GRANA DRINKS LIST

Drinks that feel a little Italian, a little Australian. Lively spritzes, vibrant cocktails, icy beers

and a dynamic mix of local and ltalian wines. Post-dinner treats and some bolder, spirit-
forward options, plus considered no-alcohol choices throughout. We champion local,

independent producers.

If you can't find what you're after, just ask our team for a recommendation.
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— SOMETHING QUICK

A quick drink to get you started - while you decide on what's next.

Limoncello Spritz 24
manly spirits limoncello, prosecco, soda, mint, lemon

Olive Oil Martini 26
vodka, extra virgin olive oil, regal rogue daring dry vermouth, fino sherry, olives

Apollonia Negroni 26
widges gin, regal rogue ‘negroni’ bold, campari

Hinchcliff Lager draught crisp dry lager

Stone & Wood draught pacific ale

Kbirr Natavota neapolitan classic blonde lager
Hahn Superdry crisp dry mid-strength lager
Little Creatures pale ale

Little Creatures hazy ipa

James Squire ginger beer

James Squire orchard crush cider

Heaps Normal quiet xpa (non-alc.)

Heaps Normal another lager (non-alc.)
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o1 A 5% gratuity applies to all dine-in bills, removable upon request. 10% service charge replaces the gratuity
for groups of 8 or more. 18% surcharge applies to all bills on Public Holidays. Sunday surcharge is 10%.



THE SPRITZ LIST

Easy, sparkling, a little bit of sunshine in a glass.

Limoncello Spritz 24
manly spirits limoncello, prosecco, soda, mint, lemon
Hugo Spritz 24
st germain elderflower liqueur, prosecco, soda, fresh mint
Rhubi Rosé Spritz 24
rhubi rhubarb aperitif, hibiscus & manuka honey, rosé, soda
Aperol Spritz 24
aperol, prosecco, soda, orange wedge
Orangia Spritz (non-alc.) 18
seadrift orange aperitif, verjuice, capi blood orange soda
NON-ALC. COCKTAILS
Vibrant cocktails without the booze, so no one misses out.
Watermelon Southside 18
seadrift wild hibiscus, watermelon, fresh lemon, wild mint
Spicy Hibiscus Margarita 18
seadrift wild hibiscus, hibiscus, manuka honey, fresh lime, broome chilli
Coastal Mango 18
seadrift coastal ‘gin’, mango, fresh lime, capi dry ginger ale
f GRANA.SYDNEY
A 5% gratuity applies to all dine-in bills, removable upon request. 10% service charge replaces the gratuity o2

for groups of 8 or more. 18% surcharge applies to all bills on Public Holidays. Sunday surcharge is 10%.



GRANA COCKTAILS

Colourful twists on famous fun cocktails.

Peach-Mango Cobbler

disaronno amaretto, peach, mango, fresh lemon, amaro montenegro, pinot grigio

tropical, nutty, refreshing

Rossini Bellini
strawberry, vanilla, fresh lemon, prosecco
fresh, sparkling, berry

Lychee Martini
vodka, watermelon, lychee, fresh lemon
floral, juicy, refreshing

The People’s Margarita
teremana blanco tequila, pineapple, lime, agave
tropical, citrusy, bright

Hot Passion Margarita
espolon blanco tequila, passionfruit, hot honey, ester trashy triple sec, lime
spicy, tangy, vibrant

Whisky Banana Sour
maker’'s mark bourbon, banana, hibiscus, manuka honey, fresh lemon
rich, silky, tropical

Strawberries & Cream Colada
archie rose white rum, sticky strawberry, coconut cream, citrus
creamy, fruity, indulgent

Pickle Martini
vodka, regal rogue daring dry, pickle brine
briny, crisp, savoury

Macadamia Espresso Martini
vodka, brookies mac liqueur, grada coffee + spirit, fresh espresso

rich, nutty, caffeinated
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o3 A 5% gratuity applies to all dine-in bills, removable upon request. 10% service charge replaces the gratuity
for groups of 8 or more. 18% surcharge applies to all bills on Public Holidays. Sunday surcharge is 10%.



