
Cocktail Pitchers

Non-Alcoholic

Beers Wines

Bottomless Brunch

PASSIONFRUIT & PINEAPPLE SPRITZ
vodka, passionfruit, pineapple juice, mint, lime, soda

MOJITO - CLASSIC/LYCHEE
white rum, mint, lime, soda

BLUE LAGOON
vodka, blue curacao, lemon, soda

PEACH & SPICED RUM ICED TEA
dark rum, peach liqueur, lemon, peach iced tea

FRUIT TINGLE
vodka, blue curacao, raspberry, lemon, lemonade, cherry

PARTY PUNCH
vodka, pineapple juice, ginger ale, orange juice

ANGRY PIRATE
tropical rum, midori, blue curacao, lemon, pineapple juice

ROSY CHEEKS
tequila, pomegranate, lime, mint, orange, soda

WATERMELON BERRY TWIST
vodka, watermelon, mixed berries, lime, mint, soda

MOCKTAIL PITCHERS
lychce punch / strawberry delight / mango mule / virgin mojito

SOFT DRINKS
coke / coke no-sugar / sprite / fanta / soda / ginger ale / tonic / lemon lime bitters / cream soda

JUICES
orange / pineapple / mango / apple / guava / cranberry

TAP BEER
please check with a team member for options

STUDIO SERIES - WHITE
sparkling / sauvignon blanc

BOTTLED BEERS
VB / Furphy’s / Cascade Light

STUDIO SERIES - RED
shiraz / merlot

MARTINI + CO
www.martiniandco.com.au | enquiries@martiniandco.com.au

Final drink orders are to be made 15 minutes prior to your session ending.



Grazing Bar

PIZZA
caprese classica - V

mushroom & taleggio - V
bufflo chicken
hawaiian trip

ARANCINI BALLS - V
mushroom and mozzarella risotto balls, napoli, roquettes, balsamic glaze, parmesan

SORRENITA GNOCCHI - V
tomato sugo, onion, garlic, basil, parmesan, buffalo mozzarella

PUMPKIN RISOTTO - V
roasted pumpkin, spinach, peas, onion, garlic, sage, cashew, smoked provolone

SALT & PEPPER CALAMARI FRITTI
calamari, citrus salad, tartare sauce, balsamic glaze, lemon wedge

MEXCELLENT NACHOS - V
corn chips, homemade salsa fresca, jalapenos, mozzarella, sour cream, guacamole

SPAGHETTI BOLOGNESE
bolognese sauce, grana padano, basil

TEXAN CHICKEN BURGER
crumbed chicken, american cheddar, slaw, jalapenos, garlic aioli, beer battered frites

GRILLED PRAWNS
grilled prawns, asian salad, crispy shallots, spicy aioli, lemon wedge

DIP’EM - V
chef’s choice of dips, lightly toasted turkish bread, marinated olives

MEATBALLS
pork and veal meatballs, tomato sugo finto, parmesan cheese, rustic bread

SANTORINI SALAD - V
lettuce, cucumber, spanish onion, olives, tomatoes, capers, basil, danish feta, lemon dressing

MEXICAN CHILLI FRITES - V
beer battered frites, paprika, jalapeños, hot sauce, spicy aioli, chilli flakes, mozzarella cheese

15% PUBLIC HOLIDAY SURCHARGE

Choose one item

Bottomless Brunch

Martini + Co requests all patrons with allergies or other dietary requirements to please inform their wait staff prior to ordering. We will
endeavour to accommodate your dietary needs; however we cannot be held responsible for traces of allergens as the food is prepared

and handled in the same kitchen on site. Hence allergens may not be 100% excluded from the main declared allergens.


