
 

VINO      

BUBBLE & FIZZ  150ml  BTL 

NV Perrier-Jouet Grand Brut   34 139 

NV Risky Business Prosecco   17  84 

NV Mumm Marlborough Brut Prestige   19  95 

NV Salatin DOC Treviso Prosecco   20 110 

WHITE WINE  150ml  250ml  BTL 

2023 Hungerford Hill Moscato 12  18  59 

2024 Dalwood Estate Chardonnay  19  27 72 

2024 Hungerford Hill Semillon  20  28 86 

2024 Dog Point Vineyard Sauvignon Blanc 23 31 108 

2024 Santolin ‘Cosa Nostra’ Pinot Grigio 22 30 99 

2023 Mount Pleasant Estate Semillon 20 28 86 

2024 Quealy ‘Pobblebonk’ Field Blend 24 32 108 

2025 Nocturne SR Treeton Chardonnay 24 32 110 

2023 Watervale Gardeners 1954 Planting Riesling 23 31 105 

PINK WINE  150ml 250ml BTL 

2025 Nick Spencer Hilltops Rose 21 29 95 

2024 Chateau La Gordonne 24 32 110 

RED WINE  150ml 250ml BTL 

2023 Dalwood Estate Tempranillo Touriga  17 29 88 

2023 Hungerford Hill Pinot Noir  22 30 95 

2023 Sweetwater Shiraz  22 30 98 

2024 Quealy ‘Christine + Campbell’ Pinot Noir  24 32 115 

2022 Cantina Orsogna ‘Vola Vole’ Montepulciano  21 29 90 

2024 Ravensworth Regional Sangiovese  20 28  90 

2023 Clos Saint Jean Vin de Pays GSM 20 28 90 

2021 Balnaves Cabernet Sauvignon 23 31 110 

2022 Spinifex Bete Noir Shiraz 26 34 119 

 

ASK ABOUT OUR WINE OF THE WEEK; CELLAR DOOR  STYLE 

$50 BOTTLE. AUSTRALIAN MADE. DINE IN OR TAKEAWAY. 

 



 

SIGNATURE COCKTAILS 

QTini 26 
Bulldog Gin + Cinzano 1757 Dry + Massenez Lychee Liqueur  

+ Lychee Juice + Elderflower Syrup 

When The Rain Stops 26 
Bison Grass Vodka + Green Chartreuse + Lime + Apple + Elderflower 

Neu Jazz Club  27 

Plantation Pineapple + Licor 43 + Heering Cherry + Lime + Pineapple 

The Coconut-Bra 26 
Malibu + Frangelico + Coco Lopez + Lime 

 

 

 

 

 

 

 

 



 

CLASSIC COCKTAILS 
See our talented bar team for any off-menu classics 

Martini, 1910 – New York, USA  24 
Bulldog Gin or Ketel One Vodka + Cinzano 1757  

Daiquiri, 1800’s – Daiquiri, Cuba  24 
Flor de Cana 4yr White Rum + Lime + Sugar 

Negroni, 1860’s – Milan, Italy  24 
Bulldog Gin + Campari + Cinzano 1757 

Old Fashioned, 1881 – Louisville, USA  25 
Maker’s Mark Bourbon + Sugar + Bitters 

Margarita, 1930’s – Tijuana, Mexico  24 
Olmeca Altos Plata + Grand Marnier + Lime 

Whiskey Sour, 1860’s – Somewhere on a long voyage  25 
Starward Two-Fold Australian + Lemon + Sugar + Bitters 

Espresso Martini, 1980’s – London, UK  24 
Ketel One Vodka + Kahlua + Lil Drippa 

 

 

 

 



 

LYRE LYRE PANTS ON FIRE 

No alcohol was harmed in the making of these drinks. 

