All credit card transactions will incur a 1.4% surcharge.
Please note, a 10% surcharge applies on Sunday and a 15% surcharge on all public holidays.
Whilst we do our best to cater to dietary requirements, we cannot guarantee an allergen free environment as our kitchen handles nuts, shellfish and gluten
V Vegetarian GF Gluten Free DF Dairy Free
Please inform your wait staff if you have any special dietary requirements.



Govi! cHerne

Available daily from 12pm - 9pm

Sydney Rock Oysters GF DF + Half Dozen 34 + Dozen 58
Salmon Sashimi, Yuzu Ponzu, Crispy Leek 32
Marinated Tuscan Mixed Olives VV GF DF - 15

Black Truffle Hummus, Crisp Bread, Radish VV DF - 28

Duck liver Pate, Vin Cotto, Lavosh * 30

Spiced Lamb Skewers DF - 30
sun dried tomato pesto

Rodriguez Bros Chorizo GF DF - 26
tomato salsa, sourdough

Charcuterie platter DF - 34
prosciutto, mortadella, soppressa, brie, giardiniera pickles, sourdough

Smoked Duck Salad GF DF - 27
beetroot, radicchio, pear, pomegranate, sherry vinegar

Classic Caesar Salad « 28
add chicken +8

Braised Baby Octopus Ragu -« 32
egg pappardelle, capers, fennel, chili

Zucchini and Goats Cheese Ravioli ' N - 28
roasted romesco sauce, hazelnuts

Arches Classic Club Sandwich « 30
Wagyu Beef & Bacon Cheeseburger © 32

Portobello Mushroom Burger V'« 27
truffle aioli, arugula, tomato

Smokey Sticky Pork Sliders (2) « 26
charcoal bun, fried onion, pear slaw

Dry Aged Tajima Wagyu Flank MB6+ Steak - 48

Waffle Fries IV DF - 14
celery salt, black olive powder, aioli

Toasted Sourdough GF - 9

Créme Caramel, Biscotto * 20
Paris Brest, Hazelnut Mousseline, Raspberry *© 22

Petit Four « 19

V - Vegetarian GF - Gluten free DF - Dairy Free

*Accor Plus members price - no further discounts applicable



Gasgotten Classics

An oxymoron - cocktails as old as time

New York Sour © 25
A curated tart and rich blend of decadence.

Westward Single Malt, Westward Pinot Noir Cask,
Lemon, Bitters, Cabernet Sauvignon.

Aviation © 25
A refined classic marrying the flavours of an English garden.

Tanqueray dry gin, Citrus acids, Maraschino, Violets.

Paloma - 25
Light with a bite. A mainstay in the repertoire of any tequila connoisseur.

Calle 23 Blanco Tequila, Grapefruit Sherbet, Fever-tree Grapefruit Soda.

Americano * 22

An easy drinking lower ABV option,
a Negroni without the gin and lengthened with soda.

Antica Formula, Campari, Soda.

%ed @ é@cammeﬂa/afm.p



Gewisted

Favorites but reimagined and reinvigorated

Thai Oh Mai - 26
An Asian twist on the tiki powerhouse.

Tamarind, Passionfruit, Green tea, Orgeat,
Bumbu Rum, Grand Marnier.

Actress and Bishop © 26

This is the established and seasoned older sibling of the passion fruit
and vanilla martini that dominates brunches all over the world.

Ilegal Joven Mezcal, Chartreuse, Aperol, Bubbles.

Short and Dirty * 26

What if a Dirty Ester Gin martini jumped out of its glass
and knocked over a bottle of bubbles on its way?

Ester Strong Gin, Noilly Pratt, Olive Brine, Chandon.

P&P - 26

Abbot and Costello, Woody and Buzz, Bert and Ernie, Thelma
and Louise. Name a more iconic duo than Popcorn and Paprika.

Angel’s Envy, Butterscotch, Salted Caramel.

Pearl Colada - 26
The love child of two tiki giants, a Pina Colada and a Pearl Diver.

Ester White Cane Spirit, Ester Spiced Cane Spirit,
Gardenia Mix, Tropical Fruits.

Ripe Cherry © 26
Chocolate bar in a glass.

