OUR TWIST ON LATE NIGHT SOUL FOOD




CHEESE AND CHARCUTERIE (GFO)

Locally sourced artisan cheese
with quince, daily dip, selection of
charcuterie, house made pickles,
muscatels, and macadamias, served
with unlimited lavosh.

18pp

OYSTERS (A, GF)

Freshly shucked daily oyster, fresh
lemon, Champagne vinaigrette.

7.5 each

CAVIAR AND BLINIS (1)

Deconstructed, Oscietra caviar (10g),
fresh blini, créeme fraiche, shallot.

120

ANTIPASTO (VG)

Grilled Mediterranean vegetables,
olives, macadamia cheese.
Grissini and lavosh.

14 pp

WHIPPED FETA (V, VGO, GFO)

With fig, caramelised pecans,
chilli oil, served with lavosh.

24

LUX 3 CHEESE TOASTY (V)

Cheddar, gruyére and brie,
toasted brioche.

(2)18

*
THEW sAUsO 77"

Truffled wagyu beef sausage roll,
house-made relish.

(3)28

WAGYU BITES

Hay smoked sirloin Wagyu beef on
brioche toast.

(3) 14

TANDOORI CAULIFLOWER (V, GF)

Spicy baked florets,
raita dipping sauce.

16

HASHBROWN (V, GF)

Hand cut hash brown with sea salt
and smoked aioli

9

(A) Australian Seafood, (I) Imported Seafood, (GF) Gluten-Free,
(GFO) Gluten-Free Option, (V) Vegetarian, (DF) Dairy Free, (VG) Vegan

We take careful precautions with dietary requests. However, traces may still be present. Please inform our team of any
allergies before placing your order or when booking. W Brisbane practices responsible service of alcohol.

10% surcharge on Sundays and 15% surcharge on all public holidays.
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LS ARE CRAFTED TO

K THE EVENING — WHETHER
FORA QUIET LISTEN OR A NIGHT
ASTS LONGER THAN PLANNED.

SET YOUR OWN TONE.

W BRISBANE



SIGNATURE COCKTAILS 25 EACH

CRAFTED TO ENHANCE YOUR EXPERIENCE.
PLEASE SELECT FOUR TO BE PREPARED IN THE LOUNGE.

SOUND OF MARTINI

DIY BELVEDERE 10 MARTINI

Clean, crisp & avant-garde —

shake your own Martini / o 10 0/”’”]%
/// (vt
/ /0y (f//W

SOUND OF BLOOM

QUEENSLAND FIG INFUSED GIN,
ELDERFLOWER LIQUEUR

Fragrant, light & soulful —

like a sunlit Australian garden in a glass

SOUND OF SUN
RHUBARB TEQUILA, GRAPEFRUIT SODA

Zesty, bright & refreshing —
vibrant and citrus-driven

SOUND OF ESPRESSO

BELVEDERE DIRTY BREW,
CARAMELISED BANANA LIQUEUR
<>

Sweet, rich & bitter —
dark, indulgent, and lingering

We use exclusively fresh-squeezed and cold-pressed juices in all cocktails and mocktails.

10% surcharge on Sundays, 15% surcharge on all public holidays

W Brisbane practices responsible service of alcohol



SIGNATURE COCKTAILS 25 EACH

CRAFTED TO ENHANCE YOUR EXPERIENCE.
PLEASE SELECT FOUR TO BE PREPARED IN THE LOUNGE.

SOUND OF FOREST

HINOKI INFUSED BELVEDERE 10,
SAKE, CHEDDAR

Earthy, rich & soft —
a layered, umami-driven profile

SOUND OF VIOLET

BUTTERFLY PEATEA, YUZU CORDIAL

Light, aromatic & ethereal —
elegant and softly shifting

SOUND OF SALT

MISO INFUSED BELVEDERE 10, SEAWEED

Umami, salty & refined —
a savoury martini with oceanic depth

SOUND OF MARY

BELVEDERE 10 INFUSED WITH PEPPERBERRY
AND OYSTER SHELLS, MEZCAL, TOMATO

Salty, savoury & refined —
a clear, briny reinterpretation

We use exclusively fresh-squeezed and cold-pressed juices in all cocktails and mocktails.

