
 

WINE LIST
S P A R K L I N G  Gls Btl

NV Handpicked Regional Selections Prosecco DOC, Veneto, ITA  13 57

2017 Alta Alella Gran Reserve Cava, Catalonia, ESP  79

2016 Liébart-Regnier Brut Champagne Excelia,  20 99
Baslieux-sous-Châtillon, FR

NV Jean Michel Carte Blanche, Champagne, Moussy, FR  99

NV Louis Roederer 'Collection' Brut, Champagne, Reims, FR  130

W H I T E
2020 Fritsch Wagram Riesling, Wagram, AUST 17 75

2020 Haute Fevire ‘Clos de la Fevrie’ Muscadet, Loire Valley, FR 14 65

2021 Gorgo IGT Pinot Grigio Delle Venezie, Veneto, ITA 13 57

2022 Handpicked Regional Selections Pinot Gris, Mornington Penin VIC  57

2022 Tai Tira Sauvignon Blanc, Marlborough, NZ  12 55

2020 Château De Parnay Blason Blanc (Chenin Blanc), Loire, FR  75

2021 Cantine Losito Fiano, Puglia, ITA 13 62

2019 Handpicked Wines Collection Chardonnay, Yarra Valley, VIC 16 70

2021 Louis Jadot Chablis, Chablis, FR  89

2021 Monte Tondo Mito Soave, Friuli, ITA  68

2019 Lentz Gewürztraminer AOC, Alsace, FR  75

R O S E
2020 Ferry Lacombe Mira Rosé HVE3, Provence, FR 13 57

2020 Jasci & Marchesani Cerasuolo DOC, Abruzzo, ITA 13 57

R E D  Gls Btl

2021 Famille Roux Les Cotilles Pinot Noir, Vin De France 15 68

2019 Handpicked Regional Selections Pinot Noir, Yarra Valley VIC 13 58

2019 Domaine de La Madone Beaujolais Villages (Gamay), Beaujolais, FR 16 70

2020 Château Couronneau Superiore Le Fourgeaux, Bordeaux, FR  78

2020 Montrubi DO Penedes 'Black' Grenache, Catalonia, ESP  68

2021 Beconcini Antiche Ve Chianti DOCG, Tuscany, ITA 14 65

2021 Trediberri Nebbiolo Langhe DOC, Piedmont, ITA  87

2020 Alain Jaume Champauvins Côtes du Rhône AOC (GSM), Rhone, FR  92

2019 Tar & Roses Shiraz, Heathcote, VIC 12 56

2019 Handpicked Wines Collection Shiraz, Heathcote, VIC  100

2018 Henschke Keyneton Euphonium Shiraz Blend, Barossa, SA  110

2004 Reschke Cabernet Sauvignon Vitulus, Coonawarra, SA  90

S W E E T / F O R T I F I E D / A L T E R N A T I V E    

2021 Borgo Marigliano La Caliera Moscato d ‘Asti, ITA  63

2021 Frogmore Creek ICED Riesling, Coal Valley, TAS  45

NON 3 Toasted Cinnamon & Yuzu, Melbourne, VIC  38

Please ask our staff for our exclusive Reserve Wine List & rotating wine specials

FANCY A BOTTLE FOR HOME?!
Take any wine or beer home from our bottle shop at a discounted price!!



 

ALL DAY MENU
Island Spiced Cashew Nuts (ve, gf, n) 6

Oysters I 3/6ea (gf) 15 I 28
w chilli lime dressing, sesame

Kingfish Carpaccio (gf) 22
w pomegranate, puff rice, coco vinegar dressing

Raw Beef Kibbeh (n) 22
w ras el hanout spice, cranberries, wonton skin 

Fava & Charred Eggplant (ve)  16
w Sumac, Pine Nuts & Pita 

Shingara Samosa I 3pc (ve) 18
w tamarind kasundi

Beef Pan Roll I 3pc 18
w pineapple acharu & chutney

Golden Chicken Ribs (gf) 18
w green sauce, coriander, chilli

Calamari (gf) 18
w sambal & crispy garlic

Soft Shell Crab Slider I 2pc 18
w viet slaw & nuoc mayo

Fermented Tea Leaf Salad (ve, n) 16
w chanachur, lemon garlic emulsion

Ceylonese Seasoned Fries (ve, gf) 9
w house chutney

Charcuterie & Cheese 39
Mixed selection of local cheese, 
cured meat, pickles, crackers

Pina Colada Mousse (ve, gf) 16
w toasted coconut

MOCKTAILS
Lyres Amalfi Coast Spritz 12
Orange, Rhubarb, Elderflower, Soda

Egyptian Lemonade 12
Lemonade, Orange Blossom, Citrus, Mint

Lychee & Roses 13
Lychee, Rose Syrup, Vanilla Citrus Foam

BEERS
Ashy Draught 9

Kung Foo Rice Lager 11

Stomping Ground Pale Ale 11
+ other taps on rotation
+ rotating tinnies in the retail fridge

COCKTAILS
S I G N A T U R E S
Pomegranate & Fig Spritz 17
Pomegranate Liqueur, Prosecco, Fig Bitters, Soda

Western Cape Peach 20
Dutch Rules New World Dry Gin, Peach Liqueur, 
Grapefruit, Plum Bitters

Makrut Lime Gimlet 21
Makrut Lime infused Gin, Lime

Passionfruit Pisco Sour 21
Pisco, Passionfruit, Chuncho Bitters, Lemon

‘Only Fans’ Martini 21
Vanilla Vodka, Passionfruit, Blood Orange, Lemon

Mekong Mojito 21
Nusa Cana Rum, Lime, Cucumber, Chilli, Mint

Spiced Mango Tommy’s Margarita 21
Mescal, Tequila, Mango, Citrus, Creole Bitters

Salted Coconut Espresso 21
Vodka, Coffee Liqueur, Coconut, Rock Salt

Malabar Coast Whisky Highball 21
Johnny Walker Black, Pineapple, Ginger Soda

Rooibos Negroni 21
Rooibos Infused Gin, Bitter Aperitif, 
Sweet Vermouth, Biltong Spice

Arrack Old-Fashioned 21
Ceylon Coconut Flower Arrack, Kitul,
Cardamom Bitters

W E L C O M E  T O  O Y D I S
W H E R E  T H E  R O A M E R S  R E N D E Z - V O U S

Ask one of our friendly staff for a custom favourite

Please ask our staff for rotating food and beverage specials

Follow our socials for weekly updates

@oydis_ashburton

vg = vegetarian, ve = vegan, gf = gluten free, n = contains nuts

Please notify staff of any dietary requirements. 

Note that some items may contain traces of seafood, nut, egg, soy, 
wheat, seeds and other allergens. Due to the nature of restaurant meal 
preparation and potential cross-contamination, we are unable to 100% 

guarantee the absence of these ingredients from all menu items.


