


A 10% surcharge will apply on Sundays and 15% on Public Holidays.
Molly Rose is a no smoking venue. Thank you for your understanding. 

To Start

In A Pickle	
Veraison Pepperberry Gin, Pickled Ginger Liquid	 22 

Miss. Honey	  
Veraison Flower Gin, Honey, Lemon, Soda	 20

All Day

Oathkeeper  	
MR Navy Strength Gin, Bay Leaf Olive Oil Vodka, White Vermouth 	 23

Pank Drank 
Molly Rose Strawberry Vermouth, Tequila, Smoked Salt, Lime	 22

To Finish

Dads On Tour	
Crystal Clear Pineapple Sage Bourbon, Sugar, Bitters	 23

Sleep Destroyer	
Coffee Butter Washed Vodka, Amaro, Cold Brew	 22

Veraison Gin Tasting 		  35
We make gin now! Try our three new gins served as we like to drink them. 
Check out the worlds cutest still in our Pilot Brewery and grab a bottle to 
take home! Huzzah!



Salted Grapefruit Mocktail 
Grapefruit Oleo, Lime, Salt, Soda					                  12

Strawberry “Funta” Mocktail
Orange Peel & Strawberry Cordial, Citrus, Soda			   12

Soft Drinks
Coca Cola, Lemon Soda, Lemon Lime Bitters, Ginger Ale,
Ginger Beer, Diet Coke 			   6

Juices 
Pineapple, Apple, Orange			   6

Kids Juice			   4



A 10% surcharge will apply on Sundays and 15% on Public Holidays.
Molly Rose is a no smoking venue. Thank you for your understanding. 

Gin

Veraison Gin (Made by Molly Rose)	 40%	 Collingwood, VIC	 12
Veraison Yuzu Gin (Made by Molly Rose)	 43.8%	 Collingwood, VIC	 14
Brighter Later ‘Marine Ultra’ Savoury Dry	 48.5%	 Gumeracha, SA	 15
Melbourne Gin Company	 42%	 Gembrook, VIC	 14

Whisk(e)y			   30ml

Gospel Solera Rye	 42.5%	 Coburg Nth, VIC	 12
Gospel Straight Rye	 45%	 Coburg Nth, VIC	 15
Gospel Legacy Rye	 56%	 Coburg Nth, VIC	 18
Wild Turkey	 40.5%	 Kentucky, USA	 12
Starward Two Fold	 40%	 Port Melb, VIC	 12
Bakery Hill Single Malt Double Wood	 46%	 Port Melb, VIC	 25
Morris Single Malt Tokay Barrel	 48%	 Rutherglen, VIC	 25
Old Kempton Old Stables	 40.5%	 Kempton, TAS	 23

Rum

Jimmy Rumm Silver	 40%	 Dromana, VIC	 13
Redridge Sugarcane Rhum	 47.4%	 Redridge, QLD	 15
Havana Original 3yo	 40%	 San Jose, CUB	 12
DIplomatico Reserva Exclusiva	 40%	 La Miel, VEN	 18 
Flor De Cana 7yo 	 40%	 Nicaragua	 12

Agave

Act of Treason	 40% 	 Whitsundays, QLD 	 12
Calle 23 Reposdao	 40% 	 Jalisco, MEX 	 15
Peloton De La Muerte Mezcal	 41% 	 Oaxaca, MEX	 13
Corralejo Anejo	 40% 	 Jalisco, MEX 	 17
Flor Del Desierto Sotol	 46%	 Chihuahua, MEX	 25
Blacksnake Pechuga	 48%	 Narrabri, NSW	 25



Vermouth / Apertifs			   60ml 

Maindenii Classic	 16.5%	 Leanganook, VIC	 12

Maidenii Sweet 	 16.5%	 Leanganook, VIC	 12
Dolin Dry Vermouth	 16% 	 Chambery, FRA	 13
Cocchi Americano	 16%	 Torino, ITA	 15
Cocchi Rosa	 16.5%	 Torino, ITA                15
			 
			   45mL
Marionette Bitter	 28%	 Thomastown, VIC	 13
Campari	 20%	 Milan, ITA	 12
Aperol	 11%	 Milan, ITA	 12

			 

			   30mL
Veraison Pastis (Made by Molly Rose)	 45%	 Collingwood, VIC	 13
Veraison Cacao Husk Pastis	 45%	 Collingwood, VIC	 13
Imperial Measures Auvert	 55%	 Thebarton, WA	 15

