
 

GF: GLUTEN FREE | DF: DAIRY FREE | V: VEGETARIAN OPTIONS AVAILABLE - AN ADDITIONAL $8 CHARGE APPLIES FOR GF ITEMS. 

Menu is subject to change without notice due to produce seasonality and availability. Our kitchens handle food allergens that  may be unsuitable for some guests, we will endeavour to accommodate your dietary needs, however we cannot guarantee 
a completely allergen free dining experience. Please advise one of our team members if you have any special dietary needs. A surcharge of 10% applies on Sundays, A surcharge of 15% applies on Publ ic Holidays. Please note a 0.8% service fee 

will apply to all Visa, Mastercard, American Express. A 1.34% service fee will apply to all Alipay and WeChat Pay transactions. A 1.85% service fee will ap ply to all UnionPay transactions. The Star practices the responsible service of alcohol.  

BELLINI  

LYCHEE 

Lychee Puree, Prosecco & Soda  

18 

RASPBERRY 

Raspberry Puree, Lime, Prosecco & Soda  

18 

  

ZERO ALCOHOL  

LYRES SPRITZ 

Non-alcoholic Italian Spritz, Rhubarb & Soda  

17 

LYRES NEGRONI 

Non-alcoholic London Dry Gin, Rosso & Italian Bitter   

17 

LYRES SOUTHSIDE 

Non-alcoholic London Dry Gin, Pineapple & Basil  

17 

VIRGIN LYCHEE SPRITZ 

Lychee Puree, Lime, Mint & Soda 

17 

TROPICAL BREEZE 

Blend of Orange, Passionfruit Puree, Pineapple & Citrus  

17 

RUBY SLIPPER  

Raspberry Puree, Lime, Lemonade & Soda 

 

17 

BOTTLE BEERS  

PERONI ‘NASTRO AZZURO’ – Lager            14 

STONE & WOOD PACIFIC – Tropical Ale  13 

PERONI LEGGERA – Low Carb Lager 3.5% ABV 10 

HEINEKEN ZERO – Non-alcoholic Lager 8 

  

BEERS ON TAP  

BIRRA MORETTI – ITALY, Lager  13 

HEINEKEN – NETHERLANDS, Lager 9 

 

CIDER 
 

 YOUNG HENRYS – Apple Cider           14 

SPRITZ  

SUMMER SPLASH 

Cabernet Merlot, Lemon Squash & Fresh Orange  

17 

APEROL  

Aperol, Prosecco & Soda  

18 

BERGAMOT  

Italicus Rosolio Bergomotto, Prosecco & Soda 

18 

CAMPARI 

Campari, Prosecco & Soda 

19 

HUGO SPRITZ 

St Germain, Prosecco & Soda  

20 

LIMONCELLO  

Limoncello, Prosecco & Soda 

22 

 

CLASSICO  

THOMAS COLLIN 

Bombay Gin, Lemon Juice & Soda 

18 

ESPRESSO MARTINI 

Vodka, Tia Maria & Espresso  

20 

NEGRONI 

London Dry Gin, House Rosso Vermouth Blend & Campari 

20 

BOULEVARDIER 

Rye Whiskey, House Rosso Vermouth Blend & Campari 

21 

SGROPPINO 

Earl Grey Vodka, Bergamot Sorbet & Prosecco 

22 

FRENCH MARTINI 

Vodka, Chambord & Pineapple 

23 

  

TWISTED CAIPIROSKA  

MELONCELLO 

Meloncello, Vodka, Lime & Sugar  

22 

PASSIONCELLO  

Passioncello, Vodka, Lime & Sugar  

 

           22 
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SPARKLING WINE 

 

PROSECCO 

Da Luca DOC, Glera, Veneto Italy  

13 / 70 

BRUT 

Ferrari Brut, method classico Trento DOC   

31 / 90 / 145 

CHAMPAGNE  

NV Moet & Chandon Brut Epernay, France  

180 

MOSCATO 

Hesketh The Proposition Moscato, South Australia 

13 / 75 

  

WHITE WINE  

PINOT GRIGIO 

Pinot Grigio Aqualani DOC, Friuli Italy  

14 / 70 

GARGANEGA 

Monte Tondo Mito Soave DOC, Veneto Italy  

13 / 65 

GRILLO 

Blend Grillo, DOC Sicily, Italy  

14 / 70 

PECORINO 

Poggio Anima, IGT Abruzzo, Italy 

16 / 70 

CHARDONNAY 

Tomaresca, IGT Puglia, Italy 

16 / 75 

CHARDONNAY 

Coldstream Hills Chardonnay, Mornington Penninsular  

95 

SAUVIGNON BLANC 

Tia Tira Sauvignon Blanc, Marlborough NZ 

14 / 70 

SAUVIGNON BLANC 

Tiefenbrunner Merus, DOC Alto Adige, Italy 

18 / 80 

SAUVIGNON BLANC 

Shaw & Smith Sauvignon Blanc, Adelaide Hills  

95 

  

