


LISBON NIGHTS
4-6 pm

In Portugal, the hour before dinner is not rushed.

Port & Madeira appear on tables before the food arrives.
Superbock is ordered at the bar without ceremony.

It is the pause that makes the meal worth sitting down to.

Lisbon Nights brings that ritual to Bar Marmelo - a short menu
of Portuguese aperitifs served from four in the afternoon.

SIGNATURE SERVE

Beirao Alto 14
Licor Beirao, Island Dry Madeira, Manzanilla Sherry, sweet vermouth, Campari

MIXED DRINKS & CERVEJA 9
Porticano - Marmelo Ginja, Ruby Port, Campari, soda

Cockburn’s White Port & bitter lemon tonic

Island Dry Madeira & ginger beer

Super Bock Pilsner

MADEIRA 45ML |11
Barbeito Island Dry 5 yo Tinta Negra/Sercial

D’Oliveiras 5 yo Medium Sweet Tinta Negra

Justino Full Rich 5 yo

PORT 60ML |11

Infantado Ruby Reserva

BITTERS & AMARI

Aperol Venice, ITA
Campari Milan, ITA
Autonomy Myrtle Amaro Melbourne, VIC
Amaro Montenegro Bologna, ITA
Vecchio Amaro del Cappo Calabria, ITA
FROM THE FREEZER
Autonomy Bitter Limoncello (45 ml) Melbourne, VIC
Ischia Sapori ‘Rucolino Amaro’ (45 ml) Ischia, ITA
Condes de Albarei Licor Café de Galicia (30 ml) Galicia, ESP
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EAU DE VIE

BRANDY

Cardenal Mendoza Solera Gran Reserva Brandy Jerez, ESP
Equipo Navazos ‘La Bota 64’ Brandy Jerez, ESP
AGUARDENTE

Zarate Orujo Blanca Rias Baixas, ESP
Castelo de Silves Aguardente de Medronho Silves, PT
Adega Velha da Casa d’Avelleda Aguardente Velha Vinho Verde, PT
Adega Velha 30 Anos 30 yo Aguardente Vinho Verde, PT
COGNAC

Francois Voyer ‘Napoleon’ 15 yo
Tesseron ‘Lot 76’ Tradition XO
1992 Grosperrin Petit Champagne
1962 Paul Giraud ‘Tres Rare’

BAS ARMAGNAC

1990 Comte de Lamaestre
1982 Laballe

CALVADOS

Christian Droin Selection
2005 Gontier Domfrontais
Roger Groult Pays d’Auge Sherry Cask
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COCKTAILS

“Bar Marmelo combines modern cocktail methodology with the storied history of
Portugal’s influence on the 16th and 17th century trade routes, and how they eventually
shaped the cuisine as we know it today”

House Martini 29
Served perfectly chilled from the freezer
Lemon-pressed olive oil infused gin, Lobo Quince Gin, vinho verde, Bordiga Extra Dry

Café Marmelo Martini 27
Our namesake, and our original take on the iconic espresso martini
Licor Beirao, quince vermouth, Vansetter vodka, hazelnut, Veneziano pourover

Fig & Amarguinha Gimlet 27

Amarguinha, Adelaide Hills figs, Four Pillars Yuzu Gin, citrus, fino sherry

Lychee & Sherry Spritz 27
Lychee, Melbourne Gin Co PDG 2025, Oloroso sherry, citrus

Pineapple & Peach Highball 28

Pineapple, Bordiga Bianco vermouth, peach wine, verjus, soda

Bay Cosmo 27
Vansetter Vodka, bay leaf & cranberry cordial, precious citrus gin, Autonomy orange

Caipirao 25
A twist on the classic Caipirinha, with a Portuguese staple
Licor Beirdo, lime, sugar

Madeira Negroni 29

Tanqueray gin, Campari, Barbeito Rainwater Madeira, Cherry & Cacao Bitters

Cha & Toasted Almond Old Fashioned 27

Black tea Bulleit Bourbon, toasted almond bitters, aguardente, orange



APERITIFS

MIXED DRINKS

Amarguinha & fresh squeezed lemon juice
Niepoort white port & bitter lemon tonic
Barbeito Island Dry madeira & tonic

MADEIRA

NV Barbeito Island Dry 5yo Tinta Negra/Verdelho
1989 D’Oliveira Frasqueira Sercial

NV  Barbeito 10 yo Verdelho

NV  Henrique & Henrique 20 yo Terrantez

SHERRY

NV Barrero ‘Pipiola’ Manzanilla

NV  El Maestro Sierra Amontillado 12 yo

NV Bodegas Tradicion ‘Palo Cortado VORS’ 30 yo
NV  El Maestro Sierra Oloroso 15 yo

VERMOUTH /VERMUT

Saison Aperitif quince vermouth
Cillar de Silos ‘Golfo’ vermut
Primitivo Quiles vermut rojo
Antica Formula vermouth rosso

Melbourne, VIC

Ribera del Duero, ESP

Alicante, ESP
Torino, ITA
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WHISKY

FLORAL & CITRUS

AnCnoc 12 yo Highland, SCT
Clynelish 14 yo Highland, SCT
Aultmore 12 yo Speyside, SCT

Suntory ‘Toki’ Osaka, JAP

FRUIT & SPICE

Morris Sherry Barrel Single Malt
Cape Byron Viognier Cask Single Cask
Glencadam ‘Reserve Andalucia’ Oloroso Sherry Cask
Macallan 12 yo Sherry Cask
Lindores Abbey MCDXCIV
Tullamore D.EW.

