
  

  

 

Pacific oysters (SA)   7ea 
+ Days Walk pickled garlic scape vinaigrette   1ea  

Wood fired flatbread, sumac, labne   15ea 

Coconut creamed lentils, tomato,  
curry leaf, cracker   10ea  

Glazed & pickled eggplant, roasted peanut,  
fried shallot   12ea 

Raw Kingfish, saffron, celery, lovage   25 

Asparagus, zucchini,  
ajo verde, pickled mussels   25 

Sugarloaf cabbage, spiced seed vinaigrette,                            
sunflower cream   20     

Pan-fried potato gnocchi, gai lan, pickled shallots, 
walnuts & crème fraiche   25 

Charred blue eye 150g (NZ),  
grilled eggplant, chermoula   28 

Gippsland flatiron steak 180g (VIC), 
smoked spiced butter  30 

 

 

 

   

SEASONAL FOUR-COURSE 
SET SHARING MENU - 95PP 
Snack each to start, 

followed by flatbread, 
shared plates, a braai dish 

with sides & a dessert 
each to finish 

 
MID-WEEK FLOUNDER - 45PP 

Tuesday-Wednesday 
Wood fired flatbread & 

whipped cod roe, followed 
by braai-grilled whole 

flounder with preserved 
lemon & caper butter & 

pomme frites 
 

SUNDAY ROAST - 45PP 
12pm-4pm or until sold out 

Cape Malay spiced mussels 
(VIC) & pomme frites, 

followed by Braai-grilled 
lamb shoulder, zhoug, 

labne & flatbread 

 

 

 

Otway pork chop 300g (VIC), 
quince relish, chrysanthemum   40 

Vintage Beef Co. scotch steak 450g (TAS), 
smoked spiced butter   70    

Cape Grim rib eye 900g (TAS), jus gras with pepper,  
 & tropea onions   150 

 
Ramarro leaves, bronze fennel, shallot, whey vinaigrette   14 

Haricot beans, tomato, capsicum, corn   14 

Fries & garlic mayonnaise   12 

 
Lemon thyme & crème diplomat tart, poached rhubarb   16 

Spiced tea cheesecake, lime caramel, peanut crumble   16 

Chocolate ganache, citrus sorbet,  
pepita praline, bay leaf   16 

 

CHEESE 
Served with roasted grapes and lavosh 

Shepherds Whey Geotrichum (VIC)   16 

Long Paddock Bluestone (VIC)   16 

Challerhocker (SWI)   16 

 

 

TUESDAY 5 DECEMBER 2023   

MIDDAY – MIDNIGHT / 7 DAYS •  OLDPALMLIQUOR.COM  

Surcharge from 0.2% to 1.8% on all credit & debit cards may apply 



    

 

MIDDAY – MIDNIGHT / 7 DAYS •  OLDPALMLIQUOR.COM   
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APERITIF 

2022  La Goya ‘Saca De Junio’ Manzanilla (60ml) Palomino – Andalucia, Spain ..................................................... 13 
Lillet Blanc (60ml) – Bordeaux, France ............................................................................................................... 14 
Del Professore ‘Vermouth Classico Tradizionale’ Dry Vermouth (60ml) – Piedmont, Italy ...................................... 14 
Levi Serafino Bianco Vermouth (60ml) - Nieve, Italy ............................................................................................ 18 

MATES RATES 120ML 

2018 Jakob Tennstedt ‘Sterntaucher’ (Org-Min) Riesling – Mosel, Germany ........................................................ 21 
2020 Radikon ‘Slatnik’ Venezia Giulia IGT (Skin-Min-Bio) Chardonnay/Tocai Friulano – Oslavia, Italy ................... 19 

 

SPARKLING 120ML 

NV Ca’di Rajo ‘Lemoss’ Frizzante-Non Filtrato Prosecco (Min) Glera – Veneto, Italy ........................................ 14 
2023  Wilkie Wines ‘Neighbours Fruit’ Pétillant Naturel (Min-Skin) Shiraz – Bacchus Marsh, VIC ........................... 15 
NV Champagne Jean Paul Deville ‘Carte Noire’ Brut Pinot Noir/Chardonnay – Montagne de Reims, France .... 35 