— SUGAR-FREE COCKTAILS

Light on sugar, big on flavour. Some guilt-free drinking perhaps?

Sugar-Free Spritz 24
barlei aperitivo, prosecco, soda, orange wedge
light, bittersweet, refreshing

Sugar-Free Margarita 26
espoldn blanco tequila, barlei orange liqueur, fresh lime
zesty, crisp, citrusy

AUSTRALIAN DESSERT COCKTAILS -

Cocktails created by Darren Leaney, award-winning bartender from
Caretaker’s Cottage, Melbourne. These cocktails use a technique of
clarifying that removes the milk, leaving just the flavour.

Pavlova 24
four pillars yuzu gin, passionfruit, mango, marionette elderflower liqueur,

yuzu, coconut water, milk

tropical, silky, citrusy

Lamington 26
the gospel rye whiskey, vodka, chocolate ganache, walnut, cake butter,

coconut, coffee, banana, lemon, milk

rich, chocolatey, nutty

Tiramisu Milk Punch 26
planteray original dark rum, cacao, coffee, buscuit, muscat, milk
decadent, clarified silkiness, svelte & nostalgic

f GRANA.SYDNEY

A 5% gratuity applies to all dine-in bills, removable upon request. 10% service charge replaces the gratuity o4y
for groups of 8 or more. 18% surcharge applies to all bills on Public Holidays. Sunday surcharge is 10%.



WINES BY THE GLASS
SPARKLING GLS BTL

HM by Mercer Wines Prosecco, NSW 15 78
light, floral, fruity, crisp

NV House of Arras Blanc de Blancs, Pipers River, TAS 21 18
citrus, toasted brioche, fresh, elegant

NV Taittinger ‘Prestige’ Brut, Champagne, FR 33 195
fruit & brioche, finesse, elegant, precise

ANMBER & PINK SML LRG BTL

2022 Yetti and the Kokonut ‘Beach’ Sauvignon Blanc, Eden Valley, SA 17 25 92
lemon, peach, passionfruit. almonds, herbal edge

HM by Mercer Wines Rosato Blend (Rosé), NSW 15 22 75
pink grapefruit, orange spice, rose petals

2024 Rameau d’'Or Rosé, Provence, FR 18 27 95
strawberries, pomegranate, white flowers, pale, dry
CHILLED RED SML LRG BTL

2025 Unico Zelo ‘Fresh A.F’ Nero d’Avola & Zibibbo, Riverland, SA 17 24 82
fresh, vibrant, thirst quenching, juicy, boysenberry, red currants, smashable!

f GRANA.SYDNEY

o5 A 5% gratuity applies to all dine-in bills, removable upon request. 10% service charge replaces the gratuity
for groups of 8 or more. 18% surcharge applies to all bills on Public Holidays. Sunday surcharge is 10%.



WINES BY THE GLASS
WHITE

HM by Mercer Wines ‘Bianco’ Italian White Blend, NSW
apples, white flowers, almonds, crunchy

2025 Rieslingfreak ‘No.3’ Riesling, Clare Valley, SA
lime, grapefruit, green apple, jasmine, mineral salts, dry

2025 Catalina Sounds Sauvignon Blanc, Marlborough, NZ
tropical, passionfruit, citrus, gooseberry, fresh

2024 Cesari Pinot Grigio, Veneto, IT
apple, ripe citrus, soft spice, crisp

2025 Breaking Ground by Ollie Margan Albariiio, Hunter Valley, NSW
quince, preserved lemon, cumquat, rosemary, mouth-watering acidity