 

 

 

 

 
RED WINE 

 

SANGIOVESE  

Tollo Roxxa Ventosa Abruzzo, Italy  

14 / 70 

SANGIOVESE 

Poliziano Chianti Colli Senesi, DOCG Tuscany, Italy   

17 / 80 

MONTEPULCIANO D’ABRUZZO 

Poggio Anima, DOC Abruzzo, Italy 

16 / 75 

PRIMITIVO 

Poggio Animo, IGT Puglia, Italy 

14 / 70 

VALPOLICELLA 

Allegrini, DOC Verona, Italy 

15 / 75 

NEBBIOLO 

Paolo Scavino Rosso, Piedmont, Italy 
75 

SHIRAZ 

Mountadam ‘550’ Shiraz, Barossa Valley, SA 
14 / 70 

SHIRAZ 

Shaw & Smith Shiraz, Adelaide Hills, AUS 
135 

PINOT NOIR 

Luna, Martinborough, New Zealand  

 

17 / 85 

  

ROSE    

SANGIOVESE 

Antinori Santa Cristina Rosato, OGT Tuscany, Italy  
65 

GRENACHE SYRAH 

La Vielle Ferme Rose, Rhone France  
13 / 65 

GRENACHE 

Turkey Flat Rose Barossa Valley, Australia 
14 / 70 
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SPIRITS  

VODKA  

Skyy Vodka  15 

Belvedere Pure 16 

Grey Goose  16 

  

GIN  

Bombay Sapphire  15 

Tanqueray No. 10   16 

Hendricks  16 

Mare Mediterranean  16 

  

TEQUILA   

Heradurra Silver  14 

Heradurra Reposado 16 

            

  

RUM  

Bacardi Carta  14 

Bundaberg Rum  14 

Diplomatico Exclusiva Reserve  16 

Ron Zacapa Centenario 23yr  18 

Captain Morgan 14 

WHISKEY / SCOTCH   

Johnnie Walker Black  14 

Johnnie Walker Gold 18 

Johnnie Walker Blue 39 

Chivas Regal 12yr  15 

Chivas Royal Salute 21yr 30 

 Macallan 12yr             20 

 Glenfiddich 15yr             18 

Talisker 10yr  18 

 Glenmorangie             14 

  

  

RYE / BOURBON & SOUR MASH   

Jameson Irish  13 

Jack Daniel Black Label  13 

 Jack Daniel Gentlemen’s Jack  13 

Jack Daniel Single Barrel Rye  13 

Jack Daniel Barrel Select 17 

Jim Beam Batch  13 

Jim Beam Rye  15 

Woodford Reserve  14 

Basil Hayden            16 

  

BRANDY   

Barsol Pisco  12 

Hennessey VS 17 

Hennessey VSOP  18 

Hennessey XO 36 
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SANTA VITTORIA  

Chinotto, Limonata & Aranciata Rossa  6.5 

   

MINERAL WATER   

Sparking Water – Santa Vittoria 500 ml 6.5 

Still Water – Santa Vittoria 500 ml  6.5 

  

SOFT DRINKS   

Post Mix Coke, Lemonade, Lemon Squash, Tonic, Soda 6 

Lemon Lime & Bitters 7 

Orange Juice, Apple Juice, Cranberry Juice & Pineapple Juice  6 

  

BOTTLE SOFT DRINKS  

Coke, Coke No Sugar & Diet Coket  8 

  

COFFEE / TEA  

Espresso, Macchiato, Piccolo, Cappuccino, Latte & Flat White  6.5 

Peppermint, English Breakfast, Earl Grey & Chamomile  5.5 

  

MILK OPTIONS   

Soy Milk & Almond Milk 0.5 

  

Extra Coffee Shot  1 

 

 
DIGESTIVES & LIQUEURS  
 

 

Bailey  11 

Disaronno 9 

Tia Maria 11 

Chambord 12 

Cointreau 9.5 

Drambuie 9.5 

Dom Benedictine  10 

Frangelico 13 

Green Chartreuse 16 

Dolin Genepi 14 

St Germain  10 

Cynar  11 

Amaro Averna 13 

Amaro Montenegro 13 

 Midori  14 

  

  

LIMONCELLO  

Lemon 15 

Passionfruit 15 

Melone 15 