Other
Château Laballe Bas Armagnac Gold 21yo	 41.6%	 Parleboscq, FRA	 23

 
Amari & Digestifs			   45ml

Never Never Black Juniper 	 30%	 McLaren Vale, SA	 16
Maidenii Nocturne	 21.5%	 Leanganook, VIC	 15
Marionette Nocino	 28%	 Thomastown, VIC	 13
Marionette Amaretto	 25%	 Thomastown, VIC	 13
Montenegro	 43%	 Bologna, ITA	 12
Nonino Quintessentia	 35%	 Friuli, ITA	 16
Toschi Nocello	 24%	 Genova, ITA	 14
Fernet Branca	 39%	 Milan, ITA	 15



Lager #3 German Helles 4.5%		  8 / 11 / 14
Made using the best American malt and German hops. 
It’s bright, biscuity and has a ripper hoppy finish

Little Hazy Beer Hazy Pale Ale 4.0% 	 8 / 11 / 15
Packed full of juicy and tropical aromas, with a plush smooth 
finish. This little beer is tiny on the calories but huge on flavour

When Life Gives You Lemons Hazy Lemon Ale 4.2%	 8 / 12 / 15
Lemons get a bad wrap but they are delicious in this bright 
golden ale. Clean & crisp with some specialty malt giving it a 
biscuity character, reminiscent of a hoppy lemon slice

Take a Chill Pils Pilsner 4.8%	 8 / 11 / 14
A stunning example of a sessionable pilsner offering a crisp 
taste and a clean finish. This tasty drop, featuring Saphir hops 
and Voyager Pale Schooner malt, was brewed in collaboration 
with the crew from Hopheads

Pare Pair Pear Pear Saison 5.9%		  11 / 17.5 / –
A colourful mix of Packham and Bosc pears spent autumn and 
winter ageing in a barrel fermented saison. Beautiful, bright, 
crisp and refreshing and very much a saison for the season

Gatorale Lemon & Lime Gose 4.2%		  8.5 / 14.5 / –
Such refreshment! All of the hydrolites, also delicious and 
definitely a beer.Lemons, limes and a sprinkle of sea salt off 
the elbow of the brewer in sunglasses blowing you a kiss

Nelson Shines Hazy NZ IPA 5.8%		  9 / 15.5 / 17.5
Sunny Nelson – with the most recorded sunshine hours in 
New Zealand and a latitude of 41°S, it’s the best place on earth 
to grow hops. Packed tight with Motueka and Nelson Sauvin 
hops, you can taste the sun in every sip. As my mother always 
says ... #NelsonShines

Pot / Schooner / Pint

A 10% surcharge will apply on Sundays and 15% on Public Holidays.
Molly Rose is a no smoking venue. Thank you for your understanding. 



Silken Thomas Nitro Bitter 4.2%		  8 / – / 15
Classic style bitter from the nitro tap featuring a subtle floral 
aroma underpinned by white bread malts, hoppy bitterness 
on the palette and a clean finish

Red IPA Double IPA 8%		  9 / 14 / –
Bold, malty and stunningly hoppy! Idaho 7, Centennial,  
Citra and Motueka hops layer with rich malt and a  
balanced bitterness

Brown Flanders Style Brown 5.2%		  8.5 / 14.5 / –
Brewed with the best Voyager malts, barrel fermented and 
blended with complex barrel aged farmhouse ales, this is 
our version of a Flanders brown. Tart, layered, dried fruit 
complexity and a long finish

Short & Stout Dry Irish Stout 4.8%		  8 / 11 / 15
Our delightfully sessionable, dry Irish stout with notes of fresh 
roasted coffee, toffee, hazelnut and featuring  a smooth full 
body but dry easy finish, this is a beer made to be quaffed by 
the fireside!

Molly Rose Guided Tasting 		  35
Our cheeky guided tasting is a splendid way to get to know 
us; enjoy six curated tasters served up one after the other, with 
some colourful commentary from our knowledgeable staff

Pot / Schooner / Pint



Proudly serving Victorian wine with a few notable exceptions.

Fizz
Ladybird Prosecco 	 2022 	 King Valley	 12/55 
Rahona Blanc de Blanc	 2019	 Dromana                      74	

White 
MDI Pinot Grigio	 2023  	 Mildura 	 13/55
MDI Friulano Skin.Ed X1	 2022	 Mildura	 64	
Bird On A Wire Marsanne	 2017	 Yarra Valley	 85 
Provenance Chardonnay	 2020	 Henty	 15/70
Motley Cru Chardonnay 	 2023 	 King Valley 	 60

