
ART STARTS 
CONVERSATIONS. 

LET’S TALK.
JUDITH NEILSON

餐点 REFRESHMENTS

SPARKLING 
WINE

ROSÉ

RED WINE

SOFT DRINK

BEER &  
CIDER

 
FOR TASTING NOTES AND STAFF RECOMMENDATIONS, 
PLEASE ASK FOR OUR DEDICATED WINE MENU. 

Tempus Two Prosecco 		   $10 Piccolo (200ml)
 

		      GLASS | BOTTLE
Cloudbreak Noveau Pinot Gris 		             $10 | $47
Org de Rac Chenin Blanc 		   	 $9 | $46
Vinfolk Chardonnay	  	            $12 | $60 
 
 
Maison Francaise Rosé	                  $8.50 | $42 
 
 
Vinfolk Pinot Gris 		             $12 | $60 
 
 
Vinfolk Pinot Noir		             $12 | $60
Tempus Two Silver Series Merlot                $8.50 | $32 

SEASONAL COCKTAILS ARE AVAILABLE. 
PLEASE SEE OUR DEDICATED WINE MENU FOR  
THE FULL COCKTAIL SELECTION, OR ASK OUR  
STAFF FOR A RECOMMENDATION.	

Tsingtao  		  $8.50    
Peroni   		  $8
Asahi Soukai (mid-strength)   		  $6   
Heaps Normal (zero-alcohol)   		  $7.50    
Somersby Apple Cider   		  $8   

Home-made Lychee Iced Tea   		   $4.50 glass | $13 carafe
Coca-Cola, Coke No Sugar & Sprite    $4
Sparkling Mineral Water 		   $4
Orange Juice or Apple Juice		   $3.50 glass

WHITE WINE

SKIN  
CONTACT

JUDITH’S 
SPECIALS



中国茶 CHINESE TEA

OOLONG

BLACK TEA

HERBAL TEA

WHITE TEA

GREEN TEA

Jin Xuan (Milk Oolong)				    $5.00
Milk-scented tea from Taiwan’s high mountains.   
Taiwan Ginseng Oolong (Heavenly Fragrance)	 $5.00 
Organic oolong and Panax ginseng root make a perfect  
pair, with ginseng adding zing to oolong’s calm.    
Tie Guan Yin (Iron Goddess of Mercy)		  $4.50
A classic oolong with dark (“iron”) leaves.
Mei Gui Oolong (Rose Oolong)			   $4.50
Taiwanese tea with a delicate scent of rosebuds. 
Princess Flower Tea					     $5.00
White tea leaves wrapped around jasmine and  
amaranth flowers form a ball that blooms in hot water. 
Yin Zhen (Silver Needle)				    $5.00
Yin Zhen is the most esteemed of all the white teas, which  
are subjected to minimal heat and left unrolled. 
Bai Mu Dan (White Peony)				    $4.50
With dark leaves coated with fine white hairs, this lightly  
processed white tea ranks just below Yin Zhen.  
Zhu Ye Qing (Bamboo Leaf Green Tea)		  $4.00
Grown on sacred Mount Emei, this prized tea can  
be infused many times without loss of flavour. 
Jasmine Green Tea					     $4.00
Tea leaves and jasmine petals, hand-rolled into scrolls. 
Li Zhi Hong Cha (Lychee Red) / Also available as Iced Tea 
This tea has a rosy fragrance and a subtle fruity taste;  
the heart-shaped lychee is a symbol of romance.	 $4.50
Wuyi Shui Xian (Wuyi Narcissus)			   $4.00
From the Wuyi mountains, where some tea bushes are  
300 years old, Shui Xian has a natural floral fragrance.   
Dian Hong Cha (Yunnan Black Tea)			   $4.00
High mountain tea with black leaves and golden buds.  
Chrysanthemum and Goji Berry Tea			   $4.50
Chinese herbalists believe this tea cools and detoxifies the  
body and nourishes the eyes.  

A single pot of high-quality tea serves one person.  
Please add $2 for each additional person sharing the pot.   
Feel free to ask for a refill when your pot is empty. 

小吃 SNACKS
NIBBLES

GLUTEN- 
FREE 

TRADITIONAL

DUMPLINGS

SERVED ALL DAY
Judith’s savoury biscuit plate			   $4.50
Each plate includes Judith’s savoury cheese and chilli biscuit 
recipe with chilli jam and dried fruit to complement your tea
Sweet snack plate			   $4.50
Each plate includes a selection of seasonal sweet treats, 
including nuts and dried fruit to complement your tea

SERVED 11:00 AM TO 3:30 PM
HANDMADE BOILED DUMPLINGS
NO SPLIT SERVES. ALL DUMPLINGS MSG-FREE. 

