HAPPY HOUR MENU -_—

MEAT
DISTRICT

3-6 PM -

WINE SPIRITS
Markview Brut 5.0 Johnnie Walker Red 60
Markview Sauvignon Blanc 50 Smirnoff 6.0
Markview Cabernet Merlot 50 Gordon's 60

Jim Beam 60
BEER Bundarburg 6.0
Pure Blonde 5.0 Bacardi 60
Corona 50 Sierra 60

COCKTAILS

CUCUMBER MULE 90 PIMMS ‘N’ PONY |
Smirnoff vodka, lime juice, ginger beer & Pimm’s No. 1, Gordons gin, served tall
cucumber slices. Served tall over ice wW. lemonade, strawberries & mint

MANGO TANGO 90 APEROL SPRITZ
Zubrowka vodka & mango ligueur, cloudy Aperol & prosecco w. fresh orange

apple juice & Mmango puree slices and a dash of club soda

LITTLE JOSE 90 [VANVAVANNVAN

Sierra tequiilq, triple sec, lime, grapefruit Malibu, midori, banana ligueur,
juice finished w. soda & ice pineapple juice & coconut cream

CURED MEAT PLATTER AND CHEESE $20

a selection of premium cured meats, fruits & skordalia. Served with olive bread, lavosh & grisini
HOMEMADE PORK SAUSAGE $10 TRIO OF DIPS $14
served with cabbage terrine (GF) served with toasted Turkish bread
BEAN NACHOS (VG) (GF) $15 PATACONES (VG) $14
Black beans, eyed peas, coriander, sweet corn, Deep fried salted green bananas
diced avocado, red chilli pepper, onion, served with guacamole

tomato and corn chips

$2.50pp Sunday & public holiday surcharge applies
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