Lyre’s Pink Gin Spritz  15 
Lyre’s Pink Gin Alternative + Lyre’s Classico Prosecco  

+ Strangelove Grapefruit Tonic 

Lyre’s Pina Colada  15 
Lyre’s White Rum Alternative + Coconut Syrup + Pineapple Juice + Lime 

Lyre’s Apple Mojito  15 
Lyre’s White Rum Alternative + Apple Juice + Lime + Mint + Lemonade 

NON-ALCOHOLIC BEER & WINE 

Heaps Normal Half Day Hazy 0.0%  10 

Lyre’s ‘Classico’ Sparkling Wine  12 

TAPS  425ml  570ml 

Great Northern Super Crisp 3.5%   10  14 

Peroni 5.0%  12  16 

Balter XPA 5.0%  11  15 

Carlton Dry 4.5%  11  15 

Fellr Watermelon Seltzer 4.0%  10 14 

Stone & Wood Pacific Ale 4.4%  14 18 

TINS   375ml 

Kaiju! Golden Axe Cider 4.0%  12 

Brookvale Ginger Beer 4.0%  14 

Hahn Superdry Gluten Free 4.5% 330ml  12 

Balter IPA 6.8%  16 

Little Creatures Pale Ale 5.2% 330ml  12 

 

 

 

 

 



 

CHEESE & CHARCUTERIE 

Cheeseboard  42 
Your choice of three cheeses + seasonal jam + lavosh 

Singular Cheese  16 
Seasonal jam + lavosh 

Parmigiano – Reggiano DOP, ITA 
Cow Milk, Hard, Aged 36 months 

Bruny Island, TAS 
Cow Milk, Soft, 1792 Washed Rind 

Gorgonzola, ITA 
Cow Milk, Soft, Blue Cheese 

Truffle Pecorino, ITA 
Sheep Milk, Hard 

Charcuterie  42 
Cured Meats + House Pickled Vegetables + Sardinian Flatbread 

Wagyu Bresaola MBS9+  22 

Fennel & Veneto Soppressa  18 

SWEETS 

Tiramisu  16 
Espresso + Kahlua + Cocoa 

Cannoli  12 
Ricotta + Chocolate + Orange + Pistachio 

Nutella Fritta  14 
Deep Fried Pizza  

 

 

 

 

 

 

 

  



 

SNACKS 

Focaccia  9 

Mixed Nuts  9 

Fries  12 
Aioli 

Mixed Italian Olives  12 
Marinated In-House 

Croquette  1 piece 7 / 4 piece 24 
Porcini Mushroom + Truffle + Pecorino Cheese 

Zucchini Flower  1 piece 9 / 4 piece 32 
Ricotta Cheese + Lemon + Garlic Honey 

Montanara  1 piece 12 / 4 piece 44 
Mussel Butter [I] + Paprika + Basil Mayo 

Meatball Slider 1 piece 12 / 4 piece 44 
Wagyu Beef + Napoli + American Cheese 

SMALLS 

Kingfish Crudo [A]  29 
Green Mango Salsa + Radish + Lemon Balsamic Reduction + Tomato & Chili Oil 

Beef Carpaccio  28 
Parmesan + Rocket + House Dressing + Toasted Macadamia 

Broccolini  14 
Almond + Fried Eschalot + Chili Honey 

Mixed Leaf Salad 14 
Fennel + Orange 

Roasted Beetroot 16 
Crispy Shallot + Pickled Radish + Cultured Milk 

 

 
 

 

Seafood items are labelled in accordance with Australian Consumer Law using the AIM legend, where ‘A’ denotes Australian, ‘I’ denotes 

Imported, and ‘M’ denotes Mixed origin.  