10% surcharge on Sundays, 15% surcharge on all public holidays

W Brisbane practices responsible service of alcohol
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TAP BEER

Stone & Wood ‘Pacific Ale’ 4.4%
NSW

Kirin Ichiban 5.0%

Japan

BEER & CIDER

Mountain Culture ‘Status Quo’ Pale Ale 5.2%
NSW

Stone & Wood ‘Green Coast’ 3.5%
NSW

Corona 4.5%

Mexico

James Squire ‘Orchard Crush’ Apple Cider 4.8%
NSW

Brookvale Union Ginger Beer 4.0%
NSW

Heineken 0%
Netherlands

10% surcharge on Sundays, 15% surcharge on all public holidays

W Brisbane practices responsible service of alcohol



SPIRITS

HOUSE SPIRITS

Full spirits list available upon request

Beefeater 24 Gin

Absolut Elyx Vodka

Olmeca Altos Plata Tequila
Bacardi Superior White Rum
Bacardi Superior Gold Rum
Woodford Reserve Bourbon

Chivas Regal 12 Whisky

WHISKY FLIGHTS

The Big Smoke
Bowmore 12, Nikka Yoichi, Ardbeg 10

Travel Through Scotland
GlenDronach 12, Glenmorangie 18,
Port Charlotte 10

Around the World
Lark Classic, Glen Grant 15,
Nikka Pure Malt

10% surcharge on Sundays, 15% surcharge on all public holidays

W Brisbane practices responsible service of alcohol
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SPIRITS

GIN PERFECT SERVES

The Botanist
Fever Tree Light Indian Tonic

Brisbane Gin
Fever Tree Indian Tonic

Archie Rose Signature Dry Gin
Fever Tree Light Indian Tonic

Gin Mare
Fever Tree Mediterranean

Nikka Coffey Gin
Fever Tree Indian Tonic

Sheep Whey Gin
Fever Tree Elderflower Tonic

Hendrick’s Gin
Fever Tree Indian Tonic

Prohibition Gin
Fever Tree Aromatic Tonic

10% surcharge on Sundays, 15% surcharge on all public holidays

W Brisbane practices responsible service of alcohol
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SPARKLING WINE

CHAMPAGNE 125ML

NV Veuve Clicquot Brut 39
Reims, FR

NV Veuve Clicquot Rosé
Reims, FR

NV Billecart Salmon ‘Le Reserve’ Brut
Ay, FR

NV Billecart Salmon Rosé

Ay, FR

NV Ruinart R de Ruinart Brut

Reims, FR

NV Laurenti Grande Cuvee Tradition
Les Riceys, FR

NV Laherte Freres BdB Brut Nature
Chavot, FR

2015 Larmandier-Bernier 1.cru Terre de Vertus BdB
Vertus, FR

2014 Larmandier-Bernier 1.cru Rose de Maturation
Vertus, FR

2012 Palmer & co Grand Terroirs Magnum
Montagne de Reims, FR

BUBBLES
125ML

2020 Yabby Lake Single Vineyard ‘Nina’ 19
Mornington Peninsula, VIC

NV Cloudy Bay Pelorus NV
Marlborough, NZ

2024 Prunotto Moscato d’Asti DOCG
Piemonte, IT

10% surcharge on Sundays, 15% surcharge on all public holidays

W Brisbane practices responsible service of alcohol
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WHITE WINE

PINOT GRIS 150ML
2025 La Maschera Pinot Grigio 16
Limestone Coast, SA

2022 Famille Hugel Pinot Gris
Alsace, FR

SAUVIGNON BLANC

2024 Dog Point Sauvignon Blanc 18
Marlborough, NZ

Cloudy Bay Te Koko Sauvignon Blanc
Marlborough, NZ

2021 Georges Millérioux et Fils Sancerre
Sancerre, FR

2023 Christian Salmon Sancerre
Sancerre, FR

SAUVIGNON GRIS

2020 Goisot Saint Bris Corps de Garde Sauvignon Gris
Burgundy, FR

RIESLING

2025 Two Tonne Riesling 16
Multi-Region, TAS

Rieslingfreak No. 5 off-dry

Multi-Region, TAS

2022 Weingut Huls Kabinett Riesling

Mosel, GR

2022 Schloss Johannisberg Bronzelack Trocken Riesling
Rheingau, GR

10% surcharge on Sundays, 15% surcharge on all public holidays

W Brisbane practices responsible service of alcohol
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WHITE & ROSE WINE

