
MATCHING
WINES 65

23 Gustavshof ‘Trocken’, Rielsing, Dittelsheim, Rheinhessen, GER

22 L&C Poitout Chardonnay, Petit Chablis, Burgundy, FRA

23 Holm Oak ‘Estate’ Pinot Noir, Coal River Valley, TAS

NV Equipo Navazos Pedro Ximinez, Jerez, ESP

BOMBAY SAPPHIRE COCKTAILS 65

Garden Spritz 
Bombay Sapphire, St Germain, A by Arras Sparkling Rose, Chiso

Gin Gin Tuk Tuk 
Bombay Sapphire, passionfruit, lime, Vietnamese mint

Botanic Iced Tea 
Bombay Sapphire, Creme de meure, lemon myrtle, jasmine tea

Ca Phe Buzz 
Bombay Sapphire, espresso, coconut, dark chocolate

NO-LO 45

Zeitgeist Non Alc Riesling, Rüdesheim, GER

NON 3 - Yuzu & Citrus, VIC

Botanic Iced Tea - Green Rose Tea, Raspberry, Mint & Cloudy Apple

Saigon Jasmine – Jasmine Tea, Coconut, Boba Pearls, Cinammon.



NO-LO

MOCKTAILS

Quan Thoai Spritz
Black tea syrup, strawberry, vinegar chardonnay reserve, seasonal fruits

15

Phoney Colada
Vanilla Monin, Lyre’s Classico, fresh lime juice,  
passionfruit, pineapple

16

Dragon Fly 
Lyre’s Pink London Spirit, Vietnamese mint,  
palm sugar syrup, cloudy apple, fresh lime juice

17

NON-ALC WINE

Zeitgeist Riesling, Rüdesheim, GER 150ml 17

NON
A leading non-alc innovator, creating meticulous blend of florals, fruit , tannin, salinity,  
& acidity. Halal Friendly. 

NON 1 Salted Raspberry and Chamomile, VIC 100ml served over ice 12

BESPOKE

Botanic House Iced Tea
Green Rose Tea, Raspberry, Mint and Cloudy Apple

11

Vietnamese Coffee cà phê sua nóng – iced/hot 
Strong drip coffee, sweet condensed milk

 8

NON-ALC BEER

Heaps Normal ‘Quiet XPA’, VIC, 375 ml  9



SIGNATURES
Classic cocktails available on request

Botanic Spritz
Archie Rose Straight Gin, rhubarb liqueur, vinegar chardonnay reserve,  
seasonal fruits

21

Gold Feather
Grey Goose vodka, mango, citrus, Prosecco

25

Negroni
Archie Rose signature dry gin, campari, sweet vermouth, orange

23

Strawberry Mojito
Bacardi carta blanca rum, strawberry, Vietnamese mint, lime, bitters

23

Bermuda Belle
Buffalo Trace Bourbon whiskey, pineapple, passionfruit, coconut, lime

24

Charlie Chaplin
Bombay Sapphire gin, davidson plum, apricot, lime

22

Yuzu Margarita
Corazon blanco tequila, orange, yuzu, lime

23

Tommy’s Margarita
Patron silver tequila, lime, agave

25

Five-Spice Old Fashioned
Archie Rose double malt whisky, five-spice, peanut, chocolate

24

Espresso Martini
Archie Rose true cut vodka, coffee, cold brew

24

COCKTAILS



CHAMPAGNE | SPARKLING G B

NV Bandini Prosecco,  
Veneto, ITA

16 75

NV A by Arras ‘Premium Cuvée-Brut’,
TAS

19 95

NV Pommery ‘Brut Royal’,   
Reims, Champagne, FRA (fw)

34 170

NV Marguerite Guyot ‘Cuvée Désir Blanc de Noirs-Brut’,  
Damery, Champagne, FRA (fw)

190

NV Elemart Robion ‘VB03 - Extra Brut’, 
Reims, Champagne, FRA

260

14 Taittinger ‘Brut Millésimé’, 
Reims, Champagne, FRA (fw)

320

NV A by Arras Sparkling Rosé,  
TAS

95

NV Pommery ‘Brut Royal’ Rosé,  
Reims, Champagne, FRA (fw)

39 215

WINE LIST

Wine List curated by Sommelier

Louella Mathews 

Curating a wine list to complement Luke’s menu 
requires a delicate harmony of flavours and textures. 
Each bottle is carefully selected, from iconic producers 
to family-owned estates, all while supporting female 
winemakers and leaders of the industry (fw).

125ML



RIESLING
A grape that tells a tale of terroir — pure, expressive, with minimal wine-making 
intervention. Its balance of acidity and natural sweetness makes it a perfect match  
for the abundance of flavours found throughout Luke’s menu.

