
MENU



CHARCUTERIE & CHEESE

DESIGNED TO BE SHARED WITH FRIENDS

FOOD MENU
6ppFocaccia w/ Herb & Roast Garlic Butter (V, Vg)

Potato Scallops w/ Taramasalata & Smoked Fish Roe (GF) 15

Coal Grilled King Prawns 3pc w/ Nduja & Preserved Lemon Butter (GFO) 22

Grilled Wagyu Skewers 2pc w/ Olive & Currant Salsa (GF, DF) 20

Roast Courgettes w/ Labneh & Bulls Horn Peppers (﻿GF) 14

Vanella Buffalo Burrata w/ Beetroot, Sherry Vinaigrette & Walnuts (GF, V) 22

Patatas Bravas w/ Manchego (V) 12

Grilled Chicken, Leek & Truffle Terrine w/ Foccacia 14

45Charcuterie Platter (GFO)
Finochiatta Fennel Salami, Serrano Ham, Black Truffle & Squid Ink Salami,
Triple Brie, Iberico, Focaccia, Olives & Fig Jam

Finocchiata Fennel Salami (NSW) 14

Jamon Serrano (Spain) 17

Saison Black Truffle & Squid Ink Salami (QLD) 18

Manchego Iberico (Spain) 15

Adelaide Hills Triple Brie (SA) 14

Bleu D’Auvergne Blue (France) 15

SOMETHING SWEET
Chocolate Semifreddo w/ Hazelnut Crumb & Strawberry 12



BEER
BARREL AGED FLIGHT

28Current Selection: Barrel Aged Saison, Flanders Red Sour Ale,
Belgian Quadruple, Heaven Hill Imperial Stout 

18  /  47Whisky Barrel Aged Belgian Quadruple - 10.5%
Fermented with an Abbey yeast strain and aged in old Jack Daniels
barrels for a subtly sweet beer with light oak and vanilla notes and
light, refreshing bitterness. 

PURCHASE OUR BARREL AGED BEERS

Scan QR code or visit our website to purchase
akashabrewing.com.au/our-barrel-aged-beers
Availability is limited. While stock lasts 

Start your night in style with our first, undying love – beer.

4 x 100mL

FROM OUR BARRELS

44Sour Blonde Ale - 6.7%
Barrel-aged one year with a blend of lambic cultures to resolve its
complex sugars, this tart, layered beer displays pleasing notes of
pineapple, bread crust and peach. 

17  /  47Heaven Hill Imperial Stout - 10.2%
A smooth jet black stout with an elaborate malt base of roasted
barely and oats. Aged in whiskey barrels from Kentucky’s Heaven Hill
Distillery for an oak and vanilla-infused palate with distinct toffee
and caramel undertones. 

16  /  46Flanders Red Sour Ale - 5.3%
A refined malt base laced with Loral hops and aged 20 months in ex-
Chardonnay barrels, this burgundy-coloured ale presents dark fruit
aromas and flavours of tart black cherry and plum. 

15  /  45Chardonnay Barrel Aged Saison - 4.5%
With a carefully selected yeast strain, aged in Chardonnay
 barrels from Mudgee’s Robert Stein Winery, this crisp, refreshing
saison oozes classic oak, citrus, stonefruit and spice characters. 

750mL
Bottle

250mL
Glass



BEER
TAP BEER FLIGHT

20Sample a selection of any 4 beers from our full tap range.

5   /   7Table Beer - 3.2%
A saison-style beer, originating in Medieval France and Belgium.
Pours a hazy straw gold, with a pillowy head and aromas of light
citrus and spice. 

4 x 150mL

ON TAP

6   /   8Norton Street Lager - 4.2%
A crisp, well balanced lager with a clean refreshing bitterness. A nod
to one of our favourite Sydney streets with this easy-drinking, thirst
quenching brew. 

9   /   12Better Be Hopped Soon NZ Pale Ale - 4.8%
This shapely New World pale combines the resiny, fruity beauty of
Motueka, Nectaron and Simcoe to create a choice-as tropical citrus
kiss of a beer.

6   /   8Super Chill Pacific Ale - 4.2%
Light, shimmering haze of tropical fruit flavours, resolving in a
pleasantly dry, moreish finish.

7   /   9Freshwater Pale Ale - 5%
Well-balanced sweetish, malt biscuit notes and fruit-forward citrus
flavours from American Cascade hops.

425mL
Schooner

285mL
Middy

10   /   13Mosaic IPA - 6.8%
A shining melon and stonefruit core with lean malt profile. Ends on a
moderately bitter finish. 

7   /   9Canada Bay XPA - 4.2%
Clean, crisp and refreshing with citrus and passionfruit characters
and light bitterness. 

10   /   13Hopsmith IPA - 6.8%
Fruity and fragrant with citrus and pine notes, backed up by an
earthy, dry and lightly bitter finish. 



COCKTAILS

SIGNATURE
19Leichhardt 75

Gin, Vermouth, Citrus, Elderflower, Prosecco 

23Crimson Sour
Amaretto, Angostura Bitters, Citrus, Orange Juice, Aquafaba 

Our cocktail menu has been designed with a sole focus on premium
spirits and fresh local fruits and produce. 