2025 Canoso ‘Fonte’ Soave Classico Garganega, Veneto, IT
pear, lime, dried honey, wet stones

2024 Macchialupa Fiano di Avellino, Campania, IT
exotic fruit, aromatic, apple, melon, zesty citrus, spice, intense

2025 Nocturne ‘SR’ Chardonnay, Margaret River, WA
ripe pear, citrus, vanilla, lemon curd, mineral

2023 L&C Poitout Petit Chablis Chardonnay, Burgundy, FR
green apple, fresh & lively, flinty, floral, citrus

SML LRG BTL

15 22 75
17 24 85
17 24 85
17 23 80
17 23 82
18 27 95
18 27 95
21 32 110
26 39 155

f GRANA.SYDNEY

A 5% gratuity applies to all dine-in bills, removable upon request. 10% service charge replaces the gratuity
for groups of 8 or more. 18% surcharge applies to all bills on Public Holidays. Sunday surcharge is 10%.
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WINES BY THE GLASS

RED SML LRG BTL
HM by Mercer Wines ‘Rosso’ Montepulciano blend, NSW 15 22 75
dark & red berries, boysenberry, rustic, fruity, fun!
2024 Riversdale ‘Estate’ Pinot Noir, Coal River Valley, TAS 21 32 110
dark cherry, tapenade, spicy oak, floral aromas
2023 Vanguardist ‘Blewitt’ Grenache & Syrah, McLaren Vale, SA 18 27 95
perfumed, red cherry, blueberry, herbal, earthy
2022 Gabriele Scaglione ‘Passeggiando in Vigna' Nebbiolo, Piemonte, IT 24 36 135
red cherries, dried roses, earthy, ripe tannins
2022 Feudo Montoni ‘Lagnusa’ Nero d’Avola, Sicily, IT 19 29 108
elegant, red plums, blackberries, clove, menthol
2019 Terre Natuzzi ‘Chianti Riserva’ Sangiovese, Tuscany, IT 17 24 85
cherry, red plums, spice, earth, leather
2024 Mercer Wines Sagrantino, Orange, NSW 17 24 85
blackcurrant, fresh fig, velvety tannins, cinnamon, cocoa
2023 Viberti ‘La Gemella’ Barbera d’Alba, Piemonte, IT 19 28 99
dark & rich, floral, blackberry, boysenberry, liquorice
2024 Two Hands ‘Gnarly Dudes’ Shiraz, Barossa Valley, SA 18 27 95
ripe black plums, blackberries, bold, cedary oak

f GRANA.SYDNEY
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for groups of 8 or more. 18% surcharge applies to all bills on Public Holidays. Sunday surcharge is 10%.



WINES BY THE GLASS
SOMETHING SWEET oLs BTL

2025 Frogmore Creek Iced Riesling, Coal River Valley, TAS - 60mi/375ml 16 90
raw honey, lemon, green pear, floral, lychee

2024 Borgo Maragliano ‘La Caliera’ Moscato d’Asti, Piemonte, IT - 125mi/750m 16 88
intense, candied fruits, acacia blossoms, musk

2022 Giuseppe Campagnola ‘Recioto Della Valpolicella’, Veneto, IT - 60oml/500ml 21 160
ruby red colour, fruity, fragrant, velvety, sweet, intense ‘marasca’ cherry

WINE ALTERNATIVES & NON-ALC. —

Enjoy a thoughtful, delicious drinking experience without the booze.

GLS BTL
NON1 15 75
salted raspberry & chamomile
NON3 15 75
toasted cinnamon & yuzu
NON9 15 75
oaked blackberry & plum
Plus & Minus 14

zero alcohol prosecco

f GRANA.SYDNEY

A 5% gratuity applies to all dine-in bills, removable upon request. 10% service charge replaces the gratuity o8
for groups of 8 or more. 18% surcharge applies to all bills on Public Holidays. Sunday surcharge is 10%.



WINE BY THE BOTTLE

Our wine list celebrates craftsmanship, sustainability, and great stories, focusing on
Australian and Italian producers. We champion small, family-owned wineries that care
for their land and craft. Each bottle reflects our dedication to authenticity, quality, and
memorable drinking experiences.