Five (5) gluten-free dumplings,  
please choose between the following flavours:

• Chicken with lemongrass		  $12 OR 

• Shiitake mushrooms and tofu (vegan)		 $12

Ten (10) traditional shui jiao dumplings, 
please choose between the following flavours:

• Chicken with coriander		  $13 OR

• Zucchini, mushroom and tofu		  $13 

Any serve of dumplings with your choice of  
beer, cider or wine by the glass		   $15

Please note: The dumplings have been hand made in a 
kitchen that also handles nuts, seafood and sesame.

SPECIAL

When the idea of opening the Gallery started formulating in 
my mind back in 2005, I always knew that a Teahouse would 
be an integral part of the Gallery. I imagined a space where 
we could recreate the salons I’d seen in China, where artists 
and their friends hung out, chatting, swapping stories and 
discussing art. I envisioned a Teahouse full of lively chatter, 
where you might talk to your neighbouring table, exchange 
ideas and start new friendships. I do honestly believe that  
art starts conversations, so let’s talk. 
					     Judith Neilson

THE 
TEAHOUSE  
STORY



	

			   酒单  
			   WINE LIST

 
Please see below our current cocktail selection or 

ask our staff for any recommendations. 
Available daily, while stocks last. 

$12 glass | $35 carafe

Spiked Iced Tea
Lychee Iced Tea, Gin, Lemonade

Lucky Rabbit Punch
White OR Red Wine, Simple Syrup,  
Lemon Juice, Orange, Lemonade

Classic Mimosa
Orange Juice, Prosecco 

Lychee Bellini
Lychee Juice, Prosecco, Lychee

鸡尾酒 COCKTAILS
JUDITH’S SPECIALS



气泡酒 SPARKLING WINE
Tempus Two Prosecco
South Eastern Australian Wine Region	
$10 Piccolo (200ml)

A light-bodied, crisp sparkling wine packaged in a convenient 
200ml bottle. Made from 100% chardonnay grapes, this Tempus 
Two prosecco displays flavours of peach, passionfruit and green 
apple, with a fruit sweetness countered by a crisp, citrusy finale.

白葡萄酒  WHITE WINE
Cloudbreak Noveau Collection Pinot Gris 
Adelaide Hills, Australia  
$10 glass | $47 bottle

Grown in the cool-climate Adelaide Hills, this pinot gris is light, 
aromatic and easy to enjoy. Expect nashi pear, crisp apple and 
citrus, layered with a touch of stone fruit and a subtle, spicy lift 
that leads to a clean, refreshing finish.

Org de Rac Chenin Blanc | Organic 
Swartland, South Africa  		   
$9 glass | $46 bottle 
 
An organic chenin blanc sourced from the banks of the Berg 
River. This aromatic wine has a pale yellow colour, with an array 
of bright stone fruit and lemon zest. The pallet is rich with ripe 
peach, pear and citrus with a long lingering mouth feel.

 
Vinfolk Chardonnay | Vegan  
Yarra Valley, Australia
$12 glass | $60 bottle 

A balanced, textured, and fruit forward contemporary Australian 
wine. This chardonnay is a crisp, cool-climate Australian wine 
featuring notes of white peach, cashew, fig and bright acidity. 
Balancing clean fruit flavours and an easy finish.  
 

橙酒  SKIN CONTACT
Vinfolk Pinot Gris | Vegan | Staff Favourite 
Yarra Valley, Australia 		   
$12 glass | $60 bottle 

A classic, fruit-forward, and texturally rounded Australian pinot 
gris. Think crisp apple, poached pear, honeysuckle and citrus 
blossom with a smooth, medium-bodied mouthfeel. This skin-
fermented white wine is clean, refreshing and dry.  
 

桃红葡萄酒  ROSÉ
Maison Francaise Rosé 
Languedoc, France	       	  
$8.50 glass | $42 bottle 

A modern, easy drinking French rosé crafted for freshness and 
balance. Pale in colour and light on its feet, it focuses on purity of 
fruit and a clean, dry finish. This rosé is refreshing with crisp red 
berry fruit flavours, a gentle texture and lively acidity.

红葡萄酒  RED WINE
Vinfolk Pinot Noir | Vegan 
Yarra Valley, Australia  		   
$12 glass | $60 bottle 

A smooth, cool-climate Australian red wine from the Yarra Valley. 
It is a clean, gentle and fruit forward wine with subtle savoury 
undertones. Featuring notes of lifted red berry fruit, ripe cherry 
and sweet plum, it is balanced by bright, refreshing acidity. 

Tempus Two Silver Series Merlot | Staff Favourite 
South Eastern Australian Wine Region 
$8.50 glass | $32 bottle 
 
A sophisticated blend of spiced fruit characters and a lush, 
velvety texture. This merlot is celebrated for its generous body 
and lingering sweet oak finish. It is a full-bodied red wine, with 
notes of chocolate, spice, plum and blueberry.