Shipwreck Coconut. Maraschino. Cherry Heering.

cled @ teconmendation?



CSDWMM

Found only under the Arches

The Secret Rule * 26
The Arches special, light and fruity with a dash of secrets.
Ketel One, Chambord, Cranberry, Lemon.

Mojo - 25

Have you ever wondered what a lava lamp tastes like?
Intrusive thoughts never turn out as good as this.

Shipwreck Coconut rum, Hennessy,
Vanilla, Mint, Ginger Beer.

Gerard de Triomphe * 25

Inspired by a distant home, a tiny island in the middle of the Caribbean,
and pots of tea brewed all day long on the stove.

Flor de Cana, Cinnamon liquor, Velvet Falernum, Chai Latte.

Shattered Sips © 27
What type of glass would you never drink from?

Dead Man Fingers Reposado, Watermelon and Tomato
Tincture, Lime acid, Harissa Tincture, Sherry.

The Garden of Earthly Delights * 26

You’ve had espresso martinis, and long island iced
teas, but what about the green cousin?

Matcha, Ester White Canespirit, Tempus Fugit
Blanc Cacao, Mozart Gold.

Smoke and Mirrors « 27
Nothing 1s as it seems.

Shipwreck Mango, Velvet Falernum, Spiced Pineapple Syrup,
Basil, Orgeat, Passionfruit, Tiki Bitters.

%&/ 172 éeeamm%a/azfm.p



cHocktalls

Looks the part, tastes the part, but without zhat part

Swiss Tea Total - 14

Iced Tea with Passionfruit, Vanilla, Lemon and Peach.

St Clements -« 14

A European cousin of the Lemon Lime Bitters.

Nojito « 14
Apple Juice, Mint, Lime, Lemonade.




it

Westward Experience

Classic Single Malt, Pinot Noir Cask & Stout Cask * 35

Brewed like a craft ale, distilled like a single malt and aged like a bourbon —

Westward is a story from start to finish.

Paired with exceptionally crafted basic Chocolate to reflect

each whiskeys flavour profile.




Swied's

Belvedere 13 Calle 23 Blanco

Belvedere Smogory 14 Calle 23 Reposado

Ciroc 14 Casamigos Reposado Tequila

Grey Goose 13 Don Julio Blanco

Haku 12 Don Julio Reposado

Hartshorn Sheep Whey Vodka 16 Don Julio 1942

Ketel One 12 Fortaleza Reposado

Ketel One Citroen 12 Fortaleza Anejo

Stolichnaya Elit 15 Herradura Anejo

Tilde 12 Jose Cuervo Reserva de la Familia Anejo

Ocho Reposado

Volcan Blanco

Applewood 14 Volcan De Mi Tierra Cristalino
Beefeater 24 12

Bombay Sapphire 12

Distillery Botanica 14 Bozal Borrego

Ester Dry 12 Casamigos

Ester Strong 15 Del Maguey Vida

Four Pillars Bloody Shiraz 14 Gracias A Dios Pechuga
Four Pillars Rare Gin 12 Illegal Joven

Hartshorn Sheep Whey Gin 18

Hendricks 14

Hickson Road Aussie Dry 12 Bookers

Monkey 47 18 Buffalo Trace

Never Never Juniper Freak 19 Bulleit Bourbon

Never Never Triple Juniper 12 Bulleit Rye

Plymouth 12 Eagle Rare 10yr
Plymouth Sloe 12 Gentleman Jack

Roku 12 Gospel Solera Rye
Scapegrace Goldilocks 18 Gospel Straight Rye
Seven Seasons Green Ant 14 High West Rendezvous Rye
Sipsmith London Dry 14 Jack Daniels Single Barrel
Tanqueray 12 Makers Mark

Tanqueray No.10 16 Michters Small Batch
The Botanist 15 Michters US Straight Rye

Rittenhouse Rye

Russels Reserve Single Barrel
Wild Turkey 101

Woodford Reserve

13
14
15
14
15
36
20
26
16
36
18
14
18

42
18
14
29
16

16
12
12
13
15
12
12
14
18
15
11
15
15
14
16
12
13



Aberlour A’Bunadh
Ardbeg An Oa
Auchentoshan 12yr
Balvenie 14yr Caribbean Cask
Bruichladich Port Charlotte
Chivas Regal 12yr

