
coffee + tea .

BLACK.
espresso | ristretto 4
long black 5 | 5.5

WHITE.
short mac | piccolo  4
flat white | cappuccino | latte | long mac 5.5 | 6

ICED.
iced latte | iced chai | iced chocolate 6
iced mocha | iced matcha 6.5

NOT COFFEE.
hot chocolate | chai latte 5.5 | 6
matcha latte  6 | 6.5
babyccino   1.5
puppyccino  2
green tea  | earl grey | peppermint
english breakfast | lemongrass + ginger  5

EXTRAS.
decaf | syrup  .50c
alternative milk | extra shot .80c

AFFOGATO FRANGELICO    14
fresh espresso, vanilla gelato + frangelico

COFFEE BY CAMPOS  CUP |  MUG

dessert cocktails.



SUNSET SANGRIA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18
dry red wine, cointreau, licor 43, pineapple, lemon, spiced cherry  

AZURE MARGARITA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 24
teremana blanco, cointreau, pineapple, lime, passionfruit, chilli

RIVERSIDE MARTINI . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 23
tanqueray gin, passoa passionfruit liqueur, mango, coconut, lemon

THYMONO . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22
nusa cana spiced rum, watermelon, vanilla, lemon, foam 

PEACH HONEY HIGHBALL . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 23
bulleit bourbon, peach liqueur, apple, honey, lemon, soda

MEDITERRANEAN SOUR . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  22
ketel one vodka, metaxa, orgeat, lemon, mixed berry

PISTACHIO ESPRESSO MARTINI . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25
ketel one vodka, tia maria, greek co�ee, honey, pistachio syrup

HELLENIC PALOMA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25
tromba blanco tequila, rosemary, watermelon, salted grapefruit soda, lime 

OLIO SOUR . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 23
tanqueray gin, italicus bergamot liqueur, frangelico, lemon, olive oil, foam, lemon, thyme

signature cocktails.
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spritzes.



TRADITIONAL MARGARITA / ROCKS / TOMMY’S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 23
teremana blanco / reposado tequila, cointreau, lime, agave, served your way. 
with don julio +2

MOJITO . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22
white nusa caña rum, lime, mint, soda  

AMARETTO SOUR . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22
amaretto disaronno, lemon, maraschino cherry, whites  

WHISKEY SOUR . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22
johnnie walker black, lemon, maraschino cherry, foam, sugar  

DAIQUIRI: PINEAPPLE OR STRAWBERRY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 23
nusa caña tropical rum with strawberry or pineapple, lime, sugar

NEGRONI . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22
tanqueray gin, cinzano rosso, campari 

SOUTHSIDE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22
tanqueray gin, mint, lime, sugar  

MOSCOW MULE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .22
ketel one vodka, ginger beer, lime, mint

OLD FASHIONED . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22
maker’s mark bourbon, brown sugar, bitters  
with bulleit +2 

ESPRESSO MARTINI  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22
ketel one vodka, tia maria, sugar, co�ee 

COSMOPOLITAN  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22
ketel one citroen vodka, cointreau, cranberry, lime

LONG ISLAND ICED TEA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25
nusa caña tropical rum, tanqueray gin, ketel one vodka, teremana blanco, cointreau, 
lemon, topped with coke

TOM COLLINS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22
tanqueray gin, lemon, sugar, topped with soda

MARTINI  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22
tanqueray gin / ketel one vodka, cinzano rosso, orange bitters, lemon peel / olive garnish

classic cocktails.



SPARKLING   125ML  BTL

NV BRUT POL ROGER RESERVE   EPERNAY, FRA 195
NV BLANC DE BLANCS    CUIS, FRA 28       165
 PIERRE GIMONNET & FILS CUVÉE 
NV CHAMPAGNE LOUIS ROEDERER COLLECTION 246 REIMS, FRA 230
NV BRUT LOUIS BOUILLOT   BURGUNDY, FRA 150
 PERLE DE VIGNE GRAND RESERVE
NV BLANC DE BLANCS VEUVE D’ARGENT  BURGUNDY, FRA  75
NV PROSECCO RIVA DEI FRATI TREVISO DOC  VENETO, ITA  16         94
2021 SPARKLING JANSZ VINTAGE CUVEE  TASMANIA  26      154
NV ROSÉ PINOT NOIR SIDEWOOD ESTATE  ADELAIDE HILLS, SA 14         78

