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Welcome to Frankie’s… Where we don’t fuck around. 

This isn’t just another bar; it’s the Home of the Negroni (Over 38 variations to be 
precise.) Every drink, every bite, every detail? Done in-house, from scratch, & to 
fucking perfection. Our sweet & dry vermouth? Crafted right here after endless 

tweaking. Our syrups & liqueurs? Made fresh, in-house, using real ingredients, no 
fake flavours, no artificial colours, just quality you can taste. Frankie Cadillac Gin? 

Smooth, bold, & dangerously good. Sam’s private collection of vintage gins, 
whisky’s, Campari, & amaro’s? It’s the best in Australia… untouchable, rare, & 

unmatched. 

Our food’s no different. Every flatbread, sauce, mayo, it’s all made here. No 
premade crap, no corner-cutting, damn good food that’s worthy of our killer drinks. 

We do everything at 110%, or we don’t do it at all. So, settle in, grab a drink, & get 
ready to see how it’s really done. Welcome to Frankie’s. 

 

House Rules. 

1. Don’t be a dick. If someone’s ruining the vibe, let us know, chat to the team 
or text us 0468 55 22 66 & we’ll handle it. 

2. Good things take time. If you’re in a rush, order a beer. 
3. Bar service only. We’re not your butlers. 

4. No menu swaps or tweaks, trust us, it’s better this way. 
5. Do not be rude to my team. 

Sam ❤  

 
  



Card purchases incur 1.6% processing surcharge. 15% surcharge on Sundays & public holidays. 
 

Eats. Small plates. Made to share 😘 

‘No alterations made to food items. If it’s not on the menu… we don’t do it’ 

Snacks:  

• Manzanilla Olives: Stuffed With Lemon – 15 (gf) 
• House Baked Focaccia: With EVOO - 10 
• Fried Olives: Ricotta Filled, Crumbed, & Fried – 14 ^ 
• Potato Scallops: Beer Batter, Chicken Salt, Aioli – 16^ 
• Wild Mushroom Parfait: Orange Marmalade, Chives, Pickles, Bread - 22* 
• Arancini: Mushroom & Truffle, Served with Truffle Mayo – 8 Each ^ 
• Zucchini Flowers: Ricotta, Honey, Lemon – 9 Each (gfo) ^ 
• Brussel Sprouts: Fried, balsamic & Chilli Glaze, Pickled Onions – 15 (gf) 
• Tomatoes: Pickled Red Onion, Garlic, Basil, EVOO & Balsamic – 16 (gf) 

Neapolitan style flatbread pizza (10”) 75% hydration 4-day fermentation:  

• Garlic, House Made Garlic Herb Butter, Chives, EVOO – 18 
• Vodka Sauce, Ricotta, Parmesan, EVOO, Basil – 22 ^ 
• Marinara, Parmesan, EVOO, Chilli Flakes, Basil - 20 

* Contains Nuts. ^Contains Soy. GF Gluten Free. GFO Gluten Free Option. We do have gluten 
free options. But please be advised gluten is prepared in our kitchen & as such we cannot 
ensure cross contamination will never occur. 

 

• Happy Hour Tues – Fri 5pm - 7pm:  
 

o Garlic Flatbread 8 
o Classic Negronis 15 
o Classic Marg 15 
o Lager 8 
o Prosecco 10 
o Aperol 12 

 
• Friday & Saturday: 10 at 10pm, Lychee Martini, Aperol, Tommy’s 
• Sunday: 12pm – 5pm Frankie’s Bloody Marys 15 & Mimosa 10 
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Negronis. “Nectar of the gods!” 

We’re the real ‘Home of the Negroni’ Over 38 variations on the iconic classic, a 
vintage list no one else can touch, and house-made vermouths bringing the magic 
there’s a Negroni here for every mood, taste and vibe. 

Tasting Plate. 

• 4 x Tasting Negronis: Classic, Boulevardier, Mexican, White – 80  

Negronis & Variations. 