 

BIGS  

QT Cheeseburger  28 
Wagyu Beef + American Cheddar + Tomato + Butter Lettuce + White Onion  

+ Pickles + Ketchup + Dijon + Shoestring Fries 

Cooked Medium | Make it a Double-Patty +7  

QT Club 30 
Marinated Free Range Turkey + Oxheart Tomato + Rocket + Provolone  

+ Crispy Bacon + Aioli + Ciabatta + Shoestring Fries 

QT Caesar 32 
Baby Gem Wedges + Crispy Smoked Bacon + Soft Boiled Pasture Egg  

+ Anchovies [I] + Sourdough Crostini + 24 Month Parmigiano Reggiano + Fennel 

Pollen + Herb Caesar Dressing 

Steak Frites  48 
MBS4 250gm Sirloin + Peppercorn Jus + Shoestring Fries 

QT Omega Bowl 32 
Miso Tassie Salmon [A] + Edamame + Green Cabbage + Pickled Ginger  

+ Avocado + Jalapeno + Cucumber + Soy & Sesame Dressing 

Bone-In Ribeye  155 
MBS4 600gm, Manning Valley, Grass Fed 

Shoestring Fries + Mixed Leaf Salad  

+ Assortment of Mustards + Peppercorn Jus 

Jana Parma  49 
Vodka + Napoli + Stracciatella + Basil  

Barramundi [A] 53 
Heirloom Cherry Tomato + Capers + Spanish Onion + Cold Tomato Consommé 

Rigatoni Alla Vodka  46 
Ketel One Vodka + Napoli + Guanciale + Garlic + Chili + Smoked Buffalo 

Mozzarella 

Cacio e Pepe  34 
Spaghettone 

MID-WEEK MASTERED  

Lunch hour gets a glow-up with a curated mid-week menu paired with a 

house wine, beer or non-alcoholic beverage for $30.  
Choice of Dishes: QT Cheeseburger, QT Omega Bowl, QT Club,  

QT Caesar, Cacio e Pepe or + $10 Steak Frites 
Seafood items are labelled in accordance with Australian Consumer Law using the AIM legend, where ‘A’ denotes Australian, ‘I’ denotes 

Imported, and ‘M’ denotes Mixed origin.  



 

SPIRIT   LIBRARY 

GIN 

Earp Smoked Juniper Newcastle, Australia 14 

Earp Just Juniper Newcastle, Australia 14 

Earp No.8 Dry Newcastle, Australia 14 

Archie Rose Central Coast, Australia 14 

The Melbourne Gin Company  Melbourne, Australia 14 

Four Pillars X QT ‘Ordered Chaos’ Healesville, Australia 13 

Four Pillars X QT ‘Gilded Chaos’ Healesville, Australia 13 

Four Pillars Rare Dry Healesville, Australia 13 

Four Pillars Olive Leaf  Healesville, Australia 14 

Four Pillars Bloody Shiraz Healesville, Australia 15 

Four Pillars Yuzu Healesville, Australia 13 

Seven Seas ‘Green Ant’ Gin Northern Territory, Australia 17 

Halcyon  Cabarita Beach, Australia 19 

Hayman’s ‘Old Tom’ England 16 

Hayman’s Sloe Gin England 16 

Beefeater London Dry England 13 

Beefeater Pink England 12 

Bombay Sapphire England 12 

Bulldog London Dry England 12 

Plymouth  England 13 

Tanqueray London Dry England 12 

Tanqueray No.10 England 17 

Martin Miller’s England 14 

Hendricks Scotland 15 

Monkey 47 Germany 19 

Ondina Italy 15 

Jinzu Japan 13 

Nikka Coffey Grain Japan 16 

Roku Japan 15 

 

 

 

 

 



 

