
AUTUMN | WINTER
2025

FUNCTIONS & EVENTS MENU



BOARDS
charcuterie GFO
cured meats, confit tomatoes, marinated olives, mixed nuts, seasonal fruits,
crostini and chef’s selection of cheeses cheddar | brie | blue | goat’s cheese 
serves 6

anchovy  
anchovies, goats cheese, confit tomatoes, marinated olives, dried fruits,
crostini 
serves 4

cheese
King Island Dairy cheddar (Australia), South Cape Cheese brie (Australia),
Dansk Valg blue vein (Denmark), Soignon goat’s cheese (France), seasonal
fruits, mixed nuts, lavosh 
serves 4

GRAZING STATION
half counter charcuterie grazing station GFO  
available for exclusive  access events only
cured meats, confit tomatoes, marinated olives, mixed nuts, seasonal fruits,
crostini, house-made hummus, lavosh, assorted dips
chef’s selection cheddar | brie | blue | goat’s cheese

SLIDERS
grilled pork belly 
milk bun, house-made barbecue sauce, aioli, pineapple

pulled beef
milk bun, Mexican-spice pulled beef, aioli, crispy shallots

fried tofu  V
milk bun, house-made pomegranate sauce, aioli, cucumber 

chicken karaage 
milk bun, crispy fried chicken, house-made teriyaki sauce, aioli, coleslaw 

30

35

650

75

GF - Gluten Free | DF - Dairy Free | V - Vegetarian | VG - Vegan | PP - per piece 

8

7

6.5

7

D I N E 



SHARE PLATES
serves 3 to 5 

grilled edamame  GF, DF, VG 
rock salt 

grilled edamame  DF
oyster, chilli and garlic sauce 

marinated olives  DF, VG
mixed olives, herb oil 

house-made hummus  DF, V
grilled flat bread 

grilled broccolini  GF, V 
house-made garlic & blue cheese sauce, fried garlic 

brussels sprouts  DF, GF, VG
house-made pomegranate glaze

chicken karaage  DF, GF 
crispy fried chicken, house-made teriyaki sauce, cabbage, aioli 

calamari  DF, GF 
salt and pepper calamari, house-made lemon myrtle aioli 

pork belly  DF, GF 
house-made sticky barbecue sauce, pineapple pickle 

fries
salted, house-made red onion aioli GF, V 
truffle salt, parmesan cheese GF, V 

GF - Gluten Free | DF - Dairy Free | V - Vegetarian | VG - Vegan | PP - per piece 

15

20

15

15

23

19

26

27

28

12
16

D I N E 



GF - Gluten Free | DF - Dairy Free | V - Vegetarian | VG - Vegan | PP - per piece 

CANAPÉ
agadashi tofu  DF, GF, VG
fried silken tofu, house-made sticky dashi sauce, ginger, daikon,
shallots, togarashi, crispy nori 

truffle kingfish ceviche  DF, GF 
sliced preserved peach, green nam jim, coconut paste

brussels sprouts  DF, GF, VG
house-made pomegranate glaze

chicken karaage skewer  DF, GF 
crispy fried chicken, house-made teriyaki sauce

calamari  DF, GF 
salt and pepper calamari, house-made lemon myrtle aioli 

pork belly  DF, GF 
house-made sticky barbecue sauce, pineapple pickle 

caprese salad skewer  GF, V 
cherry tomatoes, bocconcini, house-made vinaigrette

CAKEAGE
 

You are welcome to bring your own cake or sweet treat for your
guests to enjoy. We are always happy to slice and serve. 

4

3.5

4.5

6.5

9

9.5

3

50

PP

D I N E 



SIP
SIGNATURE COCKTAILS 

Paddington in Peru 
Pucaro Pisco Quebranta, lemon, blue curacao, house-made English
breakfast tea syrup, marmalade 

winter orchard
Canberra Distillery winter gin, Marionette Nocino, vanilla infused
sweet vermouth, Campari, Angostura bitters, orange bitters

drunk apple pie 
Espolon reposado tequila, lime, apple, house-made spiced agave
syrup

Ewan’s day off 
23rd St mulberry gin, lemon, aquafaba, house-made pomegranate
molasses syrup, cranberry, simple syrup 

absinthe resurrection 
Green Fairy absinthe, triple sec, Lillet Blanc, lemon, lime, mint, simple
syrup

what’s the tea?
Bacardi rum, lemon, lime, house-made herb syrup, Luna’s peach tea
syrup

in a pickle 
vodka, dry vermouth, house-made danmuji pickle syrup, white wine
vinegar dilute 

passenger princess 
vodka, Rhubi Mistelle sour rhubarb liqueur, lemon, apple, strawberry
preserve

truffle in the ruff 
Tanqueray gin, dry vermouth, house-made truffle brine, truffle salt
dilute