Amrut ‘Fusion’

Equipo Navazos ‘Bota 104’

Rutherglen, VIC
Byron Bay, NSW
Highland, SCT
Speyside, SCT
Lowlands, SCT
Tullamore, IRL
Bangalore, IND
Castilla La Vieja/Jerez, ESP

SALT & SMOKE
Lagavulin 16 yo Islay, SCT
Bruichladdich Port Charlotte 10 yo Islay, SCT

RICH & ROUND

Morris Muscat Barrel Single Malt
Sullivan’s Cove 16 yo Single Cask
Auchentoshan ‘Three Wood’
Ichiro’s Malt Wine Wood

Rutherglen, VIC
Cambridge, TAS
Lowlands, SCT
Chichibu, JAP

AMERICAN WHISKEY

BOURBON

Four Roses Bourbon
Kentucky Owl ‘Confiscated’ Bourbon

Kentucky, USA
Kentucky, USA

RYE

The Gospel Solera Rye
Kentucky Owl ‘Wiseman’ Rye

Brunswick, VIC
Kentucky, USA
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SPIRITS

VODKA

Itinerant Spirits ‘Vansetter’
Haku
Grey Goose

GIN

Tanqueray

4 Pillars ‘Olive Leaf’

The Melbourne Gin Company ‘Single Shot’
Tanqueray No. Ten

Hendricks

Isle of Harris

Bordiga ‘Occitan’

Monkey 47

AGAVE

Calle 23 Blanco

Calle 23 Reposado
Fortaleza Anejo

Madre ‘Ensemble’ Mezcal

RUM

Flor de Cana Extra Seco

2015 Transcontinantal Rum Line ‘Australia’
Ingenio Manacas Ron Extra Afiejo
Diplomatico

Zacapa 23

El Dorado 15 yo

Ballarat, VIC
Osaka, JAP
Picardy, FR

London, UK

Yarra Valley, VIC
Melbourne, VIC
London, UK
Ayrshire, UK

Outer Hebrides, SCT
Piedmont, ITA
Schwarzwald, GER

Jalisco, MEX
Jalisco, MEX
Jalisco, MEX
Oaxaca, MEX

San Cristobal, NI
Beenleigh, QLD

Cardenas, CUBA/Jerez, ESP

Caracas, VENZ
Guatemala
Demerara, GUY
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BEER & CIDER

DRAUGHT
Estrella Damm

Molly Rose American Pale Ale

CANS & BOTTLES

Super Bock Pilsner

BentSpoke ‘Crankshaft’ IPA

Molly Rose Mandarin Radler

Willie Smith’s ‘Organic Apple Cider’

NON ALCOHOLIC
Heaps Normal ‘Quiet XPA’
Moritz ‘0,0’

Barcelona, ESP
Collingwood, VIC

Matosinhos, PT
Canberra
Collingwood, VIC
Huon Valley, TAS

Sydney, NSW
Barcelona, ESP
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ALCOHOL FREE

BLA
Arefreshing, elegant alternative to sparkling wine made from carefully
selected teas sourced from renowned estates around the world.

BLA 13185

ALTINA
Native Australian ingredients are blended with alcohol-removed wines to create
premium beverages that fit the dining table perfectly. No moderation necessary.

Kakadu Plum Rosé 14|75

DE-ALCOHOLISED WINE

NV Kolonne-Null Cuvée Blanc N.1 Sparkling 375ml 65
MIXED
Golden Wattle Highball 17

Barnes & Brown bianco rum, hazelnut, vinegar, golden wattle soda

Pineapple & Watermelon Sour 17

Barnes & Brown non-alcoholic Rum, orange, tepache, watermelon shrub,

WINE BY THE GLASS

SPARKLING

NV Mainegra Brut Navarra, ESP

2018  Gramona ‘Imperial’ Brut
2021  Mitchell Harris ‘Sabre’ Brut Rosé

Corpinnat . Penedés, ESP
Multi Regional, VIC

CHAMPAGNE
NV Diebolt-Vallois “Prestige’ Blanc de Blancs Extra Brut

WHITE

2021  Muros Antigos Loureiro
2022 Chocopalha ‘Mar de Lisboa’
2022  Schneider ‘Kalkstein’

Vinho Verde, PT
Lisboa, PT
Baden, GER

2024 Cabeza ‘Que Tal?’ Viura Chardonnay
2022 Seabra Xisto Illimitado’ Douro Branco
2024 Tillie J. Chardonnay

Navarra, ESP
Douro Valley, PT
Yarra Valley, VIC

SKIN CONTACT & PINK
2022 Ravensworth ‘Skin Contact’Pinot Gris Murrumbateman, NSW
2024 Chidaine Rosé Grolleau/Gamay/Pinot Noir Loire, FR

CHILLED RED

2025 Joschke ‘La Eleanore’ Sangiovese Langhorne Creek, SA

RED

2023 Dirty Three Wines ‘All the Dirts’
2019  Zidarich ‘Roz’ Terrano/Merlot

Gippsland, VIC
Friuli-Venezia Giulia, ITA

2019  Mengoba ‘Espanillo’ Mencia Bierzo, ESP
2023 Syrahmi ‘Demi’ Heathcote, VIC
2019  Serradinha Baga Lisboa, PT

2025 Seppeltsfield Touriga Nacional Barossa Valley, SA

*All still wines are available as 75ml pours”
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