MOAT

HOUSE COCKTAILS

Lt Lonsdale 20

House Infused Lavender Gin, Lavender syrup, Cucumber, Lemon, Soda

Bloody Sour e 22

Four Pillars Bloody Shiraz Gin, Lemon, Rose syrup, Rhubarb bitters, Foamer

Pesca Amara o 22

Montenegro Amaro, Bulleit Bourbon, Aperol, Lemon, Peach bitters

New York Minute o 22

Tequila Reposado, Sweet Vermouth, Luxardo Liqueur, Barrel aged bitters, Coffee beans
Limoncello Margarita o 22

Tequila Reposado, Limoncello, Lemon, Lime, Agave nectar, Salt rim

CLASSIC COCKTAILS

Martini e 22

Gin or Vodka, Dry vermouth, Olive or Lemon twist
Espresso Martini ¢ 20

Vodka, Kahlua, Sugar, Espresso

Margarita o 22

Tequila Reposado, Cointreau, Lime,

Negroni e 22

Tanqueray Gin, Campari, Sweet Vermouth
Manhattan o 22

Bulleit Bourbon, Sweet Vermouth, Bitters, Maraschino cherry
Pampelle spritz « 19

Pampelle, Sparkling wine, Soda

PLACEBO COCKTAILS

(non Alcoholic)
Sensible Lonsdale ¢ 12
Lavender syrup, Cucumber, Lemon, Soda
No-Groni e 16
Lyres Italian Orange, Seedlip 0%, Lyres Aperitif Rosso, Orange twist
Low key Spritz o 14
Lyres Italian Orange, Sanpellegrino Aranciata Rossa

BEER & CIDER

— GUEST TAP BEER -
Schooner 425 ml ¢ 10
Large Flask 11 « 20

— BOTTLED BEER - — CIDER -
Asahi | Lager o 11 Golden Axe - Apple o 11
Stone & Wood | Pacific Ale » 12 Hill Billy Scrumpy — Cloudy Apple o 11

Peroni Red | Lager o 11

Two Bays | Gluten Free Pale Ale o 11
Recreation Brewing | Easy Ale 2.5% ¢ 10
Mornington | Non Alc Pale Ale » 9

Moo Brew | Dark Ale ¢ 12

mm BLX’;TlpA -

SPARKLING




Sparkling NV

[52

Prosecco NV

15 /68
Brut Rosé NV
95

Moet Chandon NV
Veuve Clicquot NV
140

RED WINE

Pinot Noir
Pinot Noir

[ 80

Pinot Noir

Gamay (Beaujolais — Villages)

79
Cotes Du Rhone
80
Barbera
Valpolicella Superiore
78
Sangiovese
Chianti
74
Grenache
72
Nebbiolo
Cab Franc
76
Shiraz
Shiraz

[ 90

WHITE WINE

Pinot Grigio
12 / 58
Pinot Gris (skin contact)
68
Soave
Sauvignon Blanc
68
Riesling,
Grecanico
72
Chardonnay
17 / 76
Chardonnay,
84

ROSE, AMBER

Fowles Are You Game, VIC 12
La Zona, VIC
Meslier, Levrier, SA

Champagne FRA 120

Champagne FRA

Balgownie, Yarra Valley, VIC 2022
Merricks Estate, Mornington, VIC 2018

~N
= 00
~N

Carmel Road, CAL, USA 2019 96
Cellier des Samsons, FRA 2021

Paul Jaboulet ATné (org/biodynamic), FRA 2021

Casali di Barone, Piemonte DOC ITA 2021 16 / 74
Fattori, Veneto DOC ITA 2020

Roccaventosa, ITA 2022 14 / 60
Monte Quelfo, Tuscany DOCG ITA 2022

Kilikanoon, “Prodigal”, SA 2021

Piazzo Comm, Armando Langhe, ITA 2020 84
Roche Ville, Loire FRA (org) 2020

Farm to Table, VIC 2020 12 / 52
Covenant Kilikanoon, SA 2019 22

Roccaventosa, Abruzzo ITA 2022
Allez Klar, King Valley VIC 2022

Fattori, DOC, ITA 2022 14 / 64
Jules Taylor, Marlborough NZL 2023 (vegan)

Delatite, VIC 2021 (biodynamic,vegan) 68
Politini, King Valley, VIC 2019

Merricks Estate, Mornington, VIC 2023

Holm Oak, TAS 2023



Amber “Hells Window” Delatite, VIC 2022 (Nat, Bio,
76

Tropicana Blanc Golden Child, SA 2022 (vegan)

Rosé Primativo Rosato Salento, ITA 2020

14 /64 Brut Rosé Spartkling Meslier, Levrier, SA
95

vegan)

72



