
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
COCKTAILS 

 
FUMO VERDE – Green Smoke 

Herbal & refreshing, a lovely balance of smoky mezcal with a hint of spice  

Mezcal, Chartreuse, Luxardo, Lime /15 
 

TONICA PRIMAVERA 

Our take on a spring G+T, made entirely from scratch  

Bombay Sapphire Gin, lemon, Grapefruit, Oleo Saccharum, Absinthe,  

Cinchona Bark, Dandelion Root Soda /12 
 

IL RE DELLE BEVANDE – King’s Beverage 

Bold and elegant like a king should be.   

Vecchia Brandy, Amaro Montenegro, Calvados, Lillet /14 
 

MONGIBELLO 

Inspired by Italy’s darker side and named after it’s active volcano 

Amaro Averna, Woodford Reserve Bourbon, lemon, egg white /13 
 

MALOCCHIO – The Evil Eye 

Our take on a Rusty Nail – perfect for sipping  

Drambuie, Amaro Nonino, Famous Grouse Whiskey, Cherry Hearing, Lime /12 
 

THE AMETHYST 

Refreshing and floral with underlying citrus and violet 

Stolichnaya Vodka, Lillet, lemon, crème de violette,  

House made orange bitters /10 

 

ZAMBRI’S CLASSICS 
 

VENETIAN SPRUTZ 

A classic from Venice that has become one of Italy’s favourite drinks.  
Aperol, Prosecco & Soda /9 
 

CLASSIC NEGRONI 

Bold, bitter & sweet presented in its most traditional form.   
Bombay Sapphire Gin, Campari, Martini Rosso Vermouth /10 
With Carpano Antica Vermouth /12 
 

MILANO 

A long-time & elegant favorite at Zambri’s 
Campari, Giffard Grapefruit & Prosecco /10  
 

LIMONSECCO 
Sweet & sparkling yet flavourful & intense 
Limoncello, Grappa Soaked Sugar Cube, Prosecco /10 
 

TEMPESTA 

Dark and stormy, true to its name 

Kraken Dark Rum, Amaro Montenegro, Lime, Ginger Beer /12 

 
BEER ON TAP  
 

PHILLIPS Short Wave     
Phillips, Victoria, BC /7.5    
 

HOYNE Dark Matter   
Hoyne, Victoria, BC /7.5   
 

DRIFTWOOD Fat Tug 
Driftwood, Victoria, BC /7.5 
 

PERONI Italian Lager 

Nastro Azzuro, Italy /8 
 

 

 
SPARKLING   GLASS  BOTTLE 

 

 
IL FRESCO PROSECCO, n.v.  8.00  38.00 
Villa Sandi, Veneto 
Soft bubbles, fantastic with antipasti 
 

PETALO MOSCATO, n.v.   7.00  35.00  
Bottega, Veneto 
Sweet sparkling white, good with fruit 

 
WHITE    GLASS ½ LITRE  BOTTLE 

ORVIETO, 2015   8.50 24.00 38.00 
Antinori, Umbria 
Medium bodied, dry, great value 
 

SERRA LORI ROSSATO, 2016 9.00 25.00 43.00 
Argiolas, Sardegna 
Rich, juicy & vibrant rosé 

  

SAN VINCENZO, 2015  9.50 28.00 45.00 
Anselmi, Veneto 
Aromatic, blend includes Garganega & Sauvignon Blanc 
 

PINOT GRIGIO, 2016  10.00 30.00 48.00 
Di Leonardo, Friuli 
Full bodied, well made 
 

VERMENTINO DI SARDEGNA, 2016 10.00 28.00 47.00 

Argiolas, Sardegna 
Full bodied, honeyed finish 
 

CA DEL MAGRO, 2015  10.50 29.00 50.00 
Monte Del Fra, Veneto 
Tre Bicchieri: Aromatic with bouquet of apples & rich in the palate 
 

TREBBIANO ALDIANO, 2015  11.00 32.00 54.00 
Cantina Tollo, Abruzzo 
Like a Chardonnay 

 
RED     GLASS ½ LITRE BOTTLE 

 

SANGIOVESE, 2015  8.50 24.00 38.00 
Di Majo Norante, Molise 
Full bodied, fresh & fruit forward 
 

SCAIA CORVINA, 2014  9.00 25.00 43.00 
Tenuta Sant’Antonio, Veneto 
Lighter style, sophisticated, well balanced 
 

NERO D’AVOLA, 2015  9.50 28.00 45.00 
Cusumano, Sicily 
Just like a Shiraz: rich & soft 
 

MONTEPULCIANO, D’ABRUZZO, 2013 10.00 29.00 47.00 
Cantina Tollo, Abruzzo 
Full bodied & spicy 
 

NERO DI TROIA, 2014  10.00 29.00 47.00 
Torrevento, Puglia 
Bright & refreshing, medium bodied. Great with pizza! 
 

CHIANTI CLASSICO DOCG  13.00 36.00 55.00 
Ricasoli, Tuscany 
Medium bodied & elegant 
 

LENA DI MEZZO RIPASSO, 2013 13.00 36.00 58.00 
Monte del Frà, Veneto 
Rich, weighty Amarone style 
 

GATTINARA, RISERVA 2011    100.00 
Travaligni, Piemonte 
Refined & elegant, made only in exceptional years 
 

TIGNANELLO, 2014    185.00 
Antinori, Tuscany 
Wold famous Super Tuscan, powerful & balanced 

 
glass = 5oz 

 


