
VIP Booth Food Menu

Smoky Bay Oyster (1)

Natural 6

Soy, rice wine & roasted sesame 7

Twice cooked potato skin, yuzu sour cream,

egg white, chives, caviar & roe (1) 12

Wagyu bresaola wrapped grissini, Tasmanian

wasabi & parmesan (1) 14

Tuna sashimi, shiitake soy, ginger oil, nori,

pickled enoki & shimeji mushrooms 28

Raw kingfish, smoked cream, wakame cured roe &

kosho shellfish oil, served with rice crackers 27

Seaweed cured salmon, shredded apple, shaved

fennel, turmeric soy, pickled wakame 26

Spring onion & water chestnut dumplings,

Kyoto green onion oil, fried garlic & roast onion soy (6) 18

Spiced wagyu beef pot stickers, crispy “umami”

chilli dressing (6) 22

VIP Booth Bottle Menu
All bottles come with jugs of soft drinks / juices, ice and fruit.

Red Bull add $6 per can

classic | sugar free | yellow tropical |

green watermelon | red dragonfruit

Fever Tree add $4.50 per bottle

mediterranean, indian or sugar free tonic |

lime & yuzu soda | pink grapefruit |

soda | ginger beer

VODKA
1 st Pour 300

Belvedere 400

Grey Goose 450

Grey Goose 1.75L 1100

GIN
1 st Pour 300

Threefold Aromatic 400

Hendricks 420

Hendricks Amazonia 1L 750

RUM & BOURBON
Ratu White Rum 300

Ratu Spiced Rum 300

Kraken Spiced Rum 420

Makers Mark 420

TEQUILA
Patron Silver 420

Patron El Cielo 800

Don Julio 1942 850

Clase Azul 1000

Don Julio 1942 Ultima Reserva 1800

SCOTCH / WHISKEY
Chivas Regal 350

Macallan 12YO 500

Johnnie Walker Blue Label 1200

Macallan 18YO Double Cask 1700

The Hakushu 18YO 100 th Year Anniversary 7000

The Yamazaki 18YO 100 th Year Anniversary 7500

COGNAC
Hennessy VS OP 400

Hennessy XO 700

Hennessy ‘Paradis 4500

Louis XIII by Remy Martin 8000

OTHER
Fireball 1L 400



Sora Signatures
Sora Spritz     24

Spirito Santo Limoncello, Yuzu, Lemon, Sartori

Prosecco, Soda ”light, slightly sweet, refreshing”   

Shochu splice               24     

Shochu, Midori, Cointreau, Lime

“think splice ice cream”

Flustered Pineapple       24

1st Pour Vodka, Fiorente, Pineapple,

Ginger “fruity, fresh, easy drinking”

Wasabi Margarita                      24

Corazon Tequila, Wasabi, Lime, Agave, Shichimi

Togarashi “spicy, pungent, sour

Shiro Negroni          24

Botanist Gin, Fiorente, Campari “lighter, brighter,

sweet side of a famed classic”

Watermelon Spritz 24

Watermelon Red Bull, Sartori Prosecco, 1st Pour

Vodka, Malibu, Lime “think mojito with a twist”

Berry Limoncello Collins 24

Fresh Strawberries, 78 Sunset Gin, Spirito Santo

Pink Limoncello, Lemongrass, Lemon “light,

summery, floral”

Cherry Coffee Manhattan 24

Maker’s Mark, Spirito Santo Amaro, Rosso Antico,

Maraschino, Chocolate Bitters “elevated classic,

rich, punchy”

Sora Staples
Aperol Spritz 22

Aperol, Sartori Prosecco, Soda

Espresso Martini 24

1st Pour Vodka, Tia Maria, Charlie Black

Cold Brew Coffee, Sugar

Margarita 24

Corazon Tequila, Cointreau, Lime, Agave

Martini (Dirty or Dry, Gin or Vodka) 24

1st Pour Vodka or 1st Pour Gin, Noilly Prat,

Olive Brine (For Dirty)