Chivas Regal 18yr
Glenfiddich 21yr

Glenlivet 15yr French Oak
Glenlivet 18yr
Glenmorangie 10yr
Glenmorangie 18yr
Glenmorangie Nector d’Or
Glenmorangie Signet
Highland Park 12yr
Johnnie Walker Black
Johnnie Walker 18yr
Johnnie Walker Blue
Lagavulin 16yr

Laphroig 10yr

Macallan 12yr Triple Cask
Oban 14yr

Talisker 10yr

Canadian Club

Chichibu Ichiro Malt and Grain
Fuji Gotemba

Jameson Irish

Kurayoshi 8yr

Lark Cask Strength

Lark Classic Cask

Lark Rare Cask Tokay 1922
Mars Komagatake 2020

Nikka Taketsuru

Old Kempton The Old Stables
Old Kempton Solera Cask
Redbreast 12yr

Starward Nova

Suntory AO

Suntory Toki

22
19
13
21
16
13
18
44
24
26
13
28
20
46
14
12
18
36
28
16
20
20
15

12
18
26
12
22
44
34
120
50
21
26
46
21
14
26
12

Bundaberg MDC Solera 25
Diplomatico Exclusiva 14
Goslings 12
Pampero Blanco 12
Pampero Especial 13
Plantation Original 13
Plantation Pineapple 14
Plantation O.F. T.D 17
Sagatiba Cacahaca 12
Sailor Jerrys 12
Zacapa 23yr 18
Zacapa XO 28
Wray and Nephew 13
Bumbu 14
Barsol Quebranta Pisco 12
Hennessy VS Cognac 13
Hennessy VSOP Cognac 16
Hennessy XO 43
Massenez Poire Williams Eau-de-Vie 16
Pierre Ferrand 1840 Cognac 14
Victor Gontier Domfrontais 2009 Calvados 14

Amaro Montenegro 9
Averna 9
Braulio 9
Cynar 9
Fernet Branca 11
Mr Black Coffee Amaro 11
Arches Homemade ‘cello’ 9



DBecrs & Ciders

Balter XPA

Heineken Lager

Kirin Ichiban Lager

Stone & Wood Pacific Ale

Hills Cider Cloudy Apple Cider
Land and Sea Juicebox Hazy IPA

Heineken 0.0

13
12
12
12
12
13

13
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NV

2022

2022

2022

2023

2020

2019

2021

2022

Gy the s

Chandon Blanc de Blanc, Yarra Valley VIC
citrus, creamy, biscuit

Veuve Clicquot Yellow Label Brut, Reims Champagne FR
pear, lemon, brioche

Other Wine Co, Pinot Gris, Adelaide Hills SA
white tea, stone fruit, fresh

Shaw & Smith, Sauvignon Blanc, Adelaide Hills SA
fresh, grassy, passionfruit

Quin Wines, Riesling, Eden Valley SA
citrusy, mineraliry, fresh ginger

Shadowfax, Chardonnay, Macedon Range VIC
creamy, fresh, zesty

CEP by CEP Anjou Blanc, Chenin Blanc, Anjou Loire Valley FR
crunchy, citrus flinty, vibrant

Domain Oudin Chablis ‘Les Serres’, Chablis. Burgundy FR
chalky, toast, stone fruit

Alphonse Mellot Sancerre la Moussiere, Sancerre Loire Valley FR
citrus, chalky, electric acidiry

M de Munity, Cotes de Provence FR
red berries, zesty, vibrant

%ed @ é@cam/%eﬂaﬁzfm.p
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36
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16
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42
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26



2021

2021

2021

2021

2020

2021

2022

2020

2020

Gy the s

South By South West ‘Rosso Bianco’, Pinot Chardonnay, Margaret River WA
strawberry, light citrus, zesty (chilled)

Rising, Pinot Noir, Yarra Valley VIC
light spice, dark cherry, pomegranate

La Ficelle de Saint-Pourcain, Gamay Pinot Noir, Saint-Pourcain FR
cherry, bramble, violet

