
Society



Snacks

Cheese Board

Adelaide Hills Charceuterie

a selection of cheeses and seasonal fruits

a selection of local cured meats and pickles

$35

$35

Crispy Roast Potatoes

Arancini

with truffle and parmesan

with truffle, pecorino and portobello mushroom

$14

$18

Olives
marinated with citrus and chilli

$12

Burrata
with cherry tomatoes and pomegranite

$18

Tartare
with egg and fries 

$20



Something Bigger

Barrosa Fried Chicken

Society Burger

Zucchini Pasta

with side salad

beef patty, house made secret sauce and
caramelised onion

Zucchini, cherry tomatoes, parsley

$18

$20

$22



Classic Cocktails

Martini

Whiskey Sour

Old Fashioned

Margarita

Negroni

Espresso Martini

Gin Sour

Charlie Chaplin

Don’t see what you’re after? 
Just ask our friendly bartender 

$24



House Cocktails

Pash Rash
Rum, passionfruit, lime 

I Made a Mezz
Mezcal, grapefruit, passionfruit, soda

White Lines
Gin, cacao, lillet, lemon

Papa PePe
Rye Whiskey, pepper infused limoncello

Carry Pomme-shaw
Vodka, cranberry, pomegranate, lime

$24



Spritz

Pimm-scilla Queen 
of the Blackout

Gin, pimms, orange and tea cinnamon syrup

Pisco in my Pants
Pisco, lychee, watermelon, prosecco

Appy Spritz
Aperol, prosecco, soda

$19



Tinnies

12

12

11

Big Shed Jetty Jumper 

Cooper’s Pale 

Cooper’s Stout

Corona

13

9

12

13

Free Time 0%

Pirate Life South Coast Pale Ale

Peroni Red

South Ave

12

11Squashed Apple Cider



Spirits

Vodka

Gin
Belvedere

Archie Rose Botanical

15

14

30

15

16

15

Never Never Oyster Shell

Ounce Bold

Ounce Signature

Prohibition Signature

Tequila
Madre Mezcal Espadin

Patron El Cielo

Patron Silver

our staff picks

14

14

15



Spirits

Rum

Whisk(e)y

Plantation Xaymaca

Plantation Australian 13 year

18

28

16

19

Don’t see what you’re after? 
Check out our back bar for our seasonal

collection 

Ardberg 10

Glanmorangie 10

Laphroaig 10

Angel’s Envy

Westward Single Malt

Westward Stout cask

Tenjaku

Yamazaki

Lark Symphony No.1

14

15

14

28

13

24

22