HOUSE MADE HOSPITALITY

We partner with small, family-owned wineries committed to sustainable, hands-on
winemaking. From these vineyards, Aaron Mercer creates approachable, fun wines for

House Made Hospitality—wines meant to be enjoyed with good food, friends, and family.

HM by Mercer Wines Prosecco, NSW
light, floral, fruity, crisp

HM by Mercer Wines ‘Bianco’ Italian White Blend, NSW
apples, white flowers, almonds, crunchy

HM by Mercer Wines Rosato Blend (Rosé), NSW
pink grapefruit, orange spice, rose petals

HM by Mercer Wines ‘Rosso’ Montepulciano Blend, NSW
dark & red berries, boysenberry, rustic, fruity, fun!

78

75

75

75

f GRANA.SYDNEY

o9 A 5% gratuity applies to all dine-in bills, removable upon request. 10% service charge replaces the gratuity
for groups of 8 or more. 18% surcharge applies to all bills on Public Holidays. Sunday surcharge is 10%.



WINES BY THE BOTTLE
SPARKLING & CHAMPAGNE

NV HM by Mercer Wines Prosecco, NSW 78
light, floral, fruity, crisp

NV House of Arras Blanc de Blancs, Pipers River, TAS 18
citrus, toasted brioche, fresh, elegant

NV A by Arras Premium Cuvée Rosé, Pipers River, TAS 99
turkish delight, red berries, strawberry cream, stone fruit, lychee, luscious yet fresh

2023 Ruggeri ‘Giustino B’ Valdobbiadene Prosecco Superiore, Veneto, IT 125
peach, yellow apple, acacia flowers, pink grapefruit, pleasant finish

NV Taittinger ‘Prestige’ Brut, Champagne, FR 195
fruit & brioche, finesse, elegant, precise

2016 Louis Roederer Vintage Brut, Champagne, FR 275
rich & creamy, baked bread, pear, honeyed cashew, citrus, mouth watering

MV Krug ‘Grande Cuvée’ 171éme Edition, Champagne, FR 750
luxurious, citrus, almond, brioche, quince, complex, class!

f GRANA.SYDNEY

A 5% gratuity applies to all dine-in bills, removable upon request. 10% service charge replaces the gratuity 10
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WINES BY THE BOTTLE

Fresh, Citrus & Zesty...

2023 Glover Wines ‘Oakey Creek’ Sémillon, Hunter Valley, NSW
white florals, lime, lemon sherbet, pure

2025 Rieslingfreak ‘No.3’ Riesling, Clare Valley, SA
lime, grapefruit, green apple, jasmine, mineral salts, dry

2025 Grosset Wines ‘Polish Hill' Riesling, Clare Valley, SA
lemon blossom, kaffir lime, green apple, crushed slate, zesty acidity

2025 Frankland Estate ‘Isolation Ridge’ Riesling, Frankland River, WA
white blossom, wet stone, red apple, corella pear, grapefruit, lemongrass

2025 Catalina Sounds Sauvignon Blanc, Marlborough, NZ
tropical, passionfruit, citrus, gooseberry, fresh

2024 Cesari Pinot Grigio, Veneto, IT
apple, ripe citrus, soft spice, crisp
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WINES BY THE BOTTLE

Fruit, Texture & Minerality...