Henschke ‘Five Shillings’, Shiraz, Barossa SA
chocolate, spice, plum

Coates ‘The Cabernet Sauvignon’, Cabernet Sauvignon, Langhorne Creek, Barossa SA
blackcurrant, mint, cedar

Yangarra Estate Old Vines, Grenache, McLaren Vale SA
rich berry, spice, powerful

Cullen ‘Cabernet Sauvignon Merlot’, Cabernet Sauvignon Merlot, Margaret River WA
mulberry, fruiry, vibrant

Craggy Range, Gimblett Gravels Vineyard, Syrah, Hawkes Bay NZ
mulberries, gamey, savoury

Novum Pinot Noir, Malborough NZ
spicy dark cherry, violet, toasted cedar

15

17

17

18

18

24

26

24

26

25

27

27

28

28

34

36

36

38




Gy the Bottle

NV Chandon Blanc de Blanc, Yarra Valley VIC 80
citrus, creamy, biscuit

NV Chandon Brut Rosé, Yarra Valley VIC 80
redcurrant, cherry sorbet, crisp

NV Quartz Reef Méthode Traditionnelle Rosé, Central Otago NZ 110
strawberry sherbet, rose petal, creamy

2011  Clover Hill Prestige Late Disgorged, Pipers River TAS 290
lemon curd, brioche, toasty

NV Veuve Clicquot Yellow Label Brut, Reims Champagne FR 210
pear, lemon, brioche

NV Veuve Clicquot Rosé, Reims Champagne FR 190
Juicy ripe strawberries, cherries, brioche

NV Lacourte-Godbillon Terroirs d’Ecuei, Reims Champagne FR 200
peach, berry, crisp

NV Taittinger Prestige Cuvee, Reims Champagne FR 190
creamy pastry, grapefruit, aromatic

NV Lacourte-Godbillon Brut Nature Premier Cru, Reims Champagne FR 280
peach, honey, lively

NV Larmandier-Bernier Lattitude Blanc de Blancs, Cote des Blancs Champagne FR 360
baked pear, citrus, toasty

2012 Dom Perignon, Epernay Champagne FR 600
citrus, green apple, biscuit

2022 M de Munity, Cotes de Provence FR 80
red berries, zesty, vibrant

2022 Mazi Rosé, Mataro Cinsault, Grenache Rosé, Mclaren Vale SA 65

turkish delight, red berries, delicate



2022

2018

2021

2022

2017

2019

2022

2021

2021

2016

2016

2020

2021

2019

2018

2019

2018

2021

2020

Other Wine Co, Pinot Gris, Adelaide Hills SA
white tea, stone fruit, fresh

Domaines Schlumberger, Pinot Gris, Alsace FR

quince, apple, plum

Main & Cherry ‘Auf Skins’, Adelaide Hills SA
ripe peach, crisp, textural

Shaw & Smith, Riesling, Adelaide Hills SA
green apple, orange blossom, yuzu

No. 6 Clare Valley Aged Release, Riesling, Clare Valley SA

fresh citrus, wet slate, elderflower

Greywacke ‘Wild’, Sauvignon Blanc, Marlborough NZ
peach, flinty, mineral,

Shaw & Smith, Sauvignon Blanc, Adelaide Hills SA
fresh, grassy, passionfruit

Alphonse Mellot Sancerre La Moussiére, Sancerre Loire Valley FR
citrus, chalky, electric acidity

Jonathon Didier Pabiot Pouilly Fumé Elisa, Sauvignon Blanc, Pouilly Fumeé
fresh, grassy, passionfruit

Tyrrells HVD, Semillon, Hunter Valley NSW
honey toast, waxy, fresh

Tyrrells Vat 1, Semillon, Hunter Valley NSW
lemon curd, citrus, waxy

CEP by CEP Anjou Blanc, Chenin Blanc, Anjou, Loire Valley FR
crunchy, citrus flinty, vibrant

Shaw & Smith M3, Chardonnay, Adelaide Hills SA
flinty, toasted baguette, nectarine

Domaine Oudin Chablis ‘Les Serres’, Chardonnay, Chablis, Burgundy FR
chalky, toast, stone fruit

Gala Estate ‘Black Label’, Chardonnay, East Coast TAS
ripe stone fruits, butter, hazelnut

