
BEVERAGE 90MIN Free flow 

WHITE WINE 
ROSE WINE 
TAP LAGER BEER

SAINT FELIX SPRITZ – SINGLE OR JUG
YUZU & GREEN TEA SPIRIT, SAINT FELIX BITTER APERITIVO, FEVER 
TREE TONIC WATER, PROSECCO

BLOODY AMERICANO – SINGLE OR JUG
SAINT FELIX BITTER APERITIVO, YUZU & GREEN TEA SPIRIT, OSCAR 
ROSSO VERMOUTH, FEVER-TREE BLOOD ORANGE SODA

ADD ON COCKTAILS $12 each 

YUZU & GREEN TEA NEGRONI
SAINT FELIX BITTER APERITIVO, YUZU & GREEN TEA SPIRIT, OSCAR 
ROSSO VERMOUTH 

ESPRESSO MARTIKI
BACARDI OCHO RUM, MR BLACK, PINEAPPLE, ORGEAT, ESPRESSO 

OH! MARGARITA
PATRÓN SILVER TEQUILA, PINK GUAVA, AGAVE, FINGER LIME, 
SMOKED SALT  

GUESTS MUST ONLY POSSESS ONE DRINK AT A TIME. 
PUBLIC HOSPITALITY GROUP STRICTLY OPERATES UNDER RSA GUIDELINES.



SHARED SET MENU
$99 PER PERSON

FISH TACO, FRIED REEF FISH, CABBAGE, HERBS, 
SALSA VERDE (DF)		

AL PASTOR TACO, ACHIOTE MARINATED PORK BELLY, 
PINEAPPLE, SALSA ROJA (GF,DF) 

ROASTED PUMPKIN TOSTADA, MACADAMIA MACHA, PECORINO 
& SUNFLOWER SEEDS (V,GF)      

SMASHED AVOCADO, CHILLI OIL, HERBS & BLACK SESAME RICE 
CRACKERS (V,GF)		        
    
OLD BAY SPICED PRAWN ROLL, MAYONNAISE & GEM LETTUCE 

HEIRLOOM TOMATOES, SHISO, BERRIES, MUSTARD & LEMON 
DRESSING (V,GF,DF) 

FRIES, LIME SPICED SALT, MAYONNAISE (V,GF) 

DUE TO THE POTENTIAL OF TRACE ALLERGENS, WE ARE UNABLE TO GUARANTEE COMPLETE 

ALLERGEN FREE DINING. (DF) – DAIRY FREE (GF) – GLUTEN FREE (V) – VEGETARIAN  

(VG) – VEGAN  MENUS ARE SUBJECT TO SUNDAY 10% SURCHARGE APPLIES.

ALL CREDIT CARD TRANSACTIONS INCUR A 1% PROCESSING FEE. 