ROSÉ 150ML 250ML  BTL

2025 ROSÉ CHAFFEY BROS LUX VENIT   BAROSSA VALLEY, SA 85
2025 ROSÉ MIRAVAL    PROVENCE, FRA 130
2025 ROSÉ ARC DU SOLEIL    PROVENCE, FRA 15       26       76

WHITE 150ML 250ML  BTL

riesling .
2025 RIESLING O'LEARY WALKER WATERVALE   CLARE VALLEY, SA 16       27       80
2025 RIESLING FOREST HILL BLOCK 2    MOUNT BARKER, WA   104

varietals.
2025  ASSYRTIKO JIM BARRY   CLARE VALLEY, SA 20       33       98
2024 SAVATIANO PAPAGIANNAKOS   ATTICA, GRC 16       26       70
2024 VERMENTINO PALA SOPRASOLE   SARDINIA, ITA 16       27       80
2025   MOSCATO ALASIA    PIEDMONT, ITA 16       27       80
2024   CHENIN BLANC MARC BREDIF   LOIRE VALLEY, FRA 105
 VOUVRAY CLASSIC
2025   SEMILLON BROKENWOOD   HUNTER VALLEY, NSW 94

wines.

vintages subject to change .



WHITE  150ML 250ML  BTL

sauvignon blanc .
2025 SAUVIGNON BLANC WIRRA WIRRA  ADELAIDE HILLS, SA 15       24       72
 HIDING CHAMPION 
2025 SAUVIGNON BLANC PARISH VINEYARDS FORCETTE  TASMANIA 108
2025 SAUVIGNON BLANC NAUTILUS ESTATE  MARLBOROUGH, NZ  16       27       80 

pinot gris/grigio .
2024   PINOT GRIGIO TIEFENBRUNNER MERUS   ALTO ADIGE, ITA 95
2025   PINOT GRIGIO LA MASCHERA   LIMESTONE COAST, SA 15       24       72
2025   PINOT GRIS MT DIFFICULTY BAANNOCKBURN CENTRAL OTAGO, NZ 20       33       98
2024   PINOT GRIS FAMILLE HUGEL   ALSACE, FRA 130

chardonnay.
2024 CHARDONNAY KOOYONG ESTATE CLONALE  MORNINGTON PENINSULA, VIC 20       33       98
2023 CHARDONNAY FREYCINET   TASMANIA 122
2024 CHARDONNAY RINGBOLT   MARGARET RIVER, WA 16       26       70
2024 CHARDONNAY VASSE FELIX   MARGARET RIVER, WA 16       27       80
2023 CHARDONNAY PETIT CHABLIS   CHABLIS, FRA 32       51     152
 

wines.

vintages subject to change .



RED 150ML 250ML  BTL

pinot noir.
2024 PINOT NOIR TARRAWARRA ESTATE  YARRA VALLEY, SA 20       33       98
2025 PINOT NOIR ASHTON HILLS PICCADILLY  ADELAIDE HILLS, SA 136
2023 PINOT NOIR OPAWA    MARLBOROUGH, NZ 15       26       76
2022 PINOT NOIR GRASSHOPPER ROCK  CENTRAL OTAGO, NZ 152

grenache & rhône .
2024 GRENACHE TONIC    BAROSSA VALLEY, SA 98
2023 RHÔNE BLEND FAMILLE PERRIN 'RESERVE'  RHONE VALLEY, FRA 18       30       88
 CÔTES DU RHÔNE

italian reds.
2023 NEBBIOLO ROCCE COSTAMAGNA   PIEDMONT, ITA 124
 LA MORRA LANGHE
2023 SANGIOVESE ANTINORI   TUSCANY, ITA 132
 'PEPPOLI' CHIANTI CLASSICO

wines.

vintages subject to change .