• Milano Torino: Campari, Sweet Vermouth – 21 
• Americano: Campari, Sweet Vermouth, Soda – 21 
• Americano Bianco: Bitter Bianco, Dry Vermouth, Soda, Orange Foam – 23 
• Bijou: Bombay Sapphire, Sweet Vermouth, Green Chartreuse – 28 
• Classic: Campari, Bombay Sapphire, Sweet Vermouth – 25 
• Boulevardier: Campari, Angel’s Envy Bourbon, Sweet Vermouth – 29 
• Boulevardier Bianco: Bitter Bianco, Rye, Dry Vermouth – 28 
• Cardinal: Campari, Bombay Sapphire Gin, Dry Vermouth – 25 
• Old Pal: Campari, Dry Vermouth, Wild Turkey Rye – 25 
• Sbagliato: Campari, Sweet Vermouth, Prosecco – 23 
• Sbagliato Bianco: Bitter Bianco, Dry Vermouth, Prosecco – 23 
• Fizz: Bombay, Sweet Vermouth, Campari, Orange, Sprite, Prosecco - 26 
• Frankie’s: Cadillac Gin, Sweet Vermouth, Campari – 30 
• Montenegroni: Montenegro, Bombay Sapphire, Sweet Vermouth – 25 
• Chocolate: Bombay, Campari, Sweet Vermouth, Crème de Cacao – 25 
• Dear Jane: Bombay Sapphire, Campari, Sweet Vermouth, St-Germain – 24 
• Gloria: Bombay Sapphire, Dry Vermouth, Campari, Orange Liqueur – 24 
• White: Bombay Sapphire Gin, Suze, Dry Vermouth – 25 
• Berlioni: Bombay Sapphire Gin, Cynar, Dry Vermouth – 25 
• Sour: Campari, Bombay Sapphire, Sweet Vermouth, Lemon, Sugar – 26 
• Captain: Bombay, Bitter Bianco, Violette, Dry Vermouth, Maraschino – 25 
• Cadillac Thief: Rye, Campari, Lemon, Sugar, Sweet Vermouth, Sour - 26 
• Mexican: Mezcal, Sweet Vermouth, Campari – 28 
• White Mexican: Mezcal, Dry Vermouth, Bitter Bianco – 28 
• Rosita: Tequila, Sweet Vermouth, Dry Vermouth, Campari, Bitters - 26 
• Coffee: Coffee Campari, Bombay Sapphire, Sweet Vermouth – 25 
• Kingston: Jamaican Rum, Sweet Vermouth, Campari – 25 
• Japanese: Junmai Sake, Campari, Sweet Vermouth - 28 
• French: Hennessey VSOP, Campari, Sweet Vermouth - 30 
• Negroski: Grey Goose Vodka, Campari, Sweet Vermouth - 29 
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Vintage Collection. This shit is legit. No one can match us 💪 

‘You will not find another vintage collection of Negronis & cocktails like this 
anywhere else in Australia & possibly the world. Sam's private collection of vintage 
gins, vermouths, whisky’s & amaro’s from the '20s 30s, '40s, '50s, & '60s is 
unparalleled. No one else has Campari as old as Sam's (1928 – 1968 to be exact). 
He's opened his private collection to share with real Negroni enthusiasts. This shit is 
wild & well worth the try.’  

• The Impossible Negroni: Campari (1928), Tanqueray Special Dry Gin 
(1948), Sweet Vermouth – 400 

• Rare Vintage Classic Negroni: Campari (1936), Gilbey’s London Dry Gin 
(1950), Sweet Vermouth – 300 

• The Impossible Boulevardier: Campari (1928), James Pepper Kentucky 
Straight Bourbon (1940), Sweet Vermouth – 500 

• Rare Vintage White Negroni: Suze (1945), Gilbey’s London Dry Gin 
(1950), Dry Vermouth – 275 

• Vintage Classic Negroni: Campari (1968), Gordon’s Special Dry (1960), 
Sweet Vermouth – 175 

• Rarest Vintage Old Fashion: James Pepper Kentucky Straight Bourbon 
(1940) Sugar, Bitters - 400 

 

Frankie’s Vermouth 16. 

o Sweet Vermouth: Over Ice, Orange Slice 
o Dry Vermouth: Over Ice, Grapefruit Slice 

 

Frankie’s Classics on the sweeter side.  

• DTF: Passionfruit, Rye, Vanilla Liqueur, Disaronno, Sour Mix, Bubbles – 28 
• Pink Lemonade: Hoxton Pink Gin, Strawberry, Sour, Soda & Lemonade - 25 
• Drunken Cosmo: Grey Goose, St-Germain, Strawberry, Lime, Yuzu – 29 
• Frozen Daiquiri: Bacardi White Rum, Strawberries, Sugar, Lime – 24 
• Drunken Fumble: Vodka, Aperol, Peach, Orange, Strawberry, Lime – 25 
• Jam Sour: Bombay Sapphire, Strawberry Jam, Lemon, Sugar – 25 
• Japanese Slip Up: Midori, Cointreau, Sour Mix, Rye, Yuzu – 26 
• Frankies Paloma: Tequila, Rhubarb Liqueur, Rhubarb, Lime, Grapefruit – 24 
• Gerry on Holiday: Hoxton Tropical Gin, Pineapple, Lime, Sour, Orgreat - 24 
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Frankie’s Classics on the boozier side.  

• Not An Appletini: Mezcal, Apple Liqueur, Apple Syrup, Sour Mix – 26 
• Frankie’s Reviver #1: Frankie’s Gin, Lemon, Sour, Dry Vermouth, Grand 

Marnier – 25 
• Bondi to Bronte: Grey Goose, Coffee liqueur, Irish Cream, Cream - 29 
• Penicillin: Johnny Walker Black, Honey-Ginger Syrup, Laphroaig – 27 
• Frankie’s Gin & Tonic: Frankies Gin, Tonic, Orange Slice – 19 
• Frankie’s Bloody Mary: Tomato, Vodka, Worcestershire Sauce, Lemon, 

Tabasco, Kecap Manis, Celery Bitters – 20  
• Hoxton: Spiced Whiskey, Sweet Vermouth, Pedro Ximines, Bitters - 26 

 

