
THE ORIGINAL SIN
COCKTAIL LUNCH CLUB

 

 

Enjoy a two-course lunch and five beautifully crafted cocktails for $75 per person. Most dietary requirements canbe accommodated, please provide advanced notice so we can prepare for these. Bookings are
essential and the following terms and conditions apply: The package begins at confirmed booking time and is for a 2 hour seating. Package applies to all guests at the table. Guests must be 18 years or over.

Original Sin complies with the Sale and Supply of Alcohol Act 2012 and enforces the responsible consumpt Vanilla Liqueur ion of alcohol by our guests. We offer non-alcoholic beverages and food at all times and
will stop service to any intoxicated persons. A credit card Booking Guarantee of $10.00 per person is required. Funds will be verified, but not charged to your card at this time. View Booking Guarantee Policy.

TERMS & CONDITION 

Friday - Sunday bookings from 11.30am - 2.30pm.
Most dietary requirements can be accommodated with advance notice

Chorizo, salami, house pickles, soft cheese, olives, dips, house made crackers & toasted breads.

Antipasto

#1 Aperitivo
Chilled limoncello shot

#2 Watermelon Margarita
Tequila, Cointreau, lime juice, watermelon syrup, salt rim

#3 Peach Daiquiri
Bacardi, lime juice, peach puree 

#4 Passionfruit Rose Aperol
Aperol, rose wine, passionfruit puree, soda, prosecco

#5 Elderflower Collins
Citrus gin, elderflower syrup, mint, cucumber, soda

#6 Campari Cosmo
Campari, citrus vodka, Cointreau, cranberry juice, lime juice

Cocktails

Margherita pizza, tomato, Wairiri buffalo bocconcini and fresh basil. v vg* 

Pepperoni pizza, Napoli base, mozzarella, pepperoni, pecorino and hot honey. df*

Zucca pizza, roasted butternut pumpkin, spinach, pecorino and pickled walnut. v vg* 

Spaghetti Bolognese ground beef in a rich tomato ragu, fresh herbs and shaved parmesan. df*

Butternut squash risotto with toasted walnuts & sage. gf vg*

Bucatini Carbonara guanciale (Italian cured pork), black pepper, egg and parmesan.

Fettuccine con gamberetti, prawn with garlic, chilli and sundried cherry tomatoes 
finished with butter and fresh herbs. df*

Beetroot garden salad, roasted beetroot with olive oil, goats cheese, candied walnuts,
pickled fennel, walnut dressing and beetroot gel. gf vg

Caesar salad, chicken, prosciutto, cos lettuce, croutons, parmesan, soft poached egg, 
anchovies and Caesar salad dressing. gf*

Secondi