RED 150ML 250ML  BTL

cabernet, merlot & blends.
2023 CABERNET SAUVIGNON BOWEN ESTATE  COONAWARRA, SA 95
2023 CABERNET SAUVIGNON HAY SHED HILL  MARGARET RIVER, WA 18       30       88
2024 CABERNET MERLOT SMITH & HOOPER  WRATTONBULLY, SA 15       24       72
2025 MERLOT PRIMO ESTATE 'MERLESCO'  MCLAREN VALE, SA 74
2023 MALBEC CATENA ZAPATA   MENDOZA, ARG 24       39       116
2022 CABERNET SHIRAZ YALUMBA ‘THE SIGNATURE’ BAROSSA VALLEY, SA 198
2019 BORDEAUX BLEND LES PELERINS  BORDEAUX, FRA 208
 DE LAFON-ROCHET 2ND VIN

shiraz.
2023 SHIRAZ WIRRA WIRRA  WOODHENGE  MCLAREN VALE, SA 116
2023 SHIRAZ DANDELION VINEYARDS LIONESS  MCLAREN VALE, SA 15       24       72
2023 SHIRAZ JOHN DUVAL ENTITY   BAROSSA VALLEY, SA 142
2023 SHIRAZ LANGMEIL VALLEY FLOOR  BAROSSA VALLEY, SA 18       30       88
2022 SHIRAZ JIM BARRY MCRAE WOOD  CLARE VALLEY, SA 158

dessert + fortified wine .  75ML            BTL

2023 BOTRYTIS VIOGNIER YALUMBA FSW   WRATTONBULLY, SA 16                   78

60ML            

NV SHIRAZ OTIMA 10 YEAR OLD PORT   PRT             18

wines.

vintages subject to change .



on tap  SCHOONER / PINT

ROSA BLANCA HOPPY LAGER 3.4 %   ESP 12/16
ESTRELLA DAMM LAGER 5.0 %    ESP          14/18

bottled

MYTHOS HELLENIC LAGER 5.0%   GRC  12
EFES PILSNER 5.0%     TUR  12
ESTRELLA INEDIT WHEAT BEER 750ML 5.0%  ESP  32
CORONA PALE LAGER 4.3%    MEX  11
BALTER XPA 5.0 %    QLD  12
STONE & WOOD PACIFIC ALE 5.0%   NSW 12
AETHER GINGER BEER 4.7%    QLD 13
AETHER CUSTOM LAGER 5.0%    QLD 13
PERONI ZERO LAGER 0 %    ITA  10
HILLS APPLE CIDER 4.9%    SA  12

beers.



AZURE
MEDITERRANEAN

menu.

snacks.
BRIOCHE   10  warm brioche with black garlic butter 
OYSTERS  34|64  pacific plate oysters + cava 
mignonette  6 | 12   - GF, DF  
OLIVES   9  citrus marinated mixed olives + oregano  
- GF, DF  
TARAMASALATA   12  whipped cod roe dip with red 
caviar  - GF  
ROMESCO   12  roasted peppers, almond, lemon oil  
- DF 
TZAZIKI   11  yoghurt, cucumber, sumac  - GF 
HUMMUS   14  chickpea + tahini dip, paprika + chilli 
oil  - GF, DF  
PROSCIUTTO   14  18 months cured villani 
prosciutto di parma   - GF, DF  
JAMÓN IBÉRICO   16  24 months cured munoj rojo 
ibérian jamón   - GF, DF 

CALAMARI   23  flash fried baby squid, sumac salt, 
aioli  - GF

KING PRAWNS (3)   23  butterflied king prawns 
roasted with tarragon lemon butter  - GF, DFO

BUG ROLL   21  battered moreton bay bug, oka 
lettuce, taramasalata, brioche  

BURRATA   24  vanella burrata, confit heirloom cherry 
tomato, pesto, balsamic, crispy bread

FREMANTLE OCTOPUS   29  pan fried octopus 
tentacle, kipfler potato, hummus, parsley dressing  
-GF, DF

CEVICHE   24  salmon, orange, shallots. coriander, 
chilli, lime, crispy bread + olive oil  - DF, GFO

HALLOUMI   18  grilled halloumi over toasted brioche, 
hot honey, preserved baby figs

CAULIFLOWER   17  fried in garlic, paprika dressing, 
tzatziki  - GF, DFO

LAMB KOFTA   24  housemade lamb kofta, dill 
yoghurt, sumac onions, chive oil  - GF, DFO

PICANHA SKEWER   24  rump cap skewer, chilli 
gremolata  - GF, DF

entree .