2025 Breaking Ground by Ollie Margan Albarifio, Hunter Valley, NSW 82
quince, preserved lemon, cumquat, rosemary, mouth-watering acidity
2024 1l Poggio di Gavi ‘Nuvole sul Poggio’ Cortese, Piemonte, IT 105
lime, bergamot, exotic yellow fruit, apple, sage, marjoram, dry
2024 Vietti ‘Roero’ Arneis, Piemonte, IT 158
spring blossom, delicate mint, juicy pear, lime zest, melon, roasted almonds
2025 Canoso ‘Fonte’ Soave Classico Garganega, Veneto, IT 95
pear, lime, dried honey, wet stones
2024 Macchialupa Fiano di Avellino, Campania, IT 95
exotic fruit, aromatic, apple, melon, zesty citrus, spice, intense
2022 Alessandro di Camporeale ‘Monreale’ Catarratto, Sicily, IT 142
ripe apricot, yellow peach, jasmine, fine minerality, racy acidity
f GRANA.SYDNEY
A 5% gratuity applies to all dine-in bills, removable upon request. 10% service charge replaces the gratuity 12

for groups of 8 or more. 18% surcharge applies to all bills on Public Holidays. Sunday surcharge is 10%.



WINES BY THE BOTTLE
CHARDONNAY

2024 Winmark ‘Rusty’s Run’ Chardonnay, Hunter Valley, NSW
elderflower, white peach, quince, ripe meyer lemon, nutmeg

2024 Patrick Sullivan ‘Black Sands’ Chardonnay, Gippsland, VIC
nectarine, orange blossom, full bodied, soft oak, juicy creamed limes

2025 Scorpo ‘Aubaine’ Chardonnay, Mornington Peninsula, VIC
pear, granny smith apples, citrus, melon, vanilla, balanced oak, chalky finish

2025 Nocturne ‘SR’ Chardonnay, Margaret River, WA
ripe pear, citrus, vanilla, lemon curd, mineral

2024 Stefano Lubiana ‘Estate’ Chardonnay, Derwent Valley, TAS
honey nougat, creme bralée, lemon, lemon balm, peach, rounded texture

2023 L&C Poitout Petit Chablis Chardonnay, Burgundy, FR
green apple, fresh & lively, flinty, floral, citrus
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13 A 5% gratuity applies to all dine-in bills, removable upon request. 10% service charge replaces the gratuity
for groups of 8 or more. 18% surcharge applies to all bills on Public Holidays. Sunday surcharge is 10%.



WINES BY THE BOTTLE

AMBER
2022 Yetti and the Kokonut ‘Beach’ Sauvignon Blanc, Eden Valley, SA 92
lemon, peach, passionfruit. almonds, herbal edge
ROSE
HM by Mercer Wines Rosato (Rosé) Blend, NSW 75
pink grapefruit, orange spice, rose petals
2025 Caruso & Minini ‘Frappo’ Rosé, Sicily, IT 92
medium dry, watermelon, hibiscus, strawberry
2025 Rameau d'Or Grenache Blend, Cbtes de Provence, FR 95
strawberries, pomegranate, white flowers, pale, dry
CHILLED RED
2025 Unico Zelo ‘Fresh A.F’ Nero d’Avola & Zibibbo, Riverland, SA 82
fresh, vibrant, thirst quenching, juicy, boysenberry, red currants, smashable!
f GRANA.SYDNEY
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WINES BY THE BOTTLE
RED
Light, Bright & Perfumed...

2024 Gilbert Pinot Noir, Orange, NSW
cherries, red berries, orange zest, dusting of spice, wet-leaf notes, spiced oak

2023 Fighting Gully Road Pinot Noir, Beechworth, VIC
boysenberry, cherries, red fruit, musky florals, silky texture, sweet spice

2022 Alkimi ‘Duck Pond’ Pinot Noir, Yarra Valley, VIC
ripe strawberry, raspberry, green peppercorn, mushrooms, clove, red roses

2023 Southern Light Vineyards ‘Ghostgum’ Pinot Noir, Mornington Peninsula, VIC
black cherry, truffle, vanilla, forest floor, chalky tannins

2024 Riversdale ‘Estate’ Pinot Noir, Coal River Valley, TAS
dark cherry, tapenade, spicy oak, floral aromas

2024 Nanny Goat Vineyard Pinot Noir, Central Otago, NZ
wild berries, red cherry, tamarillo, cola, toasted spices, fine-grained tannin

2025 Foreign Friends ‘Anna’ Gamay, Yarra Valley, VIC
raspberry, bramble, fleshy, toasted sesame, earthy

99

128

118

188

110

125

15

f GRANA.SYDNEY

15 A 5% gratuity applies to all dine-in bills, removable upon request. 10% service charge replaces the gratuity
for groups of 8 or more. 18% surcharge applies to all bills on Public Holidays. Sunday surcharge is 10%.



