
NIGHT AT THE OPERA
ONE OF THE WORLD’S MOST FAMOUS AND ICONIC 

BUILDINGS,  THE SYDNEY OPERA HOUSE HAS BEEN THE 
AUSTRALIAN HOME FOR ART, MUSIC, THEATRE AND 

CULTURE FOR OVER 50 YEARS

BORN FROM JORN UTZON’S VISION IN 1957 AND 
DELIVERED THROUGH GROUND BREAKING ENGINEERING 

FEATS, THE FUSION OF EXPRESSIONIST AND MODERN 
ARCHIECTURE REDEFINED THE CATEGORY, CEMENTING 

IT AS ONE OF UNESCO’S WONDERS OF THE WORLD.

FURLING THE SAILS 27

BRIGHT, SWEET & EARTHY
SAIL AWAY WITH THIS INTERPRETATION OF THE 
OPERA HOUSE’S ICONIC LOOK

ARCHIE ROSE TRUE CUT VODKA SHAKEN OVER 
CHAMOMILE ICE WITH UNICO ZELO POMELO, 
WHITE CACA0, LEMON JUICE & SUGAR. 
GARNISHED WITH “LEMON SHERBERT RAIN”

ROOM WITH A VIEW 24

RICH, SPICED & DECADENT
GAZE UPON THE REFLECTIONS THROUGH THE 
GLASS, JUST AS UTZON ONCE DREAMT OF

HICKSON HOUSE HARBOUR BRIDGE GIN 
TOPPED WITH SPENT COFFEE TONIC WATER & 
GARNISHED WITH BURNT ORANGE GLASS

BASKING 26

FLORAL, CLEAN & CURIOUS
THE SUN TAPESTRY, INSPIRED BY SPAINISH 
CERAMIC ART TO 

ACT OF TREASON AGAVE SPIRIT, APPLEWOOD 
OKAR BITTER, TUMERIC TEA AND SWEET 
VERMOUTH STIRRED DOWN WITH SMOKED 
HICKORY & APRICOT BITTERS

ONCE IN A BLUE MOON 26

LIGHT, SWEET & FLORAL
COBURNS MOON CURTAIN ADORNED THE 
DRAMA THEATRE, AN ABSTRACT PIECE INSPIRED 
BY UTZONS ORIGINAL VISION

COCONUT FAT WASH BEELEIGH WHITE RUM, 
VOK PEACH LIQUEUR, AND PEACH TEA INFUSED 
VERJUS

BITTERSWEET SYMPHONY 30

TALL & REFRESHING
ECHOING THE ARCHITECTURAL MARVEL OF THE 
OPERA HALL’S WOODEN ACOUSTIC DESIGN

THE GOSPEL SOLERA RYE WHISKY & 
MARIONETTE NOCINO MILK PUNCHED WITH 
PUMPKIN SEED OIL, CURRY LEAF AND HONEY

BAR 

SNACKS 

MENU

BAR PEANUTS 4

BOURKE STREET BAKERY BREAD
WITH OIL & BALSAMIC 7

HOUSE MARINATED OLIVES 6

CHEESE TRIO BOARD  
WITH BREAD & OLIVES 28

CURED MEATS PLATE 28

CHARCUTERIE BOARD 40

ASK  ABOUT OUR  
AUSTRALIAN   
SLUSHIES

SIGNATURE COCKTAILS

T H E  G O S P E L  X  D U LC I E ’S  P R E S E N T

M O N DAY  N I G H T S  AT  D U LC I E ’S

235 VIC TORIA STREE T� DARLINGHURST
@THEEMERALDROOMSYD

LATE NIGHT DINING

Premier Cabaret 

       Restaurant

ONCE AN AUTO SHOP, NOW SYDNEY’S...ONCE AN AUTO SHOP, NOW SYDNEY’S...

A SURCHARGE OF 10% APPLIES ON PUBLIC HOLIDAYS
GROUPS OF SEVEN OR MORE INCUR A 10% SERVICE CHARGE



PEPPERED PALOMA	 ★ 22

ACT  OF TREASON AGAVE SPIRIT, PEPPERBERRY & 
GRAPEFRUIT CORDIAL BUILT OVER ICE WITH LIME 
AND CAPI GRAPEFRUIT SODA

QUANDONG COSMO	 ★ 25

BANKS & SOLANDER VODKA, AUTONOMY TRIPLE 
SEC STIRRED WITH QUANDONG CORDIAL AND 
LIME JUICE

RIVERMINT MOJITO	 24

BEENLEIGH WHITE RUM CARBONATED WITH 
CLARIFIED LIME JUICE, RIVERMINT  AND 
EUCALYPTUS CORDIAL

MANDEAUX HIGHBALL	 24

STARWARD TWO FOLD WHISKY & MANDEAUX 
MANDARIN LIQUEUR, CARBONATED WITH 
CLARIFIED LEMON JUICE AND LEMON LIME SODA

                          
                         ★ AVAILABLE ALCOHOL FREE $15

drink well...

CAROUSEL CLUB	 20

OLD YOUNG’S PAVLOVA VODKA, POOR TOM’S 
IMBROGLIO SHAKEN WITH LEMON JUICE AND 
STRAWBERRY GUM SYRUP

1932 GIN GIMLET	 ★ 20

MOORE’S CLASSIC DRY GIN, HOUSE LEMON 
ASPEN & MYRTLE CORDIAL STIRRED & 
GARNISHED WITH DEHYDRATED LIME

KINGS CROSS WELCOME	 23

PINEAPPLE INFUSED HUSK RARE BLEND 
AUSTRALIAN RUM, BUTTER SYRUP,  ORANGE AND 
AROMATIC BITTERS STIRRED DOWN OVER ICE

DULCIE’S ESPRESSO 2.0	 ★ 22

GOSPEL SOLERA RYE WHISKY, MR BLACK COFFEE 
LIQUEUR, AUSTRALIAN NATIVE COFFEE CORDIAL 
STIRRED DOWN WITH A COFFEE COCONUT FOAM

dulcie’s cocktails

5PM-7PM ª MON-FRI

$16
ª House Martinis

ª Australian Negronis 

ª SOUTHSIDES

 
$8    

Prosecco

A SURCHARGE OF 10% APPLIES ON PUBLIC HOLIDAYS
GROUPS OF SEVEN OR MORE INCUR A 10% SERVICE CHARGE

AUSTRALIAN NEGRONI	 22

MOORE’S CLASSIC DRY GIN STIRRED DOWN 
WITH IMPERIAL MEASURES RUBY BITTER & 78 
DEGREES SWEET VERMOUTH

HOUSE MARTINI	 23

BANKS & SOLANDER VODKA OR MOORE’S 
CLASSIC DRY GIN WITH 78 DEGREES DRY 
VERMOUTH.  
(DRY WITH A TWIST OR DIRTY WITH OLIVES)

RUSTY NAIL	 24

STARWARD TWO FOLD WHISKY STIRRED DOWN 
WITH DULCIE’S HOUSEMADE DRAMBUIE & 
BITTERS

CHICAGO FIZZ	 24

HUSK RARE BLEND AUSTRALIAN  RUM SHAKEN 
WITH MCWILLIAMS TAWNY PORT, LEMON JUICE 
AND AQUA FABA, TOPPED WITH SODA

M A R  T I N I
SURPRISE     ME!

$20ROLL THE DICE, GET
 SOMETHING NICE!
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