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House Cocktails

CUCUMBER MULE
Traditional Moscow Mule w. Eristoff VVodka, lime juice,
ginger beer § cucumber slices. Served tall over ice

PIMMS 'N' PONY
Fortified 'any occasion' classic. Pimm's No. 1, tuned
w. Bombay Dry Gin, served tall w. lemonade, strawberries § mint

APEROL SPRITZ

Light & crisp, traditional aperitif. Aperol § Prosecco
perfectly married w. fresh orange slices § dash
of club soda. Simple & addictive

MANGO JAMBO
A sweet § fruity mix of Zubrowka Bison Grass Vodka &
Mango Ligueur, cloudy apple juice § mango purée

LITTLE JOSE
Light & satisfying. Cazadores silver tequilg, triple sec, lime
S grapefruit juice. Finished w. soda § crushed ice

NOT TONIGHT HONEY

Only if you think you desereve it. Lovely blend of Vanilla Vodka,
fresh, crushed lemon, pinch of honey and pink grapefuit juice.
Served short over ice

HAVAIANA
Pleasant flavour of the tropics. A blend of Maliby,
Midori, banana ligueur, pineapple juice § coconut cream

FRUIT NINJA

Sweet w. subtle fruity hints of mixed Passoa & Malibu
strengthened up w. Eristoff Vodka, finished w. pineapple juice,
passionfruit & dash of raspberry cordial Served tall & garnished
w. fresh fruits.

Fancy a Classic Cocktail?
Our bar staff would be happy to make any classic cocktall,

you just have to askl
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Classics with an MDC twist

PISCO SOUR 18
A south American jewel Capel Chilean Pisco shaken

w. lime juice, brown sugar syrup & a dash of egg white, garnished

w. a drop of bitters. Served neat & short in a goblet glass

FRUITY DAIQUIRI ( strawberry or mango ) 19
Exactly what you have been looking for on hot days.

Bacardi Rum & a dash of fruity liguor, fresh fruits & lime

blended w. dash of simple syrup

BIRTHDAY CAKE MARTINI 19
Today is your birthday!l Chocolate chip gelato, Triple sec, Barcardi
ocakheart spiced rum and pinch of Baileys, blended together in @

martini glass

STRAWBERRY & PINEAPPLE MOJITO 20
Just divinel Pineapple infused Bacardi white rum, fresh muddled
strawberries and limes, zesty mint, pint of raw sugar with dash

of soda

ROYAL MARGARITA 20
A savoury classic slightly cranked up. Cazadores Silver Tequila,

Domain de Canton Ginger liguor, agave nectar, lime & lemon juice,
shaken with fresh ginger root, finally toned with splash of ginger beer.
Served w. d salty rim. If you don't like ginger just let us know

BOMBSHELL COSMO 20
Reward yourself w. a mouth watering concoction of Absolut Vanilla
Vodka, Triple Sec, passionfruit puréee & cranberry juice, shaken to
perfection & served w. an orange twist

TRUE MAI TAI 21
Probably the most iconic tiki cocktail, combining Barcardi 8 Dark

RumM, orgeat syrup, triple sec and lime juice, shaken and

served over crushed ice, completed w. mint spring. Sweet, sour,
refreshing, just perfect!

WATERMELON CAIPIROSKA 21
simple & potent. A shaken combination of muddled watermelon,

limes, raw sugar & Belvedere. Strained & served short over crushed ice.
Garnished w. watermelon & a lime twist



Cocktail Jugs

HOMEMADE WHITE SANGRIA JUG - SERVES 4 34
Semi dry white sangria, based w. Sparkling Brut & Sauvignon
pblanc wines fused w. pineapple, peaches, oranges & lychees

HOMEMADE RED SANGRIA JUG- SERVES 4 34
Semi sweet red sangria, based w. Shiraz & Pinot Noir blends
w. peaches, pineapple, oranges & apples

MELON CHILLER JUG - SERVES 4 39
Fruity, light mix of Bacardi superior Rum & Midori, served
w. fresh watermelon chunks, lime & pineapple juice

STRAWBERRYLICIOUS JUG - SERVES 4 35
Tantalising blend of vodka, Barcardi, fresh apples & strawberries,
finished w. zesty lemon squash & touch of strawberry puree

Mocktail Jugs

AN AFTER SCHOOL SPECIAL JUG - SERVES 4 24
Amazingly refresning combination of cloudy apple juice,

lernonade, fresh lemon, and cucumbers, finished with

touch of hazelnut syrup

PEACH PUNCH JUG - SERVES 4
Sweet and fruity marriage of pineapple and cranberry juices, 24

combined with peach syrup and lime juice, finished
with cherries and pineapple slices

COCKTAIL CLASSES
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White Grapes

Morgan's Bay Brut
YARRA VALLEY

T'Gallant Prosecco
SA

Veuve Cliquot Champagne
CHAMPAGNE, FRANCE

Morgan’'s Bay Sauvignon Blanc
YARRA VALLEY

Little Berry Sauvignon Blanc
ADELAIDE HILLS, SA

Squealing Pig Sauvignon Blanc
MARLBOROUGH, NZ

Seppelt The Drives Chardonnay
HENTY VIC

Stag Chardonnay
VICTORIA

T'Gallant Cape Schanck Pinot Grigio
MORNINGTON, VICTORIA

Saint Claire Pinot Gris
MARLBOROUGH, NZ

Leo Buring Riesling
CLARE VALLEY, SA

Juliet Moscato
VICTORIA
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Red Grapes

