
Get in touch with our event specialist

T  1300 300 278 
hello@terraceonthedomain.com.au

Have a sneak peak at our events packages...

Book with us!
Planning an event?



Coffee, Tea & Digestivo
CAFFÈ   reg 5.5  lg 6

Flat white, capuccino, latte, matcha latte
Soy, almond, oat  + 1 

 
Espresso  4.5

Affogato  9

TÈ  5

English breakfast tea, earl gray tea, sencha tea, 
peppermint tea, chamomile tea

 
Amaro Montenegro  15 

Served over ice with orange

Amaro Ramazotti  16
served over ice with ginger & cucumber

Credit card surcharge 1.5%, 10 or more people 10% gratuity, Sunday surcharge 10% and public holiday surcharge 15%.

Soft Drinks
FRIZZANTE

Coke, coke no sugar, sprite, ginger ale, tonic, soda, ginger beer  5.5

Jiva kombucha - watermelon & mint  8

Purezza sparkling  6

SUCCO

Orange | Cloudy apple  5.5 

Cold pressed Valencia orange juice  9

Cold pressed watermelon, apple, strawberry & lime  9

Cold pressed celery, green apple, spinach, lemon, ginger, botanicals  9 



Birra
TAP

Sydney Beer Co. Lager, NSW  11
Young Henrys ‘Newtowner’ Pale Ale, NSW  11 

James Squire ‘One Fifty Lashes’ Pale Ale, NSW  12 

BOTTLES

James Boag’s Premium Light, TAS  9 
Peroni ‘Red’ Lager, ITA  10

Peroni ‘Nastro Azzuro’ ITA  12
James Squire ‘150 Lashes’  Pale Ale, NSW 11 

CIDER

The Hills Apple Cider, SA  11

Credit card surcharge 1.5%, 10 or more people 10% gratuity, Sunday surcharge 10% and public holiday surcharge 15%.

Mocktails
Amalfi Lyfstyle  15

Lyre’s Italian Spritz, Lyre’s Classico, soda

Bambino  15
Lyre’s Italian Orange, Lyre’s Aperitif Rosso, fresh orange juice

Credit card surcharge 1.5%, 10 or more people 10% gratuity, Sunday surcharge 10% and public holiday surcharge 15%.

Cello Spritz 19 
Archie Rose Straight Dry Gin, Manly Spirits Limoncello,  

Dal Zotto Prosecco, soda

Picasso’s Portrait 21 
Espolon Reposado Tequila, Amaro Montenegro, butterfly pea syrup,  

fresh lemon, ginger beer

Adore Amore 23 
Brix Mango Rum, passionfruit, fresh lemon with Tobasco, Dal Zotto Prosecco

Upon a Thyme 20 
Archie Rose Straight Dry Gin, Italicus Rosolio, thyme syrup,  

Angostura Bitters, Fever Tree Mediterranean Tonic

Fragolino 20 
Archie Rose True Cut Vodka, Dolce Fragola Liqueur,  

orgeat, fresh lemon, whites

Campari Soda 10 
Served over ice with orange

Bellini 18 
Dal Zotto Prosecco, white peach puree

Aperol Spritz 18 
Aperol, Dal Zotto Prosecco, soda

Margarita  22 
Espolon Reposado Tequila, triple sec, fresh lime, agave

Negroni 21 
Campari, Archie Rose Straight Dry Gin, Cinzano Rosso

Espresso Martini  22 
Archie Rose True Cut Vodka, Mr Black Cold Brew Liqueur, Espresso  

Signatures

Classics



VINO ROSATO 150ml  250ml 750ml

21 Poggio Anima ‘Raphael’ Etna Rosato, Sicily ITA 14 22 65 
 Grapefruit flesh, orange bitters, dried rosemary

19 Treddiberri Rosato, Langhe, Piemonte, ITA   85 
 Rich, almost chilled red texture, savoury, cherry skin

21 Rameau ‘Petit Amour’ Méditérranée, FRA 16 26 75 
 Dry, rose petals, orange blossom, peaches

20 Maison AIX, Coteaux d’Aix-en-Provence, FRA   95 
 Classic Provence style, wild strawberries, herbs de Provence 

VINO ROSSO 150ml 250ml 750ml

21 First Creek ‘Botanica’ Pinot Noir, Hunter Valley, NSW   60 
 Juicy strawberries, hibiscus flower, boysenberry jam

21 Storm Bay Pinot Noir, Coal River Valley, TAS 17 27 80 
 Forest berries, turned earth, pot pourri

19 Casali del Barone ‘150+1’ Barbera, Piemonte, ITA 14 22 65 
 Dried blueberries, juicy acidity, rustic charm, tomato bush