CHARDONNAY

2025 Patrick Sullivan ‘Flint’
Mount Gambier, SA

2022 Albert Bichot Chablis
Chablis, FR

2016 Drion Chablis 1.Cru ‘Vaillons’
Chablis, FR

2016 Descombe Puligny Montrachet 1.Cru
Burgundy, FR

150ML
21

2013 Ramonet Chassagne-Montrachet 1.Cru ‘Boudriotte’

Burgundy, FR

2018 Stonestreet Chardonnay
Sonoma, US

ROSE

2025 Giant Steps Rosé
Yarra Valley, VIC

2023 Cobaw Ridge ‘il Pinko’ Rose
Macedon Range, VIC

Chéateau d'Esclans Whispering Angel Rosé
Provence, FR

10% surcharge on Sundays, 15% surcharge on all public holidays

W Brisbane practices responsible service of alcohol
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RED WINE

PINOT NOIR 150ML

2024 Giant Steps Pinot Noir 18
Multi-Region, TAS

2024 Joshua Cooper Pinot Noir
Multi-Region, TAS

2024 Robert Goulley Bourgogne Rouge
Burgundy, FR

2021 Joseph Drouhin Laforte Pinot Noir
Burgundy, FR

2022 Faiveley Bourgogne Rouge Pinot Noir
Burgundy, FR

2021 Faiveley Gevrey-Chambertin VV
Burgundy, FR

SHIRAZ 150ML

2022 Head Old Vine Shiraz
Eden Valley, SA

2023 Henscke Henry's Seven Shiraz blend
Eden Valley, SA

2021 Yangarra King's Wood Shiraz
McLaren Vale, SA

2022 Alain Jaume Cotes du Rhone Grand Veneur 18
South Rhone, FR

2023 Clos du Calvaire Chateauneuf Du Pap
South Rhone, FR

10% surcharge on Sundays, 15% surcharge on all public holidays

W Brisbane practices responsible service of alcohol
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RED WINE

CABERNET SAUVIGNON 150ML

2019 Cantemerle Grand Cru Classe
Bordeaux, FR

2022 Birichino ‘Scylla’ Greanche & Carignan
Santa Cruz, US

2018 Orin Swift Palermo Cabernet Sauvigno
Napa Valley, US

NEBBIOLO 150ML
2021 Giacomo Fenicchio Barolo DOCG

Piemonte, IT

TEMPRANILLO 150ML

2022 Alfred Maestro ‘A Dos Tiempos’
Castilay Leon, ES

2020 Conde de Valdemar Rioja Crianza 18
Rioja, ES

Lopez Cristebal ‘Roble’
Ribera del Deuro, ES

10% surcharge on Sundays, 15% surcharge on all public holidays

W Brisbane practices responsible service of alcohol
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NON-ALCOHOLIC

MINERAL H2.0 8

Antipodes Still or Sparkling 500mL

TONICH,0O 7
Fever Tree Indian Tonic Light

Fever Tree Mediterranean Tonic

Fever Tree Aromatic Tonic

Fever Tree Elderflower Tonic

SOFT DRINK 6

Pepsi, Pepsi Max, Lemonade,
Dry Ginger Ale, Solo, Soda Water,
Lemon Lime & Bitters

Bundaberg Ginger Beer 8
Fever Tree Ginger Beer 8
Fever Tree Ginger Ale 8
Fever Tree Grapefruit Soda 8
JUICES 6.5

Orange, Apple,
Pineapple, Cranberry

10% surcharge on Sundays, 15% surcharge on all public holidays

W Brisbane practices responsible service of alcohol



BARISTA DRINKS

COFFEE

SML LGE
Espresso 4.5 5
Piccolo, Short Macchiato 4.5 55
Flat White, Latte, Cappuccino, 5 6
Long Macchiato, Long Black, Americano
Mocha 6.5 7.5
Hot Chocolate, Chai Latte 6 7
Iced Latte, Iced Mochaq, Iced Long Black 9

Iced Chocolate

ADD ONS
Espresso Shot 1
Decaf 1

Alternative Milks 1
Almond, Soy, Oat, Lactose Free

Syrups 0.5
Caramel, Vanilla, Hazelnut

10% surcharge on Sundays, 15% surcharge on all public holidays

W Brisbane practices responsible service of alcohol
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