Jim Barry Rose
CLARE VALLEY, SA

Squealing Pig Rose
CENTRAL OTAGO, NZ

Smith and Hooper Merlot
WRATTONBULLY, VIC

St Hubert's The Stag’ Pinot Noir
YARRA VALLEY, VIC

Fickle Mistress Pinot Noir
MARLBOROUGH, NZ

Morgan’'s Bay Cabernet Merlot
YARRA VALLEY

Alamos Malbec
MENDOZA, ARGENTINA

Wirra Original Blend Granache Shiraz
MCLAREN VALE, SA

Penfolds KH76 Shiraz Cabernet Sauvignon
SA

Jim Barry '‘Cover Drive' Cabernet Sauvignon
COONAWARRA, SA

Seppelt The Drives Shiraz
HEATHCOTE

Mr Riggs The Gaffer' Shiraz
MCLAREN VALE, SA

Pepperjack Graded Porthouse Shiraz
LANGHORN CREEK, SA
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Spirits

VODKA

Eristoff 9
Absolut Vanilla 10
Zubrowka Bison Grass 10
Belvedere 12
Grey Goose 14
RUM

Bacardi Superior White Rum 9
Bacardi Oro 9.5
Bacardi Oakheart Spiced Rum 9.5
Bacardi 8 years 105
Santa Teresa 19
TEQUILA

Cazadores 9
Espolon Blanco 10
Patron XO Cafe 13
Patron Anejo 16
GIN

Bombay Dry 9
Tangueray 10
Bombay Sapphire 11
Hendricks 14
Monkey 47 16

BOURBON & WHISKY

Jim Beam 9
Jack Daniel's 10
Jameson 10
Canadian Club 10

Makers Mark 10

SCOTCH WHISKY
BLENDS:

Dewar's White Label
Dewars 12 Years
Chivas Regal 12 y/o
Monkey Shoulder
Dimple 15 y/o

SINGLE MALTS:
Glenfiddich 12 y/o
Aberlour Abundah
Cragganmore 12 v/0o
Ardbeg 10y/o
Lagavulin 16 y/o

BRANDY COGNAC
Galway Pipe -

12 y/o Tawny Port (60ml)
Chatelle Napoleon VSOP
Elcanto Pisco

Hennessy VSOP

Remy Martin VSOP

LIQUEURS & OTHER SPIRITS
Aperol

Bailey's

Triple Sec

Disaronno Amaretto
Frangelico

Creme de cafe
Malibu

Pimm's No. 1
Southern Comfort
Licor 43

Midori

Limoncello

Grand Marnier
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Beer & Cider

TAP BEERS

Stella Artois 'Belgian Pilsner (300/500m) 95/13
Fat Yak ‘Pale Ale' (425/570ml) 95/ 12
Pure Blonde 'Low Carb Lager (425/570ml) 90/ M3
4 Pines ‘Pacific Ale” (425/570ml) 95/12
CIDERS

Strongbow Pear Cider 9
Bonamy's Apple Cider 9
BOTTLED BEERS

Crown Lager 95
White Rabbit ‘Dark Ale’ "
Little Creatures Pale Ale 12
Stone wWood Pacific Ale 12
INTERNATIONAL BEERS

Stella Legere 'Pale Lager 9
Corona "Pale Lager’ 9
Moretti ‘Pale Lager 10
Asahi 'super Dry Lager 10
Blue Moon ‘Belgian Wheat Beer 105

COCKTAIL MASTERCLASSES

Learn the basic art of cocktail making. Taught by in house
Mixologists and molecular cocktail connoisseur Camilo.

Camilo will guide you and your guests through the art of making
your favourite cocktails in a fun and engaging environment!

ENQUIRE TODAY info@meatdistrictco.com.au




MINERAL WATER
S Pellegrino Sparkling Mineral Water S00mL
Agua Panna Still Mineral Water 500mil

JUICE
Apple, Orange, Pineapple, Cranberry, Grapefruit

SOFT DRINKS
Coke, Coke Zero, Sprite, Lift, Fanta, Soda, Ginger Ale, Lemon
Lime & Bitters, Tonic Water, Pink Lemonade, Cascade Ginger Beer

JUGS OF SOFT DRINKS

SHAKES & ICED DRINKS
Oreo Shake
Strawberry Shake
Mango & Lychee Shake

Iced Chocolate served w. ice cream & whipped cream
Iced Coffee served w. ice cream & whipped cream

MOCKTAILS

CHILL OUT CHARM

A fresh & fruity mix of orange juice, strawberry puree, fresh lime
S Mango puree. Served tall & garnished w. fresh fruits

PADDLE POP

A sweet G sour delight consisting of lemon squash

S cranberry juice w. a dash of lime juice & vanilla syrup.
Served w. vanilla bean & strawberries

COFFEE
Espresso, Macchiato, Picolo, Ristretto,
Flat wWhite, Cappuccino, Caffe Latte, Chai Latte

CLASSIC AFFOGATO (coffee, ice cream)
LIQUEURED AFFOGATO (coffee & ice cream w. choice of ligueur;
Kahlua, Bailey’'s or Frangelico)

TEA
English Breakfast, Earl Grey, Green, Chamomile, Peppermint
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