Le Domaine D’Henri Chablis ler Cru Fourchame, Chardonnay, Chablis Burgundy FR

saline acidiry, melon, brioche

Domaine Bader Mimeur Chassagne Montrachet En Journoblot, Chardonnay,

Cote de Nuits Burgundy FR
mineral, nutty, stone fruit

Yangarra Estate Blanc, Grenache Blanc Blend, Mclaren Vale SA
apple, pastry, chalky

Clos Saouma Inopia Cotes du Rhone Blanc, Grenache Blanc Blend, Rhone Valley FR

rich, pear, crisp apple

70

96

76

80

105

95

74

130

125

95

210

92

130

145

150

235

400

76

185



2021

2021

2021

2020

2019

2021

2021

2021

2021

2020

2019

2021

2018

2018

2018

Rising, Pinot Noir, Yarra Valley VIC
light spice, dark cherry, pomegranate

Shaw & Smith, Pinot Noir, Adelaide Hills SA
bright, juicy, cinnamon

Ngerina Summit Vineyard Pinot Noir, Adelaide Hills SA
complex, blood-plum, spice-oak

Novum, Pinot Noir, Marlborough NZ
spicy dark cherry, violet, toasted cedar

Domaine Parent Bourgogne Coéte d’Or, Pinot Noir, Burgandy FR
vibrant, dark red berries, spices

La Ficelle de Saint-Pourcain, Gamay Pinot Noir, Saint-Pourcain FR

cherry, bramble, violet

Yangarra Estate Old Vines, Grenache, Mclaren Vale SA
rich berry, spice, powerful

Henschke ‘Johann’s Garden’, Grenache Mataro, Barossa SA
perfumed, red berries, full-bodied

Domaine De Marcoux Cotes du Rhone Rouge, Grenache Blend, Rhone Valley FR
aromatic, red fruit, chalky

Craggy Range Gimblett Gravels Vineyard, Syrah, Hawkes Bay NZ
mulberries, gamey, savoury

Tyrrells Vat 8, Shiraz Cabernet, Hunter Valley NSW
plum, dark berry, chocolate

Henschke ‘Five Shillings’, Shiraz, Barossa SA
chocolate, spice, plum

Henschke ‘Keyneton Euphonium’, Shiraz, Cab Blend, Barossa SA
ripe blackcurrant, cassis, full-bodied

Henschke ‘Mount Edelstone’, Shiraz, Barossa SA
blueberries, spicy dark fruits, velvety

Henschke ‘Wheelwright’, Shiraz, Barossa SA
redcurrant, vanilla, textural

%M @ éeca/%/%eﬂa/azfm.p
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2020

2022

2016

2017

2020

2020

2018

2019

2019

Coates ‘The Cabernet Sauvignon’, Cabernet Sauvignon, Langhorne Creek, Barossa SA
mulberry, fruity, vibrant

Cullen Cabernet Sauvignon Merlot, Cabernet Sauvignon Merlot, Margaret River WA
mulberry, fruiry, vibrant

Chateau La Fleur Pourret St Emilion Grand Cru, Merlot Cabernet Blend,
St Emilion, Bordeaux FR
rich plum, blackcurrant, lightly spiced

Segla by Chateau Rauzan Segla, Cabernet Sauvignon Merlot Blend, Margaux,
Bordeaux FR
herbal, dark berries, oaky

Domaine Filliatreau Saumur Champigny, Cabernet Franc, Saumur Champigny
Loire Valley FR
Juicy red fruit, tobacco, licorice

Cullen ‘Diana Madeline’, Cabernet Sauvignon Merlot, Margaret River WA
dark berries, plum, earthy

Henschke ‘Cyril’, Cabernet Sauvignon, Barossa SA
black cherry, cassis, savoury

Aphelion ‘The Affinity’, GMS, Mclaren Vale SA
savoury, spicy, complex

Chateau Lapinesse Sauternes, Sauvignon Blanc Semillon, Sauternes, Bordeaux FR
aromatic yuzu, lemon, sweet pear

%M @ éeca/%/%eﬂa/azfm.p
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Follow us on Instagram

@archesonmarket
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