VI N D E PROVENCE

AlX

BAR MENU
AlX G B
AlIX Rosé | Provence France 17 85
AlIX Rosé 1.5L | Provence France 170
AIX White | Provence France 17 85
AIX Beau Viva Sparkling Rosé Alcohol Free 15 75

CHAMPAGNE & SPARKLING WINE

Taittinger Prestige Rosé | Rheims France 40 200
Taittinger Brut Reserve | Rheims France 33 165
N/V Clover Hill Tasmania ‘Exceptionnelle’ | 21 104
Piper’s River Tas

N/V Yabby Lake Cuvée ‘Nina’ Rosé | Mornington 18 92
Peninsula Vic

WHITE

The Other Wine Co Pinot Gris | Adelaide Hills SA 16 80
Sound of White Chardonnay | Marlborough NZ 18 90
RED

In Dreams Pinot Noir | Yarra Valley Vic 15 75
Aphelion ‘Confluence’ Grenache | McLaren Vale SA 16 80
BEERS

Peroni 3.5% | Italy 10
Stone & Wood Pacific Ale 4.4% NSW 12
Aether Brewing Ginger Beer 4.3% | QLD 14
Aether Wild Peach Seltzer 3.5% | QLD 10
COCKTAILS

Southside AIX 24

AlIX Rosé | Bombay Sapphire | Lemon | Mint | Orange Bitters
Tommy’s Margarita 26
Patron Silver | Agave | Lime | Salt

Pink Patron 26

Patron Silver | Sparkling Rosé | Lemon

0% COCKTAILS
Berries & Bubbles 17

AlIX Beau Viva | Strawberry | Lemon
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VI N D E PROVENCE

AlX

MENU

MENU ORDER BEFORE 7.30PM

Mooloolaba King Prawn Roll | Baby Gem Lettuce |
Pickled Onion | Lime Mayonnaise | Caviar

Live Oysters | Gin & Tonic Granita (ea)

Chauvel Citrus fed Wagyu Tartare | Brown Shimeji |
Smoked Bone Marrow | Egg Yolk Purée | Truffle Mayo

Duck Liver Parfait | Blood Orange Gel | Brioche (2)
Sweet Potato Croquettes | Romesco | Manchego (4)
Mushroom Arancini | Truffle Aioli | Pecorino (4)
Chips | Herb Salt | Aioli

CHEESE

SERVED WITH CONDIMENTS & LAVOSH
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L’artisan Fermier | Semi-Hard Organic Cow’s Milk | Southwest Victoria

Merco lberico | Hard Goat, Cow & Sheep’s Milk | valladolid Spain

Charlston Jersey Brie | Cow’s Milk | Adelaide Hills
Tarago River Blue | Cow’s Milk | west Gippsland

Selection of Two
Selection of Three
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