WINES BY THE BOTTLE

Fruit, Spice & Charm...

2023 Vanguardist ‘Blewitt’ Grenache & Syrah, McLaren Vale, SA 95
perfumed, red cherry, blueberry, herbal, earthy
2023 MMAD Vineyard Grenache, Blewitt Springs, SA 160
floral, sultry, red & dark fruit, macerated strawberry, pomegranate, spice, coal dust
2022 Feudo Montoni ‘Lagnusa’ Nero d’Avola, Sicily, IT 108
elegant, red plums, blackberries, clove, menthol
2022 Gabriele Scaglione ‘Passeggiando in Vigna' Nebbiolo, Piemonte, IT 135
red cherries, dried roses, earthy, ripe tannins
2019 Terre Natuzzi ‘Chianti Riserva’ Sangiovese, Tuscany, IT 85
cherry, red plums, spice, earth, leather
2023 Poggio Al Sole Chianti Classico Sangiovese, Tuscany, IT 120
red currants, cherries, cranberry, rhubarb, dried herb, dusty tannins
2023 Viberti ‘La Gemella’ Barbera d’Alba, Piemonte, IT 99
dark & rich, floral, blackberry, boysenberry, liquorice
f GRANA.SYDNEY
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for groups of 8 or more. 18% surcharge applies to all bills on Public Holidays. Sunday surcharge is 10%.



WINES BY THE BOTTLE
Dark, Bold & Warm...

2024 Mercer Wines Sagrantino, Orange, NSW
blackcurrant, fresh fig, velvety tannins, cinnamon, cocoa

2021 Marina Cvetic ‘Riserva’ Montepulciano d’Abruzzo, Abruzzo, IT
deep & dark, red fruits, spice, ripe yet structured, tremendous length

2018 Jim Barry ‘the McRae Wood’ Shiraz, Clare Valley, SA
red & black berry, graphite earthiness, savoury spice, nougat oak, silky tannins

2024 Two Hands ‘Gnarly Dudes’ Shiraz, Barossa Valley, SA
ripe black plums, blackberries, bold, cedary oak

2023 John Duval ‘Entity’ Shiraz, Barossa Valley, SA
plum, black cherry, blackberry, baking spice, cedar, vanillin, liquorice, earth

2023 Henschke ‘Keyneton Euphonium’ Shiraz & Cabernet Blend, Barossa Valley, SA
blackcurrants, coffee, cedar, cassis, chocolate, cigar box, cured meat, fine tannins

2023 Samuel's Gorge Shiraz, McLaren Vale, SA
inky plum, black olive, blueberry, pepper, dark chocolate, earth

2022 Deep Woods ‘Septimus’ Cabernet & Malbec Blend, Margaret River, WA
cassis, mulberry, salted liquorice, black olive, anise, cocoa, ripe tannins

2023 Bodega Colomé ‘Estate’ Malbec, Salta, ARG
blackberries, exotic flowers, rich, spiced oak, fresh acidity, bold tannins

2021 Apollonio ‘Valle Cupa’ Primitivo & Negroamaro, Puglia, IT
bold, expressive, ripe black fruits, sweet spices, cocoa

85
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f GRANA.SYDNEY

17 A 5% gratuity applies to all dine-in bills, removable upon request. 10% service charge replaces the gratuity
for groups of 8 or more. 18% surcharge applies to all bills on Public Holidays. Sunday surcharge is 10%.