29

21

20

22

31

20

19

21

21



SIP

SIGNATURE COCKTAILS continued

tales from the barrel
browned butter washed Bulleit rye whiskey, St Remy brandy, house-
made sage and rosemary solution, Laphroaig whiskey, orange bitters,
Angostura bitters 

milk and cookies old fashioned  
Biscoff infused whiskey, wattle seed, Brookies Macadamia & Wattle
Seed liqueur, orange bitters

MOCKTAILS 

total tea totaler 
house-made herb syrup, Luna’s peach tea syrup, lemon, lime 

far from the tree 
apple, lime, house-made spiced agave syrup, Angostura bitters, Tread
Softly non-alcoholic prosecco 

pretty in pink 
cranberry, lemon, apple, strawberry preserve, soda

SIGNATURE SHOTS 
order at the bar 

piece of pie 
vodka, cinnamon infused peach schnapps, apple, lemon, peach
preserve 

messy bitch with money 
Espolon blanco tequila, Amaretto, cranberry, lime, raspberry

box of chocolates 
Baileys, Vanilla Galliano, dark creme de cacao, milo 

23

23

15

14

14



SIP
WINES 

SPARKLING
Solara, Prosecco
Murray Darling, NSW 

Dal Zotto, Pucino Prosecco Vintage
Veneto, Italy

Are You Game, Sparkling White
Strathbogie Ranges, VIC

Ross Hill Pinnacle Series, Blanc de Blancs
Orange region, NSW 

Ginger Prince, Moscato 
Strathbogie Ranges, VIC

CHAMPAGNE
Moët & Chandon, Impérial Brut
Champagne, France 

Bollinger, Special Cuvée Champagne
Champagne, France

Billecart, Brut Réserve
Mareuil-sur-Ay, France

Billecart, Brut Rosé
Mareuil-sur-Ay, France

glass | bottle

12 50

69

14 52

22 77

12 50

116

165

140

180



SIP
WINES

WHITE

Cantina Tollo Nativo, Pinot Grigio       
Abruzzo, Italy 

Babich Black Label, Sauvignon Blanc
Marlborough, New Zealand 

Shaw & Smith, Sauvignon Blanc 
Adelaide Hills, SA 

Nick O’Leary, Riesling
Canberra region, ACT

Estate Maude, Pinot Gris 
Central Otago region, New Zealand 

Irvine Altitude, Chardonnay 
Eden Valley, SA 

Ladies Who Shoot Their Lunch, 
Chardonnay 
Melbourne region, VIC 

ROSÉ

Domaine De L’Herre La Galope, Rosé 
Gascony, France 

Turkey Flat, Rose
Barossa Valley, South Australia

150ml | 250ml | bottle 

11 16 47

12 17 50

79

16 22 65

14 20 58

15 21 59

75

12 18 52

15 21 60



SIP
WINES

RED

Luna Estate, Pinot Noir 
Martinborough, New Zealand

Seppeltsfield, Grenache 
Barossa Valley, SA

Farm To Table, GSM   
Strathbogie Ranges, VIC  

Nick O’Leary Tempranillo 
Canberra region, ACT

Irvine Spring Hill, Merlot
Barossa Valley, SA

Ross Hill Family Series 
‘Tom’, Cabernet Sauvignon
Orange region, NSW 

Penny’s Hill ‘Cracking Black’, Shiraz 
McLaren Vale, SA

Penfolds ‘St Henri’, Shiraz
South Australia region 

TAWNY | PORT
Seppeltsfield Para Grand Tawny

90ml

150ml | 250ml |bottle 

12 17 50

16 21 60

11 16 47

18 23 67

14 19 56

14 19 55

14 20 58

160

13



SIP
BEERS

TAP
Balter XPA
Carlton Dry 
Asahi Super Dry
Peroni Nastro Azzurro 
4 Pines Pacific Ale 
Brookvale Union Ginger Beer
Somersby Apple Cider 

BOTTLE 
Peroni Zero 330ml 
Pure Blonde 355ml
Great Northern Super Crisp 355ml 
Balter Cerveza 355ml 

READY TO DRINK 
Suntory -196 Double Lemon 

SELTZER
Fellr Watermelon 330ml
Fellr Mango 330ml 
Fellr Passionfruit 330ml 

400ml

14
13

16.5
15
16
14
16

9
11
11
15

11

14
14
15



SIP
COCKTAIL JUGS 
mojito 
classic | strawberry | passionfruit | mango 

paloma 
Espolon Blanco tequila, grapefruit, lime, simple syrup, soda

Long Island iced tea
Vodka, Tanqueray gin, Espolon Blanco tequila, Bacardi rum,
triple sec, lemon, Coca-Cola, ginger ale

BEVERAGE BUCKETS 
Balter Cerveza
six Balter Cerveza served with lemon and lime 

Fellr seltzer
six Fellr seltzers  passionfruit |  watermelon |  mango 

CLASSIC COCKTAILS 
bee’s knees
Tanqueray gin, lemon, house-made honey syrup

cosmopolitan 
vodka, cranberry, Cointreau, lime

espresso martini 
vodka, ‘3 Degrees Coffee’ cold brew, Kahlua, simple syrup 

French martini 
vodka, pineapple, Chambord

Can’t find your favourite classic cocktail? Check out your table QR code or ask at the bar. 

