
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

COCKTAILS   
Bellini Prosecco, white peach    19 
Limoncello Spritz Limoncello, Prosecco, soda   21 
Classic Spritz Aperol or Campari, Prosecco, soda  21 
Hugo Fiorente elderflower, Prosecco, fresh mint, soda   21 
Negroni Gin, Campari, Red Vermouth   22 
Negroni Sbagliato Prosecco, Campari, Red Vermouth  20 
Americano Campari, Red Vermouth, soda  20 
Chiosco Margarita Tequila blanco, Aperol, Limoncello, lime  22 
Bloody Mary Vodka, spiced tomato juice, celery   22 
   
NON-ALCOHOLIC APERITIVO & COCKTAILS   
Lyre’s Amalfi Spritz  12 
Lyre’s Gin & Tonic  12 
Minty Sorrento Apple and lime juice, mint, soda  15 
Virgin Mary Spiced tomato juice, celery  17 
Crodino Sparkling bitter orange aperitif    13 
   
BIRRE   
Beechworth Pale Ale 4.8%  14 
Peroni "Nastro Azzurro", lager 5.1%  13 
Ichnusa Classica, lager 4.7%  14 
Ichnusa Non Filtrata 5%   19 
Peroni, light beer 3.5%  12 
Heaps Normal XPA, non-alcoholic 0.5%  13 
   
BIBITE   
Purezza sparkling water (unlimited)  6pp 
Chinotto / Aranciata Rossa / Limonata San Pellegrino  6 
Ginger beer   6.5 
Coke, Coke Zero, Sprite, tonic water  5 
Cold pressed juices – Pure Orange / Cloudy Apple / Tropical Bliss / Botanical  10 
   
   
   
   
   
   



 

VINO FRIZZANTE 

    

      
NV Casa Gheller – Prosecco DOC Extra Dry Veneto, Italy 85   17 
2020 Ricci Curbastro Franciacorta Satén Brut Lombardy, Italy 180   
NV Ruinart ‘R de Ruinart’ Champagne, France 275   
NV Lallier – Champagne Reflexion R.020 Brut Champagne, France 205   
NV Delamere Cuvée Pipers Brook, TAS 120   
      
      
VINO BIANCO     
     
2022 Thorn-Clarke Sandpiper Riesling Eden Valley, SA 80   
2023 Terre dei Buth Pinot Grigio Veneto, Italy 90  60 19 
2024 Block 88, Sauvignon Blanc Marlborough, NZ 82 50 17 
2022 Canoso, 'Fonte' Soave 

Classico, Garganega 
Veneto, Italy 95   

2022 Tienimenti Leone Sciccheria Bellone, 
Verdicchio 

Lazio, Italy 90 60 19 

2022 Cantine Dolianova, Vermentino Sardinia Italy 90 60 19 
2023 Pierrick Laroche, Chardonnay Chablis, France 190   
2022 Even Keel Chardonnay Tumbarumba, NSW 95 65 20 
      
      
VINO MACERATO     
     
2022 Filippo Manetti – ‘Gea’ Albana Emilia-Romagna, Italy 115   
     
VINO ROSATO     
     
2023 Sella & Mosca Anemone Cannonau Sardinia, Italy 85   
2023 Château Barbebelle – ‘Fleuri’ AOP Provence, France 100 70 23 
 
 
 

 
 

   

   
Like us? Share us! #chioscobyormeggio @chioscobyormeggio 

 

 
 
 
VINO ROSSO 

    

     
2024 Stumpy Gully, Shark Point Pinot Noir Mornington Pen, VIC 80 55 18 
2022 Cascina Chicco Langhe Nebbiolo Piedmont, Italy 110 75 25 
2020 Silvano Bolmida, Barolo Bussia Nebbiolo Piedmont, Italy 205   
2022 Querceto – Chianti DOCG, Sangiovese Tuscany, Italy 85 55 18 
2021 Cantalici – Chianti Classico DOCG 

‘Baruffo’, Sangiovese  
Tuscany, Italy 120   

2023 Sibiliana Sensale Nero d’Avola Sicilia, Italy 80  50 17 
2023 Anna Maria Abbona – Langhe Dolcetto  Piedmont, Italy 85   
2019 Adalia – Amarone della Valpolicella 

DOCG ‘Ruvaln’ 
Veneto, Italy 215   

2022 Inkwell – ‘Road to Joy’ Shiraz, Primitivo McLaren Vale, SA 90 60 19 
2021 Robert Stein – ‘Reserve’ Cabernet 

Sauvignon 
Mudgee, NSW  120   

      
  

 
    

VINO DOLCE     
     
2022 Piero Gatti – Piemonte DOC Moscato 

Moscato – 375ml Btl 
Piedmont, Italy 70   

2017 Cantina di Dolianova, Moscato Di 
Sardegna – 500ml Btl/75ml Gls 

Sardegna, Italy 105  22 

2019 Poderi del Paradiso – Vin Santo DOC 
Trebbiano, Malvasia – 375ml Btl 

Tuscany, Italy 95   

  
 
 

    

      
  

 
 

    

      
BYO wine is accepted. Corkage is $20 per 750ml bottle. 

A 10% surcharge applies on weekends. A 15% public holiday surcharge applies. 
Our complete Wine List from Ormeggio is available on demand 

 