THE CELLAR

Something Special...

Discover our selection of Museum Release Wines, Rare Gems, and Iconic Drops. These

exceptional bottles showcase the artistry of winemaking at its finest, offering a rare

opportunity to experience wines with rich history and unparalleled complexity.

2022 Mount Mary ‘Quintet’ Cabernet Blend, Yarra Valley, VIC 395
blackcurrant, dark fruit, iodine, violets, pencil shavings, muscular tannins
2014 Chris Ringland ‘Dimchurch’ Shiraz, Barossa Valley, SA 420
dark stewed fruit, cedar, dark chocolate, clove, violets, ripe tannins
2020 Albino Rocca ‘Ronchi’ Barbaresco Nebbiolo, Piemonte, IT 285
red berries, orange peel, dried lavender, crushed stones, dusty tannins
2019 Talenti Brunello di Montalcino Sangiovese, Tuscany, IT 338
ripe berries, herbs, leather, dried roses, cinnamon-dusted currant, crunchy tannins
2017 Giuseppe Quintarelli Valpolicella Classico Superiore, Veneto, IT 425
serious wine, dried blackberry, ripe, black pepper, graphite, elegant finish
If you can’t see what you're looking for, ask our team for Lana’s wine list.
f GRANA.SYDNEY
A 5% gratuity applies to all dine-in bills, removable upon request. 10% service charge replaces the gratuity 18

for groups of 8 or more. 18% surcharge applies to all bills on Public Holidays. Sunday surcharge is 10%.



APERITIVO, DIGESTIVO, AMARI & FRIENDS —

Aperol, Padua

orange, rhubarb, bright & easy
Campari, Milan

bold herbs, bitter orange, classic bite
Italicus Rosolio di Bergamotto, Torino
bergamot, jasmine, floral & citrus
Amaro Montenegro, Bologna

orange blossom, vanilla, gentle sweetness
Ramazzotti, Milan

orange zest, licorice, balanced sweetness
Averna, Caltanissetta, Sicily

caramel, cola, sicilian citrus

Cynar, Padua

arthicoke, cocoa, savoury depth
Braulio, Bormio, Lombardy

alpine herbs, pine, minty lift

Zucca Rabarbaro, Milan

rhubarb root, smoky & earthy
Rucolino, Ischia, Campania

lemon peel, myrtle, coastal herbs
Fernet-Branca, Milan

peppermint, safforn, intence bitterness

Local Craft & Native Botanicals
Okar Island Bitter, Adelaide Hills, SA
Poor Toms Imbroglio, Sydney, NSW
Manly Spirits Limoncello, NSW
Grada Coffee + Spirit, VIC

Brookie's Mac, NSW

14
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12 A 5% gratuity applies to all dine-in bills, removable upon request. 10% service charge replaces the gratuity
for groups of 8 or more. 18% surcharge applies to all bills on Public Holidays. Sunday surcharge is 10%.



FINE SPIRITS

VODKA
Archie Rose Botanical, SYD 15
Altamura Vodka, ITA 15
Ester Clear Cut Vodka, SYD 14
Belvedere, POL 17
Grey Goose, FRA 17
Haku, JPN 15
GIN
Archie Rose Signature, SYD 15
Four Pillars Yuzu, VIC 15
Never Never Oyster Shell, SA 15
Seven Seasons Green Ant, NT 17
Hendrick’s, SCO 17
Tanqueray 10, ENG 18
Roku, JPN 15
The Botanist, SCO 17
Widges, FRA 14
Four Pillars Bloody Shiraz, VIC 18
Brookie’s Byron Slow, NSW 15
Quattro Gatti Gin Classico, ITA 17
f GRANA.SYDNEY
A 5% gratuity applies to all dine-in bills, removable upon request. 10% service charge replaces the gratuity 20

for groups of 8 or more. 18% surcharge applies to all bills on Public Holidays. Sunday surcharge is 10%.