Each has been inspired by traditional mixology, but have been rejigged
in such a way as to bring out the best balance and broadest complexity 
from our vast range of quality produce. 

22Leichhardt Flight Path
Ladyfinger Infused Jameson, Aperol, Citrus, 22 Pineapple Shrub,
Flamed Orange 

19Tepache Me
Tepache (Mexican Pineapple Ferment), Been Leigh White Rum,
Citrus, Akasha Table Beer 

22The Galley Pod
Tamarind Infused Dark, Spiced & White Rums, Citrus, Grapefruit
Soda, Aperol Granita 

23A Mediterranean Channel
Butter Washed Cognac, Mr Black, Pedro Ximenez, Espresso, Sugar,
Powdered Ladyfingers 

11Watermelon Seltzer
Vodka, Citrus, Triple Sec, Watermelon Hop Water 

All classic cocktails can be made on request using our premium ingredients.



WINES

SPARKLING

12  /  --  /  532022 The Lane Lois Blanc de Blanc Adelaide Hills SA 

750mL
Bottle

250mL
Glass

150mL
Glass

652022 Dal Zotto Prosecco King Valley VIC

592021 MDI Favorita Fiano Garganega Mildura VIC 

722021 Dormilona Pinku Shiraz Merlot Margaret River, WA (Chilled) 

672021 Whistler ‘Back To Basics’ Orange Skin Contact Barossa Valley SA 

NATURAL / MINIMAL INTERVENTION

602022 Robert Stein Chardonnay Pinot Noir Mudgee NSW 

1112020 Idée Fixe Premier Brut Margaret River WA 

872021 Cullen ‘Amber’ Sauvignon Blanc Semillon Margaret River WA 

Our wine list has been designed to highlight some of NSW’s
finest wineries and vineyards – both established and emerging
– while also exploring some of Australia’s most celebrated
winemaking regions, acclaimed the world over.

702021 Krinklewood Sauvage River Blend Hunter Valley NSW 

922022 Lunacy Marion Vineyard Tamar Valley TAS 



WINES
WHITES

13  /  21  /  582021 Soumah Pinot Grigio Yarra Valley VIC

CRISP & LIGHT-BODIED 750mL
Bottle

250mL
Glass

150mL
Glass

12  /  20  /  562021 Zonzo Fiano Yarra Valley VIC

19  /  26  /  752021 Collector Tiger Tiger Chardonnay Tumbarumba NSW 

682022 Castelli Chardonnay Pemberton WA

702021 Soumah Chardonnay Yarra Valley VIC

CRISP & REFRESHING
12  /  20  /  562023 Willunga 100 Grenache Rosé McLaren Vale SA 

FULL-BODIED & TEXTURAL

ROSÉ

12  /  20  /  562020 Brokenwood Semillon Sauvignon Blanc Hunter Valley NSW 

592020 David Franz Riesling Semillon Eden Valley SA

582021 Keith Tulloch Semillon Hunter Valley NSW

782022 Nick Spencer Grüner Veltliner Tumbarumba NSW

1702013 Geoff Weaver Chardonnay Lenswood SA 



WINES
REDS

13  /  21  /  612022 Philip Shaw Pinot Noir Orange NSW

LIGHT-BODIED & FRUITY 750mL
Bottle

250mL
Glass

150mL
Glass

14  /  22  /  622021 Soumah Barbera Nebbiolo Yarrah Valley VIC 

MID-WEIGHT & JUICY
13  /  21  /  582022 Villain & Vixen Mataro Barossa Valley SA 

852021 Tim Smith Mataro Barossa Valley SA

812018 First Release Malbec Langhorne Creek SA 

FULL-BODIED & FLAVOURSOME
14  /  22  /  612020 Mitolo Shiraz McLaren Vale SA

12  /  20  /  562020 Brokenwood Cabernet Merlot Hunter Valley NSW

BIG, BOLD & DENSE
17  /  27  /  722018 Castelli Cabernet Sauvignon Pemberton WA 

1352016 Glaetzer Amon-Ra Shiraz Cabernet Barossa Valley SA 

1282018 Domaine Naturaliste Morus Margaret River WA 



PACKAGED
CIDER

10Deeds Apple Cider   5.0% VIC - 330mL

NON-ALCOHOLIC COCKTAILS

NON-ALCOHOLIC

9Herbal Highball, Grapefruit, Mixed Berries, Basil & Rosemary 

10Passionfruit Limeade, Lemon, Passionfruit, Spicy Pineapple 

13Grapefruit & Pineapple Coupe, Spicy Pineapple, Grapefruit, Lime 

SOFT DRINKS
5Coke, Coke No Sugar, House-made Lemonade, Ginger Beer,

Lemon Lime & Bitters, House-Made Pink Lemonade

JUICE
5Orange Juice, Apple Juice, Cranberry Juice, Pineapple Juice

NON-ALCOHOLIC BEER
10Heaps Normal Quiet XPA - Non Alcoholic Extra Pale Ale < 0.5% 


