


ROOFTOP BITES

MUNCHIES

MIXED OLIVES, LEMON, GARLIC, CHILLI

LIVE OYSTERS, CHARDONNAY VINEGAR, CUCUMBER
STRACCIATELLA, GRILLED SOURDOUGH, BASIL, OLIVE OIL
SPICY CHICKEN TENDERS, SPRING ONION, CORIANDER,
BUTTERMILK DRESSING

SLOW COOKED PORK HOCK CIGARS, TUSCAN CABBAGE, COMPRESSED APPLE
CALAMARI, BLACK GARLIC AIOLI, ZUCCHINI RIBBON, LEMON
POLENTA CHIPS, ROSEMARY, PARMESAN

FISH TACOS, ROASTED CORN SLAW, AVOCADO, CHIPOTLE
SKINNY FRIES, TRUFFLE OIL, PARMESAN

SWEET POTATO FRIES, AIOLI

SOMETHING MORE

QT CHEESEBURGER
MILK BUN, SECRET SAUCE, PICKLE, GREENS, AMERICAN CHEESE, FRIES

GRILLED CHICKEN BURGER
RED ONION JAM, MOZZARELLA, WILD ROCKET, CHIMICHURRI, FRIES

STONEBAKED PIZZA

MARGHERITA, TOMATO, BASIL, MOZZARELLA

SPICY SALAMI, RICOTTA, OREGANO

SAN DANIELE PARMA HAM, WILD ROCKET, MOZZARELLA
PRAWN, FERMENTED CHILLI, ZUCCHINI, TOMATO

WILD MUSHROOM, SAGE, HAZELNUT, GOATS CHEESE

SOMETHING LATER

LOCAL CHEESE BOARD
SELECTION OF LOCAL AND IMPORTED CHEESE, QUINCE, TRUFFLE HONEY,
FRUIT BREAD

QT GELATO BY LAVEZZI 500ML TUB - CHOOSE A FLAVOUR
VANILLA BEAN

PISTACHIO

MANGO SORBET

SALTED CARAMEL

COOKIE DOUGH

WE SUPPORT LOCAL, ORGANIC, SUSTAINABLY SOURCED PRODUCTS BY AUSTRALIA'S BEST PRODUCERS

Our menu may contain allergens and is prepared in a kitchen that handles nuts, shellfish,

and gluten. Whilst all reasonable efforts are taken to accommodate guest dietary needs,

we cannot guarantee that our food will be allergen free. Please speak to a staff member

for any specific dietary requirements.
All credit cards Incur a 1.08% Surcharge.
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TASTE OF THE GARDEN

EXPERIENCE THE SECRET GARDEN
95

MIXED OLIVES

CALAMARI WITH BLACK GARLIC AIOLI, ZUCCHINI RIBBON, LEMON
YOUR CHOICE OF STONEBAKED PIZZA
SERVED WITH A BOTTLE OF DAL 2ZOTTO WINE - RED, WHITE OR SPARKLING

SIGNATURE COCKTAILS

LADY MARMALADE

GIN, BASS & FLINDERS MARMALADE LIQUEUR, PASSIONFRUIT, ORANGE,

QT G&T
GIN, ELDERFLOWER, TONIC, LIME, CUCUMBER, ROSEMARY

SHADOWS IN OAXACA
ESPOLON TEQUILA, MEZCAL, AMARO LUCANO, HELLFIRE BITTERS,

BOTANIST MAR-TEA-NEZ
BOTANIST GIN, T2 MELBOURNE TEA SYRUP, ANTICA VERMOUTH

CHECKING IN
RUM, MORE RUM, APRICOT, PINEAPPLE, LIME

NIGHTFLIGHT

SMOKE

BUTTERFLY PEA INFUSED PISCO, CREME DE CASSIS, BLUE, PROSECCO

RUSSELL ST. SLING
JOHNNIE WALKER RED LABEL, MANGO, AMARO LUCANO, ORANGE,

FOUR PILLARS X QT COCKTAILS

QT COLADA FlIzz

LEMON

FP X QT ORDERED CHAOS GIN, WHITE CACAO, ORGEAT, PINEAPPLE,

COCONUT CREAM, LIME

CHAOTIC EXCELLENCE
FP X QT ORDERED CHAOS GIN, FOUR PILLARS BLOODY SHIRAZ,
PINEAPPLE, LIME, ORGEAT

CAMPARI,

LEMON
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ROOFTOP WINES

SPARKLING

NV DAL 2ZOTTO °‘PUCINO’ PROSECCO KING VALLEY, ViIC
NV MAISON MUMM ‘PETIT CORDON’ MARLBOROUGH, NZ
NV PERRIER-JOUET °‘GRAND BRUT’ CHAMPAGNE, FRANCE

WHITE

2019 QT X SEPPELTSFIELD RIESLING CLARE VALLEY, SA

2019 MAHI SAUVIGNON BLANC MARLBOROUGH, NZ

2021 WOOD PARK ‘WHITLANDS’ PINOT GRIS KING VALLEY, ViIC

2018 TARRWARRA CHARDONNAY YARRA VALLEY, ViIC

2018 SAVATERRE °‘FRERE CADET’ CHARDONNAY BEECHWORTH, VIC

2019 CRAWFORD RIVER RIESLING HENTY, ViIC

ROSE

2020 LA VIEILLE FERME CINSAULT/GRENACHE COTES DU VENTOUX,

RED

2019 KOOYONG ‘MASSALE’ PINOT NOIR MORNINGTON PENINSULA, VIC

2014 EPSILON SHIRAZ BAROSSA, SA

2018 AZUL Y GARANZA TEMPRANILLO NAVARRA DO, SPAIN

2018 DOMINQUE PORTET CABERNET SAUVIGNON YARRA VALLEY, ViIC

2018 MARCEL MALBEC CAHORS, FRANCE

2017 JOHN DUVAL °‘ENTITY’ SHIRAZ BAROSSA, SA

2018 CURLY FLAT PINOT NOIR MACEDON RANGES, ViIC
ROOFTOP BEERS

BOTTLE/CAN

JAMES BOAG’S ‘PREMIUM LIGHT

JAMES BOAGS ‘PREMIUM’

PIPSQUEAK °‘APPLE CIDER’

LITTLE CREATURES °‘PALE ALEFE’

PERONI

HEINEKEN

CORONA

ASAHI

DRAUGHT

ASAHI °‘SUPER DRY’

FURPHY REFRESHING ALE

JAMES SQUIRE ‘150 LASHES’ PALE ALE

GAGE ROADS ‘PIPE DREAMS’ COASTAL LAGER

LITTLE CREATURES PACIFIC ALE

LITTLE

CREATURES PIPSQUEAK APPLE CIDER

GLS/BTL
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