Frankie’s Marg’s. (Obviously we do classic, spicy & Tommy’s too 😉) 

• Coconut Marg: Tequila, Lime, Coconut Cream & Syrup – 24 
• Passionfruit Marg: Tequila, Lime, Passionfruit, Sugar – 24 
• Frankie’s Marg: Tequila, Spicy Watermelon, Lime, Sugar – 26 
• Jalapeno Pickled Marg: Tequila, Jalapeno, Lime, Sugar – 26 

 

Martini’s (Yes, we do every type of martini 😉) 

• Frankie’s Martini: Frankie’s Gin, Dry Vermouth, Orange Twist - 27 
• Fucking Filthy: Frankie’s Gin, Dry Vermouth, Smashed Olives, Topped with 

Our Fried Olives - 32 
• Martini Your Way: Gin, Vodka, Wet, Dry, Dirty, Olives, Twist etc, etc - 25 
• Lychee Martini: Vodka, Lychee, Sour Mix, St-Germain – 25 
• Espresso Martini: Vodka, Coffee Liqueur, 48hr Cold Brew – 26 
• Appletini: Vodka, Apple Liqueur, Apple Syrup, Sour Mix – 26 

 

Fizz. 

• Aperol: Aperol, Prosecco, Soda – 19 
• Pash Me: Passionfruit Liqueur, Rhubi, Passionfruit, Prosecco, Soda – 23 
• Mimosa: Prosecco, Fresh Orange Juice – 19 
• Amaro Spritz: Montenegro, Grapefruit Soda, Prosecco - 24 
• Moet: 200ml Mini Moet - 55 
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Mini Bar… yes that means mini… as in half size… as in not full size - 14. 

o Classic Negroni 
o Espresso Martini 
o Lychee Martini 

 

Beers in a can. Not on tap - 13.  

o Yulli’s Seabass Lager 
o Yulli’s Norman Pale Ale 

 

Shots… fun times 🥳 

o M&M: Mezcal & Montenegro – 15 
o Baby Guinness: Coffee Liqueur, Baileys – 14 
o Wet Pussy: Vodka, Peach Schnapps, Lime, Cranberry - 13  
o Fellatio: Baileys, Coffee Infused Tequila, Whipped Cream – 15 

 

Non-Alcoholic Cocktails -15 

• NDTF: Passionfruit, Vanilla, Orgeat, Sour Mix  
• Frankie’s Virgin Mary: Tomato, Worcestershire Sauce, Lemon, Tabasco, 

Kecap Manis, Celery Bitters  
• Tropical Cooler: Pineapple, Strawberry, Lemon 
• Virgin Strawberry Mojito: Strawberry, Lime, Mint, Soda 

 

Non-Alcoholic Drinks. 

• House-Made Sodas: Strawberry, Passionfruit or Spicy Watermelon – 8 
• Soft Drinks: Coke Zero, Sprite – 6 
• Sparkling Water – 7 Unlimited Refills  
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Vino 🍷🥂 

 

‘All vintages are correct at time of printing’ 

 

 

Red    125 200 Btl 
2024 Payten & Jones ‘Valley Vigerons’ Pinot Noir Yarra Valley, VIC 16 26 78 
2024 Bodega Chacra ‘Barda’ Pinot Noir Patagonia, ARG   170 
2024 G.A.G Sangiovese Barossa/Adelaide 

Hills 
16 26 78 

2022 La Petite Mort ‘Crianza’ Tempranillo Granite Belt, QLD   90 
2024 Vanguardist ‘Field’ GSM Barossa Valley, SA   88 
2024 Trutta  Streamside (Chilled) Harcourt, VIC 16 26 78 
2021 Smallfry ‘Moon Fish’ Shiraz Vine Vale, SA 16 26 76 
2023 Eperosa ‘Krondorf’ Shiraz Barossa Valley, SA   115 
2021 Walsh & Son’s ‘Roi’ Cabernet Sauvignon Margaret River, WA   110 
 
 

      

White       
2023 Reed Wines ‘White Heart’ Riesling Mt Alexander, VIC   100 
2024 Renzaglia Pinot Gris Central Ranges, NSW 19 29 88 
2024 Ottelia Sauvignon Blanc Mt Gambier, SA 15 22 65 
2024 Ephemera Chardonnay King Valley, VIC 16 26 78 
2023 A Rodda ‘Baxendale Vineyard’ 

Chardonnay 
Whitlands, VIC   120 

 
 

      

Rosé       
2024 CRFT ‘Mencia’ Rosé Barossa Valley, SA 16 26 76 
2025 Konpira Maru La Douche Tropical (Skin 

Contact) 
Granite Belt, QLD 15 23 70 

2024 Year Wines Zagara (Orange) McLaren Vale, SA   80 
       
       
Bubbles       
NV Poachers Blanc de Blanc Murrumbateman, 

ACT 
  110 

2025 Konpira Maru Mt Midoryama Pet Nat King Valley, VIC   80 
NV Ponte Ponte Prosecco Italy 15  65 
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M a k e  n e g r o n i s

N o t  F R I E N D S
Love Frankie


