
Beverage Menu

QDINING.COM.AU

@QDINING



Perched above East Circular Quay sits

Q Dining restaurant, our Harbourside

sanctuary. Our menu is focused on

presenting contemporary Australian flavours

to the highest standard. Head Chef Jiwon

Do and the Q Dining team works closely with

our local suppliers to source the highest

quality produce to bring to your plate.

@QDINING

All credit cards incur a 1.4% surcharge. Groups of 10 or more will incur a 10% service
charge. Please note, a surcharge of 10% will apply on Sunday’s and public holidays
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2022 Gilbert Petillant Naturel Riesling, NSW 
NV La Riva dei Frati Prosecco - Treviso, It  
NV Jansz Premium Rosé – Tasmania  
NV Bollinger - Ay, Fr 375mL 
NV Veuve Clicquot - Reims, Fr
NV Ruinart Rosé - Reims, Fr
2013 Dom Perignon - Epernay, Fr
Chandon NV Brut
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CHAMPAGNE & SPARKLING

2022 Mud House Pinot Gris - South 
Island, NZ                                               
2022 Petaluma Chardonnay - Adelaide Hills, SA                               
2022 Vidal Estate Sauv. Blanc - 
Marlborough, NZ                                 
2019 Pallio Tenute Pieralisi Verdicchio dei 
Castelli di Jesi - Marche, It                                 
2023 Bimbadgen Semillon - 
Hunter Valley, NSW                                               
2021 David Franz 'Valley' Riesling                                             103
- Eden Valley, SA                               
2021 Oakridge ‘Skin Contact’ Pinot Gris Yarra-
Valley, Vic                                                                
2017 Marc Brédif Vouvray - Loire Valley, Fr                               103
2020 La Chablisienne Le Pierrelee Chablis                            
2017 Tyrrell's Vat 1 Semillon - Hunter Valley, NSW                     155  
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REDS
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2021 Alamos Malbec - Mendoza, Arg                                                             

2021 Soumah Barbera Blend-  Yarra Valley, Vic                                               

2019 Inkwell 'Road to Joy' Shiraz- McLaren Vale, SA                                       

2020 St Hallet ‘Faith’ Shiraz - Barossa, SA                                                       

2021 Georges Duboeuf Beaujolais Villages- Beaujolais, Fr                              

2021 De Beaurepaire 'Perceval' Pinot Noir- Rylstone, NSW                             

2021 Skillogalee Basket Cab. Sauv.- Clare Valley, SA                 

2022 Oakridge SR Meunier - Yarra Valley, Vic 

2021 Yangarra 'Old Vine' Grenache - McLaren Vale, SA    

2020 Isole e Olena Chianti Classico - Tuscany, It                                            

2020 Chaffey Bros Elijah Shiraz - Eden Valley, SA                                           

2015 Conde de Valdemar Rioja Gran Reserva - Rioja, Sp 

2019 Château de Chamirey Mercurey 1er Cru ‘Clos -

L'Évêque’', Burgundy, Fr W
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SWEET WINE
2020 Yalumba FSW Botrytis Viognier - Wrattonbully, SA   
NV Lustau San Emilio Pedro Ximenez - Andalucia, Sp  
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ROSÉ    
2022 Mercer 'Rosato' - Orange, NSW                                                          

2022 M de Minuty Côtes de Provence - Provence, Fr                                  

2020 Domaines Ott Château Romassan Bandol Rosé, Fr                             

                                                         2022 Rylstone Estate Match point Rose 



HYDE HACIENDA COCKTAILS 
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LYCHEE AND HIBISCUS MARTINI
Vodka, lychee, hibiscus, citrus, whites

HACIENDA SPRITZ

Pink gin, mango, cranberry, yuzu, watermelon

HYDE GETAWAY

Tequila, campari, peach, grapefruit, honey
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NEGRONI

OLD FASHIONED 

BELLINI
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Gin, sweet vermouth, campari

Bourbon, bitters, sugar

Peach puree, prosecco
24
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Furphy Pale Ale
Heineken
James Boags Light
Young Henry's Cloudy Cider
Pipsqueak Cider
Peroni Red
Stone & Wood Pacific Ale 
Young Henry's Newtowner
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BEERS AND CIDERS

NON ALCOHOLIC

Yes You Can Dark & Stormy
Yes You Can Yuzu Sake
Yes You Can Gin & Tonic 

Heineken Zero
Seedlip 

Mocktails 
Fever Tree Ginger Beer
Fever Tree Grapefruit Soda 
Capi Still 
Capi Sparkling
Green Tea Sweetened
Redbull
Juices
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