GRILLED BARRAMUNDI   41  served over 
eggplant caponata with stracciatella + chive 
oil  - GF, DFO 

SPANNER CRAB LASAGNA   39  creamy 
bechamel, prawn bisque + parmesan  

BUCATINI AL NAPOLI   34  creamy bucatini 
pasta tossed in rich napoli with stracciatella + 
basil - V, DFO    |   add king prawns   +14

LAMB RUMP   44  grilled sovereign lamb with 
orzo, wilted spinach + sun-dried tomato  - DF, 
GFO

WHOLE CHICKEN   55  grilled harissa chicken 
served with toum + mixed green leaves  - GF, DF

LAMB SHOULDER   85  slow roasted + served 
over broadbean stew with tzatziki  - GF, DFO

SEAFOOD PLATTER   125  oyster mignonette, 
salmon ceviche, grilled prawns, octopus + 
calamari with tzatzki, aioli + lemon  - GF, DF

share .

mains.

ALL SERVED WITH CAFE PARIS BUTTER + FRIES  |  GF

STRIPLOIN   39  250g diamantina classic sirloin, mb 3+

RIB FILLET   47  250g diamantina black angus, mb 2+

FRIES  14  shoestring fries, oregano salt, aioli  - GF, DF

GRILLED BROCCOLINI  16  romesco, toasted walnut  - 
GF, DF

GREEK SALAD  16  kalamata olives, cucumber, red 
onion, feta, cherry tomato, lemon oil   - GF, DFO

TOMATO SALAD  14  heirloom tomatoes, fresh chilli, red 
onion, mixed leaves, pomegranate + house dressing  - 
GF, DF

DUCK FAT POTATO  15  tossed in confit garlic + fresh 
herbs, jamón crumb  - GF, DF

SKORDALIA  17  whipped potato mash, roasted garlic + 
olive oil - DF 

from the grill.

sides.

riverside dining in South Bank. 



SATURDAYS + SUNDAY | FROM 7AM - 11AM

GRANOLA   18
homemade granola, mango yoghurt, berry 
compote, seasonal fruit, toasted nuts + coconut

EGGS IN ATHENS   23
streaky bacon, eggs your way, spiced feta dip, 
toasted seeded sourdough

AVOCADO + FETA TOAST   22
crushed avocado, hummus, whipped feta, 
herbs, lemon, toasted seeded sourdough

LONIAN ISLAND SCRAMBLED EGGS   22
folded with fresh ripe roma tomato, confit garlic, 
feta + sourdough

LOUKOUMADES   22
warm greek doughnuts with cinnamon sugar, 
maple syrup, vanilla ice cream + raspberry coulis

BLACK.
espresso | ristretto 4
long black 5 | 5.5

WHITE.
short mac | piccolo  4
flat white | cappuccino | latte | long mac 5.5 | 6

EXTRAS.
decaf | syrup  .50c
alternative milk | extra shot .80c

BREAKFAST BURGER 21
egg, streaky bacon, grilled halloumi, tomato 
relish, spinach

EGGS ROYALE   19
poached eggs, spinach + lemon sumac 
hollandaise on a supreme croissant
 add ham | bacon | mushrooms 
 smoked salmon +6

SPANAKOPITA BAKED EGGS   24
baked jammy eggs with spinach, feta, 
mozzarella, fried shallots + grilled pita bread

AZURE’S LAMB   27
braised + roasted lamb shoulder, poached 
egg, tzatziki, chilli oil

HELLENIC BIG BREKKY FOR 2   40
eggs your way, roasted lamb shoulder, 
bacon, hash browns, roasted mushroom, 
crushed avocado, herb butter, toasted 
sourdough

breakfast menu.

coffee etc .

FIG BELLINI  16
fig syrup, prosecco + sparkling water

OTHER COCKTAIL   16
prosecco + valencia orange juice

MEDITERRANEAN BLOODY MARY   21
ketel one vodka, tomato juice, lime, etc etc

breakfast cocktails.

