
Charcuterie, prosciutto, salami, smoked ham, grissini, cornichons

Salt and Pepper Squid, lemon, aioli (I)

Jalapeño Poppers, ranch sauce (V)

Margherita Pizza, San Marzano tomato, parmesan, basil, olive oil (V)

Pepperoni Pizza, San Marzano tomato, basil, olive oil

Pepperoni Hot Honey Pizza, San Marzano tomato, basil, chilli flakes, olive oil

Fries, truffle mayo (V)

Sweet Potato Fries, Szechuan salt, sriracha mayo (V)

Churro Bites, cinnamon sugar, marshmallows, Nutella (V)
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V - Vegetarian, VG - Vegan, VGO - Vegan Option, GFO - Gluten Free Option
A – Australian Seafood, I – Imported Seafood, M – Mixed Origin Seafood

Menu items contain wheat, milk, egg, fish, shellfish, soy, peanut and tree nuts. Removing an ingredient may
not eliminate its presence. Please inform our team if you have any food allergies or intolerances.

L O U N G E  M E N U

Aperol Spritz
Aperol, Dal Zotto Prosecco, Soda

Espresso Martini
Archie Rose Vodka, Single Origin
Brazilian Coffee, Tia Maria

Negroni
Gin, Campari, Vermouth

Tommy’s Margarita
Tequila Tromba, Fresh Lime,
Agave Nectar

Sunshine State Gimlet
78 Degrees Sunshine State Gin,
Fresh Lime, Grapefruit Bitters

C O C K T A I L S

18

20

22

22

22



S P A R K L I N G  W I N E R E D  W I N E
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James Boag Premium Light 

Carlton Draught 

Peroni

James Squire 150 Lashes 

Asahi Super Dry 

Bulmers Apple Cider 

The Capitol Hotel Sydney practices
the Responsible Service of Alcohol.
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Zilzie BTW Brut
Murray Darling, VIC

Dal Zotto Prosecco
King Valley, VIC

Mumm Cordon Rouge
Champagne, FR
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W H I T E  W I N E
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49Zilzie BTW Sauvignon Blanc
Murray Darling, VIC

Mount Riley Sauvignon Blanc
Marlborough, NZ

Paladino Pinot Grigio
Veneto, IT
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55Hollick ‘The Bard’ Chardonnay
Eden Valley, SA

Dead Man Walking Riesling
Eden Valley, SA
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R O S É  &  M O S C A T O
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55Dalfarras Rosato Rosé
Central Victoria

Mojo Moscato
Southeast Australia 
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49Zilzie BTW Shiraz
Murray Darling, VIC

Head Heart & Home Shiraz
Barossa, SA

Angove ‘Little Birdie’
Pinot Noir
Veneto, IT
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55Sister’s Run ‘Old Testament’
Cabernet Sauvignon
Coonawarra, SA

Bleasdale ‘Second Innings’
Malbec
Langhorne Creek, SA
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B E E R  &  C I D E R

B E V E R A G E  M E N U
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