G B

25 Henschke ‘Peggy’s Hill’,  
Eden Valley, SA (fw)

17 80

24 Grosset ‘Springvale’,  
Clare Valley, SA

140

23 Gustavshof ‘Trocken’,   
Dittelsheim, Rheinhessen, GER

19 90

20 Frank Brohl ‘Feinherb’,  
Reiler Vom Heißen Stein, Mosel, GER

85

19 Domaine de l’Envol, 
Florimont Grand Cru, Alsace, FRA (fw)

195

20 Harkamp ‘Alte Reben’,  
Styria, AUT

165

AROMATIC AND CRISP G B

25 Tyrrell’s ‘Hunter Valley’ Sémillon,
Hunter Valley, NSW

17 80

23 Loveblock Sauvignon Blanc,  
Marlborough, NZ (fw)

21 90

20 La Croix St Laurent Sauvignon Blanc, 
‘Les Caillottes’ Sancerre, Loire, FRA 

150

23 Abellio Albariño,  
Rías Baixas, ESP

23 100

23 Sa Raja Vermentino, 
Gallura Superiore, Sardinia, ITA

115

25 Pikes ‘Luccio’ Pinot Grigio,  
Clare Valley, SA

16 75

WHITE WINES

150ML

150ML



RICH AND TEXTURAL G B

22 Schlumberger ‘Les Princes Abbes’, Pinot Blanc,  
Alsace, FRA

85

23 Oakridge Pinot Gris,
Yarra Valley, VIC

23 100

23 Loimer Lois Grüner Veltliner,
Niederösterreich, AUT

100

24 Aphelion ‘Pir’ Chenin Blanc,
McLaren Vale, SA

105

23 L&C Poitout Chardonnay,  
Petit Chablis, Burgundy, FRA (fw)

25 110

19 Handpicked Chardonnay,
Yarra Valley, VIC

17 80

22 Tolpuddle Chardonnay,  
Coal River Valley, TAS

220

18 Domaine de Villet Savagnin Ouillé,
Côtes du Jura, Jura, FRA

180

150ML

FRESH & FLORAL ROSÉS G B

25 Dal Zotto Rosato,
King Valley, VIC

80

24 The Somm and The Winemaker ‘Skinny’,  
Orange, NSW

80

23 Château La Gordonne ‘Vérité du Terroir’,
Côtes de Provence, FRA

22 95

150ML



BRIGHT AND JUICY G B

23 Philip Shaw ‘The Wire Walker’ Pinot Noir,  
Orange, NSW

80

24 Holm Oak ‘Estate’ Pinot Noir, 
Tamar Valley, TAS (fw)

24 100

23 Giant Steps ‘Sexton Vineyard’ Pinot Noir,  
Yarra Valley, VIC 

180

20 Domaine Huguenot Pinot Noir,
Bourgogne, Burgundy, FRA

160

20 Anne-Sophie Dubois ‘L’Alchimiste’ Gamay,
Fleurie, Beaujolais, FRA

150

23 Casali Del Barone ‘150+1’ Barbera,  
Piedmont ITA

17 80

150ML

GRENACHE
Once best known as a blending partner to Shiraz and Mourvèdre, Grenache has  
now emerged as a category in its own right. Celebrated for its chameleon-like nature, 
it spans styles from pretty and light to savoury and brooding.

G B

24 Oliver’s Taranga,
McLaren Vale, SA (fw)

23 100

23 Dreaded Friend,
Central Ranges, NSW (fw)

100

22 Saint Damien ‘Vieilles Vignes’,
Gigondas, Rhône Valley, FRA

160

20 Kármán ‘Tinto’,
Rioja, ESP

75

150ML

RED WINES



DESSERT/FORTIFIED WINE G B

24 Frogmore Creek ‘Iced Riesling’,  
TAS

22 
75ml

95 
375ml

NV Chambers Topaque,  
Rutherglen, VIC 

10 
75ml

85 
750ml

22 Borgo Maragliano ‘La Caliera’, 
Moscato d’Asti, Piedmont, ITA

16 
125ml

75 
750ml

18 Jaillance ‘Les Hauts De Desse’ Ancestrale, 
Clairette De Die, Rhone Valley, FRA

20 
125ml

100 
750ml

STRUCTURED AND BOLD G B

23 The Somm & The Winemaker Mourvèdre,
Central Ranges, NSW (fw)

21 90

18 Handpicked Shiraz,
Hilltops, NSW

16 75

24 Two Hands ‘Gnarly Dudes’ Shiraz, 
Barossa Valley, SA

90

20 Kilikanoon ‘Covenant’ Shiraz,
Clare Valley, SA

135

17 Bellwether Cabernet Sauvignon,
Coonawarra, SA (fw)

160

150ML



James Boag’s ‘Premium’ Light, TAS, 375ml  9

Travla ‘Mid-Strength Low Carb’ Lager, NSW, 375ml 10

Kirin Lager, JAP, 330ml 13

Hawke’s Lager, NSW, 330 ml 12

James Squire ‘150 Lashes’ Pale Ale, NSW, 330ml 13 

Young Henrys ‘Newtowner’ Pale Ale, NSW, 330ml 12

The Hills Apple Cider, SA, 330ml 12

BEER

Archie Rose ‘True Cut’ Vodka, SYD 13

Grey Goose Vodka, FRA 15

Archie Rose ‘Straight Dry’ Gin, SYD 13

Archie Rose ‘Signature’ Gin, SYD 14

Bombay Sapphire Gin, ENG 14

Hendricks Gin, SCT 14

Bacardi Rum, 13

Bacardi Rum, 8 YO 14

Corazon Blanco Tequila 13

Patron ‘Blanco Tequila, 15

Patron ‘Anego’ Tequila 17

Patron ‘El Alto’ Tequila 27

Archie Rose Whisky 13

Starward Whiskey 14

Buffalo Trace Bourbon 13

Makers Mark Bourbon 16

SPIRITS