AZURE

ICED.
iced latte | iced chai | iced chocolate 6
iced mocha | iced matcha 6.5

NOT COFFEE.
hot chocolate | chai latte 5.5 | 6
matcha latte  6 | 6.5
babyccino   1.5
puppyccino  2
green tea  | earl grey | peppermint
english breakfast | lemongrass + ginger  5

AVAILABLE FROM 9AM

MIMOSA   16
prosecco + valencia orange juice

AFFOGATO FRANGELICO   14
fresh espresso, vanilla gelato + frangelico

COFFEE BY CAMPOS



SATURDAYS + SUNDAY | FROM 7AM - 11AM

GRANOLA   18
homemade granola, mango yoghurt, berry 
compote, seasonal fruit, toasted nuts + coconut

EGGS IN ATHENS   23
streaky bacon, eggs your way, spiced feta dip, 
toasted seeded sourdough

AVOCADO + FETA TOAST   22
crushed avocado, hummus, whipped feta, 
herbs, lemon, toasted seeded sourdough

LONIAN ISLAND SCRAMBLED 
EGGS   22
folded with fresh ripe roma tomato, confit garlic, 
feta + sourdough

LOUKOUMADES   22
warm greek doughnuts with cinnamon sugar, 

BLACK.
espresso | ristretto 4
long black 5 | 5.5

WHITE.
short mac | piccolo  4
flat white | cappuccino | latte | long mac 5.5 | 6

EXTRAS.
decaf | syrup  .50c
alternative milk | extra shot .80c

BREAKFAST BURGER 21
egg, streaky bacon, grilled halloumi, tomato 
relish, spinach

EGGS ROYALE   19
poached eggs, spinach + lemon sumac 
hollandaise on a supreme croissant
 add ham | bacon | mushrooms 
 smoked salmon +6

SPANAKOPITA BAKED EGGS   24
baked jammy eggs with spinach, feta, 
mozzarella, fried shallots + grilled pita bread

AZURE’S LAMB   27
braised + roasted lamb shoulder, poached 
egg, tzatziki, chilli oil

HELLENIC BIG BREKKY FOR 2   40
eggs your way, roasted lamb shoulder, 
bacon, hash browns, roasted mushroom, 
crushed avocado, herb butter, toasted 
sourdough

breakfast menu.

coffee etc .

FIG BELLINI  16
fig syrup, prosecco + sparkling water

OTHER COCKTAIL   16
prosecco + valencia orange juice

MEDITERRANEAN BLOODY MARY   21
ketel one vodka, tomato juice, lime, etc etc

breakfast cocktails.

AZURE

ICED.
iced latte | iced chai | iced chocolate 6
iced mocha | iced matcha 6.5

NOT COFFEE.
hot chocolate | chai latte 5.5 | 6
matcha latte  6 | 6.5
babyccino   1.5
puppyccino  2
green tea  | earl grey | peppermint
english breakfast | lemongrass + ginger  5

AVAILABLE FROM 9AM

MIMOSA   16
prosecco + valencia orange juice

AFFOGATO FRANGELICO   14
fresh espresso, vanilla gelato + frangelico

COFFEE BY CAMPOS



SATURDAYS + SUNDAY | FROM 7AM - 11AM

granola   18
homemade granola, mango yoghurt, berry compote, seasonal fruit, toasted nuts + coconut

eggs in athens   23
streaky bacon, eggs your way, spiced feta dip, toasted seeded sourdough

avocado + feta toast   22
crushed avocado, hummus, whipped feta, herbs, lemon, toasted seeded sourdough

lonian island scrambled eggs   22
folded with fresh ripe roma tomato, confit garlic, feta + sourdough

loukoumades   22
warm greek doughnuts with cinnamon sugar, maple syrup, vanilla ice cream + raspberry coulis

azure’s lamb   27
braised + roasted lamb shoulder, poached egg, tzatziki, chilli oil

breakfast burger 21
egg, streaky bacon, grilled halloumi, tomato relish, spinach

eggs royale   19
poached eggs, spinach + lemon sumac hollandaise on a supreme croissant
 add ham | bacon | mushrooms | smoked salmon  +6

spanakopita baked eggs   24
baked jammy eggs with spinach, feta, mozzarella, fried shallots + grilled pita bread

hellenic big brekky for 2   40
eggs your way, roasted lamb shoulder, bacon, hash browns, roasted mushroom, crushed avocado, 
herb butter, toasted sourdough

black.
espresso | ristretto 4
long black 5 | 5.5

white .
short mac | piccolo  4
flat white | cappuccino | latte | long mac 5.5 | 6

extras.
decaf | syrup  .50c
alternative milk | extra shot .80c

breakfast menu.