WHITE 120ML 

2023 Koerner ‘Rizza’ (Min) Riesling – Clare Valley, SA ......................................................................................... 10 
2021 Benjamin Darnault ‘Les Vignes de Cyr Gaudy’ Picpoul de Pinet Picpoul – Languedoc, France ...................... 13 
2019 Geschickt ‘Edelzwicker’ (Bio-Min) Ries./Musc./P. Gris/Gewü./Syl./Chass./P. Blanc – Alsace, France ........ 20 
2023 Somos ‘Fiano & Amigos’ (Min) Fiano– Mclaren Vale, SA .............................................................................. 14 
2020 Clos Des Plantes ‘Whaka Pirpir Mai’ (Org-Min) Chenin Blanc – Loire Valley, France ..................................... 27 
2022 State of Nature ‘Sunspot’ (Min) Chardonnay – Adelaide Hills, SA ................................................................ 16 

ORANGE 120ML 

2023 Dazma Wine Company ‘Orange’ (Min-Skin) Gewürztraminer – Whitlands, VIC ............................................. 12 
2023 Avani ‘Moscato’ (Min-Bio-Skin) Muscat/Gewurztraminer – Mornington Peninsula, VIC ................................ 19 
2021 Monastero Trappiste Vitorchiano ‘Ruscum’ IGP Lazio (Org-Min-Skin) Trebb./ Malv. / Verd. – Lazio, Italy .... 27 

ROSÉ 120ML 

2023 Little Reddie ‘Skinzies’ (Skin-Min) Pinot Gris/Riesling/Nebbiolo – Central Victoria, VIC .............................. 10 
2022 Ari’s Wine ‘Blood Orange’ (Min-Skin) Sauvignon Blanc/Cabernet Sauvignon – Southern Highlands, NSW ..... 19 
2021 Milan Nestarec ‘RUŽ’ (Bio-Min-Skin) Zweigelt/St. Laurent/Cabernet Sauv. – Burgenland, Austria ............... 26 

RED 120ML 

2023 Koerner ‘Bright Red’ (Min-Chill) Pinot G./ Cab. Sauvignon/ Merlot/ Chard./Grenache – Clare Valley, SA .... 10 
2022 Renzaglia Wines ‘Nuovo Di Renzo’ (Min-Chill) Sang./ Grac./ Verm./ Temp./ Cab. – O’Conell, NSW ............. 16 
2017 Domaine Des Terres De Velles ‘Côte d’Or’ Bourgogne Rouge Pinot Noir – Burgundy, France ...................... 19 
2021 Calabretta ‘Gaio Gaio’ Vino Rosso (Org-Min)  Nerello Mascalese – Sicily, Italy ............................................ 26 

2020 Domaine Lefebvre d’Anselme ‘Trilogie’ Côtes du Rhône (Min) Gren./Syrah – Southern Rhône, France ........ 22 
2022 VineGuy WineGuy (Min) Cabernet Franc – Yarra Valley, VIC ........................................................................ 16 

SWEET 60ML 

2017 Domaine Plageoles ‘Loin De L’Oeil’ Gaillac Doux (Org-Min) Loin De L’Oeil – Gaillac, France ........................ 16 

NV Barbeito 10 year old Reserve Boal Madeira Boal – Madeira, Portugal .......................................................... 16 
NV Pennyweight 20 Year ‘Old Tawny’ Tinta Cao/T. National/Durif/Shiraz – Beechworth, VIC ........................... 14 

COFFEE 
Natural Filter Coffee by Proud Mary ‘Burundi’  – Collingwood, Melbourne ............................................................ 6 
Chamellia Tea by Somage (English Breakfast/Earl Grey/Peppermint/Gunpowder/Chamomile/Lemongrass) .......... 6 

BY THE GLASS 