Negroni 24

Hendricks Gin, Rosso Antico, Campari

Old Fashioned 24

Makers, Mark Whiskey, Angostura Bitters,

Orange Bitters, sugar

Amaretto Sour 24

Disaronno Amaretto, Lemon, Sugar

Mojito , 24

Bati White Rum, Mint, Lime, Sugar, Soda

Whiskey Highball 24

Suntory TOKI Whiskey, Lemon,

Ginger, Vanilla

“light, refreshing, like a cold glass of ice tea”



Zero % Sora Sips
Lost lychee                       16

Lychee, Lime, Yuzu, Lemongrass                 

Strawberry Ginger Lemonade        16

Apple, Strawberry, Ginger, Soda               

Tap Beers
NOSTRO   Premium Lager 4% ABV Australia 10

Sapporo Premium Beer 5% ABV Japan 10

Coopers Pale Ale 5% ABV Australia 10

Coopers Australian Lager 5% Australia 10

Coopers Pacific Pale Ale 4.2% Australia 10

Coopers Mid Ale Ale 3.2% Australia 10

Packaged Beers
Asahi Super Dry 5% Japan 10

Hahn Super Dry Low Carb 4.6% Australia 10

Peroni Red Lager 4.7% Italy 10

Great Northern Lager 4.2% Australia 10

Corona Extra Pale Lager 4.5% Mexico 10

Heineken Pure Malt Lager 5% Netherland 10

Stone & Wood Pacific Ale 4.4% Australia 12

Balter XPA 5% Australia 12

Pirate Life South Coast Pale Ale 4.4% Australia 12

Ciders
Rekorderlig Strawberry-Lime 4% Sweden 12

Sidewood Apple or Pear 5% Australia 14

WINES BY THE GLASS

Sparkling 120ml Btl

NV Sartori Prosecco DOC Brut 14 59

Verona, Italy

23 Hentley Farm Blanc de Noir Sparkling 16 69

Barossa Valley, SA

NV Champagne Ayala Brut Majeur 28 147

Champagne, France

White 150ml 250ml Btl

23 Amberley ‘Kiss and Tell’ Moscato 12 17 50

Regional, Aus

22 Skillogalee ‘Estate’ Riesling 16 22 69

Clare Valley, SA

23 Chalk Hill Vermentino 14 19 60

McLaren Vale, SA

23 Sidewood Estate Sauvignon Blanc 13 18 50

Adelaide Hills, SA

22 Gemtree ‘SB’ Fiano 16 22 69

Langhorne Creek, SA

23 Paringa Estate Pinot Gris 14 19 59

Mornington Peninsula, Vic

12 Kanta Riesling 19 25 82

Adelaide Hills, SA

20 Albert Bichot Petit Chablis 23 36 110

Burgundy, Fr.

20 Levantine Hill ‘Estate’ Chardonnay 24 38` 112

Yarra Valley, Vic



WINES BY THE GLASS

Rose 150ml 250ml Btl

23 57 Rows Syrah Mourvedre Rose

McLaren Vale, SA 14 19

60

22 Ch. D’Esclans ‘Whispering Angel’ Rose

Cotes de Provence, Fr 19 25

79

Red

22 Sidewood Estate ‘Abel’ Pinot Noir 19 25 79

Adelaide Hills, SA

22 Turon Gamay 16 22 70

Adelaide Hills, SA

22 Olaro Grenache 15 20 64

McLaren Vale, SA

22 First Drop Touriga Nacional 15 20 62

McLaren Vale, SA

22 Samuel’s Gorge Tempranillo 22 32 89

McLaren Vale, SA

20 Rockford ‘Moppa Springs’ G.M.S 23 33 98

Barossa Valley, SA

19 Olaro Shiraz 15 20 64

Barossa Valley, SA

Non-Alcoholic

Coke / Coke Zero 6

Lemonade 6

Lift 6

Ginger Ale 6

Lemon Lime Bitters 6.5

Soda Lime Bitters 6.5

Besa Fresh Pressed Juice 9

Orange / Apple / Pineapple / Apple & Strawberry

Red Bull 6

Original / Sugar Free / Watermelon / Dragon Fruit /

Tropical / Acai Sugar Free

Fever Tree 4.5

Mediterranean Tonic / Ginger Beer /

Yuzu Lime Soda / Blood Orange Soda