coffee etc .
iced .
iced latte | iced chai | iced chocolate 6
iced mocha | iced matcha 6.5

not coffee .
hot chocolate | chai latte 5.5 | 6
matcha latte  6 | 6.5
babyccino   1.5
puppyccino  2
green tea  | earl grey | peppermint
english breakfast | lemongrass + ginger  5

AZURE



SATURDAYS + SUNDAY | FROM 7AM - 11AM

granola   18
homemade granola, mango yoghurt, berry 
compote, seasonal fruit, toasted nuts + coconut

eggs in athens   23
streaky bacon, eggs your way, spiced feta dip, 
toasted seeded sourdough

avocado + feta toast   22
crushed avocado, hummus, whipped feta, 
herbs, lemon, toasted seeded sourdough

lonian island scrambled eggs   22
folded with fresh ripe roma tomato, confit garlic, 
feta + sourdough

loukoumades   22
warm greek doughnuts with cinnamon sugar, 
maple syrup, vanilla ice cream + raspberry coulis

azure’s lamb   27
braised + roasted lamb shoulder, poached egg, 
tzatziki, chilli oil

black.
espresso | ristretto 4
long black 5 | 5.5

white .
short mac | piccolo  4
flat white | cappuccino | latte | long mac 5.5 | 6

extras.
decaf | syrup  .50c
alternative milk | extra shot .80c

breakfast burger 21
egg, streaky bacon, grilled halloumi, tomato 
relish, spinach

eggs royale   19
poached eggs, spinach + lemon sumac 
hollandaise on a supreme croissant
 add ham | bacon | mushrooms 
 smoked salmon +6

spanakopita baked eggs   24
baked jammy eggs with spinach, feta, 
mozzarella, fried shallots + grilled pita bread

hellenic big brekky for 2   40
eggs your way, roasted lamb shoulder, 
bacon, hash browns, roasted mushroom, 
crushed avocado, herb butter, toasted 
sourdough

breakfast menu.

coffee etc .

another cocktail   16
prosecco + valencia orange juice

mediterranean bloody mary   21
ketel one vodka, tomato juice, lime, etc etc

breakfast cocktails.

iced .
iced latte | iced chai | iced chocolate 6
iced mocha | iced matcha 6.5

not coffee .
hot chocolate | chai latte 5.5 | 6
matcha latte  6 | 6.5
babyccino   1.5
puppyccino  2
green tea  | earl grey | peppermint
english breakfast | lemongrass + ginger  5

AVAILABLE FROM 9AM

mimosa   16
prosecco + valencia orange juice

fig bellini  16
fig syrup, prosecco + sparkling water

affogato frangelico   14
fresh espresso, vanilla gelato + frangelico

AVAILABLE FROM 9AM



vodka.
KETEL ONE 12
GREY GOOSE 14
CÎROC 15
BELVEDERE 13
BELUGA 13

rum.
NUSA CAÑA TROPICAL 12
NUSA CAÑA SPICED 14
BACARDI BLANCA   10
CAPTAIN MORGAN 12
CAPTAIN MORGAN BLACK 14
BUNDABERG SMALL BATCH 13
RON ZACAPA CENTENARIO 20

gin .
TANQUERAY 12
TANQUERAY NO. 10 15
THE BOTANIST 15
HENDRICKS 14
ROKU GIN 14
BOMBAY SAPPHIRE 13

whisky/whiskey .
JOHNNIE WALKER BLACK  12
JOHNNIE WALKER BLUE  35
JAMESON 12
LAGAVULIN 16 YEAR OLD 22
OBAN SINGLE MALT 22
CANADIAN CLUB 12
LAPHROAIG 10 YEAR OLD 18
MACALLAN 12 YEAR OLD 19
TALISKER 10 YEAR OLD 20

bourbon .
BULLEIT  12
JACK DANIEL’S 12
MAKER’S MARK 12

tequila .
TEREMANA BLANCO 12
TEREMANA REPOSADO 14
TEREMANA AÑEJO 16
DON JULIO BLANCO 14
DON JULIO 1942 42
TROMBA BLANCO 14
TROMBA REPOSADO 15
1800 COCONUT 14

spirits.

after dinner.
AMARO MONTENEGRO  12
TROMBA CAFETO TEQUILA 13
OUZO  11
VILLA MASSA LIMONCELLO  12
FRANGELICO  11
BAILEY'S  11
FERNET BRANCA  12