Orange / Rosé 
Pacha Mama Gris/Noir Rosé	 2024	 Yarra Valley	 13/55
Yarra Peaks Skin Contact Pinot Grigio Blend	 2018	 Yarra Valley	 60
Moorak Albarino Orange	 2023 	 Mclaren Vale	 17/80
Konpira Maru ‘Total Victory’ Pet Nat	 2024	 Murray Darling	 16/72
Konpira Maru ‘Classic’ Pet Nat	 2024	 Murray Darling	 16/72

Red
Golden Hour chilled Red	 2022	 Heathcote	 60
Rob Hall Pinot Noir	 2023	 Yarra Valley	 15/69
Pacha Mama Grenache	 2022	 Heathcote	 14/60
Kerri Greens ‘Effet-mer’ Syrah 	 2022 	 Red Hill 	 91
Pacha Mama Touriga Nacional  	 2022 	 Pyrenees	 60
Boomtown 22 Red Cabernet Shiraz	 2022	 Heathcote	 62

Fancy 
Nyetimber Classic Cuvee	 MV	 West Sussex, ENG	 130
Louis Roederer	 NV 	 Champagne, FRA 	 155

A 10% surcharge will apply on Sundays and 15% on Public Holidays.
Molly Rose is a no smoking venue. Thank you for your understanding. 



Cans 

Citra Citra Citrus IPA	 0.5%	 375ml 	 8 
Strawberry Sublime Strawberry Lime Gose	 0.5%	 375ml 	 8 
Strawberry Kisses Strawberry Sour	 1.0%	 375ml 	 9 
Lime & Jalapeno Lounge Radler	 2.9%	 375ml 	 10 
Little Hazy Pale Ale	 4.0%	 375ml 	 13 
When Life Gives You Lemons Hazy Lemon Ale	 4.2%	 375ml 	 13 
Orange Bramble Blackberry & Orange Sour	 4.4%	 375ml	 14.5 
Tank 5 Blend Spiced Sour Ale 	 4.7%	 375ml 	 14.5 
Brown Flanders Style Brown 	 5.2%	 375ml 	 14.5 
Pare Pair Pear Saison 	 5.9%	 375ml 	 16.5 
 
Two Bays Gluten Free Pale 	 4.5% 	 375ml 	 12 
Willie Smith Organic Cider 	 5.4%	 375ml 	 14

Large Format
Lees Farmhouse Ale with Pinot Noir Lees	 5.2%	 750ml	 42
 
Ask us what bottle conditioned Molly Rose ales we are pouring by the glass.

From Our Friends 

3 Fonteinen Oude Geuze (Belgium)	 6.0%	 375ml 	 35 
3 Fonteinen Frambozenlam  bik Oogst (Belgium)	 5.5%	 750ml 	 80
3 Fonteinen Druif Souvignier (Belgium)	 8.1%	 750ml 	 80 
3 Fonteinen Oude Kriek Intens Rood (Belgium)	 7.0%	 1500ml	 160
3 Fonteinen Oude Geuze (Belgium)	 6.0%	 1500ml 	 180 
3 Ravens Beechworth Roussanne	 6.2%	 750ml	 40 
Black Arts Muscat Gold Barrel Aged Golden Wild Ale 	 5.5%	 375ml 	 28 
Black Arts Table Beer 	 3.5%	 750ml 	 42 
Black Arts Wild Red Ale	 6.0%	 750ml 	 42
Wildflower ‘Zibeerto’ Wild Ale	 5.3%	 750ml	 45



Purchases over $120 receive free shipping Australia wide.

Merch
Molly Rose Crew Neck Tee			   55
Molly Rose Branded Glass			   20
Molly Rose Stickers (4)			   10
Molly Rose Pin 			   9

Takeaway Beers 
Select from our range of limited releases and core range beers

Local Cases 
Select any case to take with you and recieve a free pot to enjoy  
at Molly Rose

Our Gin 500ml			   65

We have created our house gin as true to a London Dry Gin as 
we could get.  Perfect as a lemon garnished gin and tonic and 
a beautiful addition to a dry martini. Lemon leaves and zest 
highlight this gin and are home grown and hand picked from 
our very own beer garden lemon tree. 

Our Pastis 500ml			   78

Our Pastis is a blend of 14 botanicals built on the backbone of 
fennel and aniseed. It is usually served 1:4 with water and ice 
in a short glasss and is a perfect accompaniment to lazy sunny 
afternoons or a bowl of olives as an aperitif.

Our Martini 500ml			   65

Our superb cocktail team has created this, most Molly Rose 
of martinis. Blended and ready for drinking. Pop it in the 
freezer alongside your favourite frozen glass and pour in 
your preferred serve of tipple. Our team took a good swig of 
our Darwin Strength Gin and blended it with a house made 
bayleaf vodka and a mix of white vermouths. 