VODKA 

Earp Pure Newcastle, Australia 14 

Archie Rose Central Coast, Australia 14 

Absolut Elyx Sweden 14 

Absolut Vodka Sweden 12 

Absolut Vanilla Sweden 12 

Ketel One Netherlands 12 

Ketel One Citreon Netherlands 13 

Belvedere Pure Poland 15 

Belvedere Lake Bartezek Poland 18 

Zubrowka Bison Grass Poland 13 

Ciroc France 16 

Grey Goose France 15 

Haku Japan 13 

Nikka Coffey Grain Japan 16 

TEQUILA & MEZCAL 
Casamigos Blanco  Oaxaca, Mexico 15 

Casamigos Reposado  Oaxaca, Mexico 16 

Casamigos mezcal Oaxaca, Mexico 20 

Don Julio Anejo Los Altos, Mexico 24 

Don Julio Reposado Los Altos, Mexico 18 

Don Julio Blanco Los Altos, Mexico 16 

Don Julio 1942 Los Altos, Mexico 42 

Espolon Blanco Los Altos, Mexico 12 

Espolon Reposado Los Altos, Mexico 13 

Fortaleza Blanco Jalisco, Mexico 23 

Fortaleza Reposado Jalisco, Mexico 26 

Fortaleza Anejo Jalisco, Mexico 34 

Clase Azul Reposado Jalisco, Mexico 56 

Olmeca Altos Plata Jalisco, Mexico 12 

Olmeca Altos Reposado Jalisco, Mexico 13 

Herradura Anejo Amatitán, Mexico 21 

Herradura Plata Amatitán, Mexico 17 

Herradura Reposado Amatitán, Mexico 18 

 

 

 

 

 

 

 



 

RUM & CACHAÇA 
Earp Rum Newcastle, Australia 18 
Appleton Signature Blend Jamaica 13 

Appleton Estate 8yr Reserve Jamaica 16 
Bacardi Oro Puerto Rico 12 

Bacardi 8yr Ocho Puerto Rico 16 

Bacardi Carta Blanca Puerto Rico 12 
Bacardi Spiced Puerto Rico 12 

Flor de Cana 4 yr Nicaragua 12 
Flor de Cana Reserve 7yr Nicaragua 12 

Flor de Cana 12yr Nicaragua 19 

Havana Club Blanco  Cuba 13 
Havana Club Anos 7yr Cuba 15 

Matusalem Gran Reserva 15yr Cuba 17 
Matusalem Gran Reserva Solero 23yr Cuba 22 

Diplomatico Gran Reserva Exclusiva Venezuela 19 

Ron Zacappa XO Guatemala 42 
Plantation Pineapple Barbados 15 

Plantation 3 Star Barbados 14 
Sagatiba Pure Cachaca Brazil 13 

Kraken Spiced Rum Trinidad 16 

Goslings Black Seal Bermuda 15 
Bati White Rum 2yr Fiji 12 

Captain Morgan Spiced United States Islands 12 

Malibu Coconut Canada 12 
Baron Samedi Spiced Haiti 13 

SINGLE MALT WHISKEY 

Lark Classic Cask Tasmania, Australia 53 
Starward Nova Melbourne, Australia 17 

Starward Two-Fold Melbourne, Australia 13 
Glenkinchie ‘The Edinburgh Malt’ 12yr Lowland, Scotland 18 

Dalwhinnie Highland, Scotland 18 
Glenmorangie Original 10yr Highland, Scotland 17 

Glenmorangie Signet Highland, Scotland 54 

Glenfiddich 12yr Highland, Scotland 16 
Oban 14yr Highland, Scotland 21 

Ardbeg 10yr Islay, Scotland 19 
Lagavulin 8yr Islay, Scotland 20 

Lagavulin 16yr Islay, Scotland 33 

Laphroaig 10yr Isaly, Scotland 19 
Talisker 10yr Islay, Scotland 16 

Macallan 12yr Speyside, Scotland 23 
Aberlour 12yr Speyside, Scotland 19 

Cragganmore 12yr Speyside, Scotland 16 

The Glen Grant ‘Arboralis’  Speyside, Scotland 12 

 

 

 



 