18 Treddiberri ‘La Morra’ Nebbiolo, Barolo DOCG, Piemonte, ITA   160 
 Red cherry skin, earl grey tea leaves, tannin, tar and roses

19 Hither & Yon Nero d Ávola, McLaren Vale, SA   90 
 Juicy plums, cherry blossom, leather, length

22 Hentley Farm ‘Villain & Vixen’ Grenache, Barossa Valley, SA    70 
 Dried cranberries, violets, licorice spice, fleshy 

21 Barone Ricasoli Sangiovese, Chianti, Tuscany, ITA   75 
 Ripe rapsberries, light, effortless, moreish

18 Poggiotondo Sangiovese, Chianti Superiore DOCG, Tuscany, ITA   105 
 Ripe red cherries, tobacco, baking spice, boney tannins, length driven by acidity

20 Contesa Montelpuciano d’Abruzzo DOC, ITA 18 29 85 
 Vibrant mulberries, dried violets, salami, cinnamon quills

19 Poggio Anima ‘Lilith’ Primitivo, Salento, Puglia, ITA 14 22 65 
 Pomegranate, terracotta, pancetta, smoke

21 Handpicked Shiraz, Hilltops, NSW 16 26 75 
 Ripe boysenberries, mocha, Kalamata olives & vanilla

19 Elderton Shiraz, Barossa Valley, SA   90 
 Bold silky plums, star anise, toasted oak

19 Donne Fittipaldi ‘Super Tuscan’ Cabernet Blend, Bolgheri, Tuscany, ITA  145 
 Opulent blackcurrant, tomato bush, cigarbox, Bordeauxesque

21 Here & Now Cabernet Merlot, NSW 12 19 55 
 Structured, blackberries, plums, tobacco leaf

Vino
VINO FRIZZANTE  125ml 750ml

NV Dal Zotto ‘Pucino’ Prosecco, King Valley, NSW  15 70 
 Yellow pear, green apples, zippy aperitif style

NV Integrale Bianco Frizzante, ITA   75 
 Petillant Natural style – orange bitters, grapefruit, cloudy, lemon zest

21 Borgo Maragliano ‘La Caliera’ Moscato d’Asti, Piedmont, ITA  16 75 
 Strawberries, Turkish delight, orange zest, sweet

NV Here & Now ‘Brut Cuvée’ NSW  12 55 
 Dry, refreshing and simple 

NV Mumm Marlborough ‘Brut Prestige’ Marlborough, NZ  17 80 
 Cool climate sparkling - Dry, saline, green apple, zippy

NV Perrier Jouet ’Blason’ Rosé, Epernay, Champagne, FRA   195 
 Freshly picked strawberries, rose petals, limestone, ruby grapefruit

NV G.H Mumm ‘Grand Cordon’ Reims, Champagne, FRA  26 140 
 Classic, ripe peaches, brioche, creamy mousse

VINO BIANCO 150ml  250ml 750ml

19 3 Drops Riesling, Mount Barker, WA 16 26 75 
 Fine, delicate, refreshing, lime, floral flavours

22 Here & Now Sauvignon Blanc, NSW 12 19 55 
 Bellpeppers, wet stone, tropical fruits

22 Totara Sauvignon Blanc, Marlborough, NZ   70 
 Passionfruit, citrus, freshly cut grass, Greywacke gravel

21 Monte Tondo Gargenega, Soave Classico, Veneto, ITA 14 22 65 
 Lemon myrtle, mango skin, mineral, soft, moreish 
20 Le Monde Pinot Bianco, Friuli Grave, ITA   80 
 Nashi pear, wet stones, crisp, parmesan rind

22 Pikes ‘Luccio’ Pinot Grigio, Clare Valley, SA 15 24 70 
 Refreshing, floral, lemon balm, soft acidity 
21 The Somm & The Winemaker Arneis, Orange, NSW   90 
 Parmesan cheese rind, lemon, spiced apricot, orange bitters

21 Poggio Anima ‘Uriel’ Grillo, Sicily, ITA 14 22 65 
 Orange blossom, rockmelon, aniseed, ginger

20 Domaine Drouhin Chardonnay, Chablis, FRA   120 
 Clean, lemon curd, oystershell, chalk, brie cheese

21 Alte Chardonnay, Orange, NSW   60 
 Cool climate, green apple, buttery, vanilla

21 Orlando ‘Hilary’ Chardonnay, Adelaide Hills, SA 18 29 85   
 Bold, white peaches, hazelnuts, balanced oak

Vino