A 10% surcharge will apply on Sundays and 15% on Public Holidays.
Molly Rose is a no smoking venue. Thank you for your understanding. 



Apéritif & Aperitivo Arvos

EVERY WEDNESDAY, THURSDAY & FRIDAY, 4 PM - 6 PM

Each spirit is made in-house as part of our Véraison Distilling Project  
and crafted to be the wonderous afternoon tipple

$8 Apéritifs & Aperitivos 
1/2 Price Pacific Oysters 
Cheeky Free Olives 
 
Wok Wednesdays

EVERY WEDNESDAY, 4 PM - 9 PM

We’re firing four tasty wok bowls with a FREE pot of beer. There will be  
four different wok bowls each week, including a new weekly special.

Only $22 each or Grab 3 mates and get all four for $80!

 
Sip & Slurp - Laksa Every Thursday At Molly Rose

EVERY THURSDAY, 4 PM - 9.30 PM OR UNTIL SOLD OUT!

SEAFOOD: $25 | VEGAN: $23 +$4 FOR A POT OF MOLLY ROSE BEER

Dive into a bowl of creamy, spicy goodness, brimming with the rich flavours 
of a traditional Singapore-style laksa, enriched by Malaysian influences. 
Mention Laksa when you book and we will keep one for you! 
 
Sunday Steins

What better way to spend a Sunday than hanging with your family & friends 
along a long table drinking a stein?  Every Sunday, we’ll be pulling out the 1L 
steins and cracking open a fresh keg of Lager #3 for all to enjoy! 

$22 Steins of Helles Lager 





Feed Me			    
Leave the food to us. 
A selection of our snacks, small plates and larger dishes that we love and want to  
share with you. (Most dietary needs can be accommodated).			   69

Small plates ideal for a light snack

PEANUTS	   
Beer roasted with togarashi (GF) 	 6
PICKLES	  
Cucumber with aromatic splash oil (GF, V) 	 7
PACIFIC OYSTER	  
Natural, served with lemon (GF) 	 6/ea
BETEL LEAVES	  
Fried tofu, sambal, papaya, roasted peanuts (3pc) (GF, V) 	 15
SPRING ROLLS	   
Sweet potato noodle, seaweed, tamarind mayo & hoisin (3pc) (VO) 	 18
SKEWERS	  
Lamb with fermented honey & smoked yogurt  (2 pc) (GF) 	 18
BONELESS FRIED CHICKEN 	  
Thai red chili, shrimp sauce & lime (GF)	  21
WATERMELON TARTARE	    
Nduja, sesame cracker, coriander, mint & whipped tofu (GFO) 	 22
FRIED CALAMARI 	  
Red sambal oelek & laksa salt (GF) 	 23
MARKET FISH	  
Sliced raw with Tom Yum, pickled fennel & prawn oil (GF) 	 25

Large plates perfect for sharing between 2-3

GREENS & OYSTER MUSHROOM	  
Wok charred with housemade tomato sambal (GF, V) 	 22
PAD KEE MAO	  
Wide rice noodles, prawns, egg, bean shoots, crushed chilli, lime & roasted peanuts 	 29  
CRAB FRIED RICE	  
Green beans, sweet corn, carrot, pickled cucumber, fermented chilli, salted egg (GF, VO) 	 29
CHAR KWAY TEOW	   
Wok Fried with mortadella, garlic chives, egg, bean shoots & oyster mushrooms (VO) 	 30
TURMERIC BRISKET CURRY	  
O’connor beef brisket, fresh scud chilli, spring onion, bean shoots & roasted cashew (GF) 	 38
LEMONGRASS CAULIFLOWER CURRY	  
Roasted cauliflower, green beans, baby corn, papaya & puffed wild rice (GF) 	 34
FRIED CHICKEN BURGER	  
House fermented hot sauce, green mango, pickled chilli, potato bun & fries 	 29

Sides to match any meal

RICE 	
Steamed jasmine rice                                          6
CABBAGE SALAD	
Papaya, chili, ginger & citrus dressing (GF)         10
FRIES	
Molly Rose spices                                                12
ROTI CANAI	
Peanut satay                                                          7

Something for the kids

CHICKEN & CHIPS 	
Chicken tenders, fries & kewpie (GF)                 13
EGG FRIED RICE 	
Rice, egg & vegetable                                  13
SORBET	
Ask us about flavours!                        6/scoop

GF = Gluten Free     V = Vegan    VO = Vegan Option

A 10% surcharge will apply on Sundays and 15% on Public Holidays. 
Molly Rose is a no smoking venue. Thank you for your understanding. 