FINE SPIRITS
WHISKIE)Y

Morris Rutherglen Single Malt, VIC
The Gospel Solera Rye, VIC
Archie Rose Single Malt

Toki Suntory Whisky, Hokkaido, JPN
Nikka From The Barrel, Hokkaido, JPN
Yamazaki 12YO, Osaka, JPN

Hakushu 18YQO, Yamanashi, JPN

Maker’s Mark Bourbon, Kentucky, USA

Angel's Envy Bourbon, Kentucky, USA

Michter’s US 1 Bourbon, Kentucky, USA

Woodford Reserve Double Oaked, Kentucky, USA

High West Double Rye, Utah, USA

Jim Beam Black Label, Kentucky, USA

Jack Daniel's Bonded Tennessee Whiskey, Tennessee, USA

Dewar’s White Label, Highlands

Monkey Shoulder Blended Malt, Speyside
The Balvenie 14YO Caribbean Cask, Speyside
The Macallan 15YO Double Cask, Speyside
Glendronach 18YQ, Speyside

Oban 14YO West Highlands Malt, Highland
Talisker 10YO Isle of Skye Malt, Skye
Bruichladdich Classic Laddie, Islay

Laphroaig Quarter Cask Islay Malt, Islay
Lagavulin 16YO Islay Malt, Islay

16
15
18

15
22
1
170

14
17
19
17
19
14
16

14
14
23
36
34
24
18
19
24
30

f GRANA.SYDNEY

21 A 5% gratuity applies to all dine-in bills, removable upon request. 10% service charge replaces the gratuity
for groups of 8 or more. 18% surcharge applies to all bills on Public Holidays. Sunday surcharge is 10%.



FINE SPIRITS

AGAVE
Espolon Blanco, Altos 14
Cazcabel Reposado Tequila, Jalisco 15
Fortaleza Reposado, Valle 24
Clase Azul Reposado, Arandas 50
Patron Reposado El Alto, Altos 32
Teremana Afejo, Jalisco 18
Don Julio Afejo 1942, Altos 55
Herradura Legend Afiejo, Amatitan 35
Derrumbes Espadin Tobala, Oaxaca 15
llegal Mezcal Afiejo, Oaxaca 26
The Lost Explorer Mezcal Espadin, Oaxaca 20
RUM
Archie Rose White Cane, SYD 14
Flor De Cafia 7YO, NIC 14
Ron Zacapa Centenario 23, Guatemala 22
Havana Club Afejo Especial, Cuba 14
Red Mill Original Rum, NSW 16
Red Mill Coconut Rum, NSW 15
Red Mill Spiced Rum, NSW 16
f GRANA.SYDNEY
A 5% gratuity applies to all dine-in bills, removable upon request. 10% service charge replaces the gratuity 22

for groups of 8 or more. 18% surcharge applies to all bills on Public Holidays. Sunday surcharge is 10%.



SOFTS, SODAS & SPARKLING

House Made Sodas

Strawberry & Strawberry Gum 85
Peach & Oolong 85
Mango 85
OzHarvest

Sparkling Lemon-Ginger 8

*proceeds from each can deliver a meal to someone in need*

Indigo Botanical Sodas

Mandarin, Bergamot & Lemon Myrtle Soda 10
Raspberry, Habanero & Lime Soda 10
Sparkling Water unlimited S5pp
CAPI

Award-winning Australian mineral waters, sodas and mixers . 100% Australian owned and
made, crafted with real fruit, natural botanicals and Victorian spring water. No preservatives,
nothing artificial, and packaged in recyclable glass.

Classic Lemonade 75
Blood Orange Soda 75
Grapefruit Soda 75
Dry Ginger Ale 75
Spicy Ginger Beer 75
Classic Tonic Water 75

f GRANA.SYDNEY

23 A 5% gratuity applies to all dine-in bills, removable upon request. 10% service charge replaces the gratuity
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