BLENDED WHISKEY 
Newcastle Distillery Co. Moonshine Newcastle, Australia 13 

Fireball Canada 12 

Chivas Regal 12yr Speyside, Scotland 14 

Johnnie Walker Red Label Scotland 12 

Johnnie Walker Black Label Scotland 12 

Johnnie Walkie Black Ruby Scotland 14 

Johnnie Walker Double Black Scotland 15 

Johnnie Walker Blue Label Scotland 45 

Jameson Ireland 12 

Roe & Coe Dublin, Ireland 12 

Southern Comfort New Orleans, USA 12 

JAPANESE WHISKEY 
Fuji Single Grain Gotemba, Japan 25 

Hakushu Distiller’s Reserve Hokuto, Japen 24 

Nikka Coffey Grain Hokkaido, Japan 23 

Nikka ‘From the Barrel’ Hokkaido, Japan 21 

Hibiki Japanese Harmony Osaka, Japan 30 

Suntory Toki Osaka, Japan 13 

Suntory The Chita Osaka, Japan 16 

BOURBON & RYE 

The Gospel Solera Rye Melbourne, Australia 15 

The Gospel Straight Rye  Melbourne, Australia 17 

Canadian Club Ontario, USA 12 

Jack Daniels No.7 Tennessee, USA 12 

Angels Envy Kentucky, USA 19 

Basil Hayden Kentucky, USA 15 

Buffalo Trace Kentucky, USA 13 

Bulliet Kentucky, USA 12 

Bulliet Rye Kentucky, USA 15 

Makers Mark Kentucky, USA 12 

Rittenhouse Rye 100 Proof Kentucky, USA 17 

Russell’s Reserve 10yr Kentucky, USA 17 

Woodford Reserve Kentucky, USA 15 

Wild Turkey  Kentucky, USA 12 

Wild Turkey American Honey Sting Kentucky, USA 12 

Wild Turkey Longbranch Kentucky, USA 12 

Wild Turkey Rare Breed Kentucky, USA 16 

Wild Turkey Rye Kentucky, USA 12 

Michters US #1  Kentucky, USA 19 

Michters US #1 Rye Kentucky, USA 19 

 

 



 

AMARO, DIGESTIVES & LIQUEURS 
Earp Limoncello Newcastle, Australia 13 
Pimms England 12 

Drambuie Scotland 13 
Dom Benedictine France 13 

Bailey’s Irish Cream Ireland 12 

Amaro Montenegro Italy 13 
Amaro Averna Italy 13 

Amaro Nonino Italy 15 
Aperol Italy 12 

Campari Italy 12 

Carpano Antica Formula Italy 12 
Cinzano Bianco Vermouth Italy 12 

Cinzano 1757 Rosso Vermouth Italy 12 

Cinzano 1757 Dry Vermouth Italy 12 

Cocchi Americano Bianco Italy 12 

Fernet Branca Italy 13 
Frangelico  Italy 12 

Luxardo Maraschino  Italy 13 

Chambord France 12 
Chartreuse Green France 17 

Chartreuse Yellow Frace 16 
Cointreau France 13 

Grand Marnier France 13 

Lillet Blanc France 12 
Massenez Apricot Brandy France 12 

Massenez Crème de Cassis France 12 

Massenez Crème de Lychee France 12 

Massenez Crème de Mure France 12 

Massenez Crème de Violette France 12 
Massenez White Crème de Cacao France 12 

Massenez Brown Crème de Cacao France 12 
Noilly Prat Extra Dry Vermouth France 12 

Pavan France 12 

St. Germain Elderflower France 12 
Paraiso Lychee France 12 

Cherry Heering Liqueur Denmark 12 
Kahlua Mexico 12 

Licor 43 Spain 12 

Licor 43 Horchata  Spain 12 

Suze 1889 Switzerland 12 

Oimatsu Nashi Japan 12 

Midori Japan 12 

 

 

 

 



 

COGNAC, BRANDY & ARMAGNAC 

Hennessy VS France 13 

Hennessy VSOP France 19 

Hennessy XO France 46 

Martell VS France 14 

Martell XO France 52 

Armagnac Delord VSOP France 15 

Armagnac Lamaestre 1979 France 25 

Barsol Pisco Peru 14 

 

LATE NIGHT MENU 

Available daily from 9.30pm till late 

Mixed Italian Olives    12 
Marinated in House  

Mixed Bar Nuts    9 
Seasoned in House  

Banana Bread    9 
Toasted with Butter 

Ham & Cheese Jaffle    18 

Chicken Jaffle    18 
Cheese + Tomato 

Pumpkin Jaffle    18 
Spinach + Onion Jam Vegan + Gluten Free 