19

26

22

19

65

68

100

60

78



SIP
SPIRITS

ABSINTHE 
Canberra Distillery  
Green Fairy 

GIN
Australian
23rd Street Signature | Violet | Mulberry | Tropical
Archie Rose Signature Dry | Distiller’s Strength 
Brookies Byron Sloe Gin
Canberra Distillery Gin | Sloe 
Canberra Distillery French Earl Grey | Blood Orange 
Four Pillars Rare Dry | Bloody Shiraz
Green Ant Gin 
Honest Polly 
Manly Spirits Australian Dry 
Poor Toms Sydney Dry | Strawberry
Tara Distillery Pot Still | Blooming  
Underground Spirits 

INTERNATIONAL
Aviation American 
Bombay Sapphire London Dry 
The Botanist Islay Dry 
Gin Mare
Hendrick’s 
Malfy Originale | Con Limone | Rosa 
Roku 
Sipsmith London Dry
Tanqueray  

30ml

 14
 14

 13 | 13 | 14 | 13 
15 | 18

 15 
14 | 15
15 | 17
15 | 15

17
11 

13.5
15 | 16
14 | 15

14

12.5
12
14
16
14

13 | 13 | 13
12.5
12
11



SIP
SPIRITS

RUM
Appleton Estate Signature | 8
Bacardi 
Beach House Pink Spiced 
Diplomatico Planas | Reserva Exclusiva 
The Kraken Black Spiced 
Malibu 
Mount Gay Eclipse | Black Barrel
Plantation Australia | Pineapple   
Southern Comfort 

TEQUILA
818 Blanco | Reposado 
1800 Anejo | Coconut | Reposado  
Casamigo Reposado | Mezcal 
Clase Azul Reposado  
El Jimador Reposado 
Fortaleza Anejo | Reposado 
Gran Centenario Reposado | Rosangel 
Herradurra Anejo | Plata | Reposado 
Patron Anejo | Blanco | Reposado 
Solento Organic Anejo | Blanco | Reposado
Vivir Anejo | Blanco | Cafe VS | Reposado 

VODKA 
Belvedere 
Canberra Distillery Vodka | Musk 
Ciroc
Grey Goose 
Honest Polly 
Underground Spirits Vodka | Caramel 

30ml

12 | 14
12
14

14 | 18
13
12

12 | 14
19 | 17 

12

17 | 19
17 | 15 | 16

14 | 19
45
12

27 | 25
17 | 15

14 | 19 | 18
22 | 16 | 17
29 | 27 | 26

17 | 15 | 15 | 16

14
15 | 15

13
14
11 

13 | 13



SIP
SPIRITS

WHISKY | WHISKEY 
Australian 
Archie Rose Single Malt 
Lark Classic Cask | Dark | Rebellion | Symphony No.1
Starward Nova | Two-Fold

Irish & Scottish 
Ardbeg Single Malt 
Benriach 10 | 12
GlenDronach Peated | 12
Glenglassaugh Sandend Single Malt 
Glenfiddich Single Malt 
Jameson 
Laphroaig Select 
Octomore Single Malt 
The Macallan Classic Cut 
Talisker Single Malt 

Japanese
The Chita Single Grain 
Nikka Coffey Grain | From The Barrel 
Suntory Hibiki | Toki 

American | Canadian 
Angel’s Envy 
Baker’s
Basil Hayden
Buffalo Trace 
Bulleit Rye
Canadian Club 

30ml

17
37 | 60 | 40 | 34

17 | 18 

19
13 | 14
21 | 17

21
16
12
19
45
23
18

18
22 | 21
32 | 18

19
18
13
12
14
12



SIP
WHISKY | WHISKEY continued
 
American | Canadian continued 
Eagle Rare 
Jack Daniel’s Black Label | Fire
Knob Creek 
Maker’s Mark Whisky | No. 46 
Michters 
Old Forester 
Wild Turkey 81 |101
Woodford Reserve 

LIQUEUR | OTHER 
Alize Bleu 
Amaro Montenegro 
Aperol
Bailey’s
Campari 
Canberra Distillery Limoncello
Chambord
Chartreuse
Cointreau
Galliano Amaretto | Sambuca | Black | Vanilla 
Italicus 
Jagermeister
Kahlua
Midori
Pavan 
Pimm’s No.1
Pucaro Pisco Quebranta
Ube Cream 

30ml

A number of Luna’s spirits & liqueurs are seasonal or limited release, therefore may not always be
available, despite being listed above.  Please ask your lovely Luna bartender for availability.  

18
12 | 12

13
11 | 13

19
11 

12 | 14
14

12
13
12
12
12
15
12
19
12

12 | 12 | 11 | 12
15
12
12
12
12

16
17



CONTACT DETAILS

Natalie Weber
events@lunabar.com.au
0477 938 087

PLAY

This part is up to you...


