
Furphy - Refreshing Ale, Geelong (375ml) 

Stomping Ground - Laneway Lager Collingwood (355ml) 

Cold Stream - Apple Cider, Yarra Valley (375ml) 

Pash Alcohol-free Easy Ale, Reservoir

 $12

$12

$12

$10

V I C T O R I A N  B E E R  &  C I D E R

Still Water | Sparkling Water (330ml | 750ml) 

$7

$6

$6/$9

$6 

N O N  A L C O H O L I C
BOTTLED JUICE BY SUNRAYSIA

SOFT DRINKS

CAPI FLAVOURS

PREMIUM MINERAL WATER BY THREE BAYS

(250ml)

(250ml)

PREMIUM TEA BAG BY TEA-TONIC MELBOURNE

Lemonade | Tonic | Soda | Dry Ginger Ale | Ginger beer

Orange | Apple | Pineapple | Tomato

Coke | Coke No Sugar | Fanta | Sprite

English Breakfast I Earl Gray I Green Tea I Peppermint I
Lemongrass & Ginger

$5.50 

COFFEE BY COTTLE COFFEE - SOUTH MELBOURNE
Black Coffee | Espresso
Flat White | Cappuccino | Latte | Mocha
Hot Chocolate | Classic Matcha |Chai Latte

$4
$5

$5.50

MILK OPTIONS & ADD ONS
Full Cream | Skim Milk
Soy | Almond | Oat | Lactose Free
Extra Shot | Large

$0.50
$0.50

C O C K T A I L S

Bloody Shiraz Gin, Chambord, Fresh Grapes, Fresh Lime,
Sugar 

$24

$24

$24

$24

$24

MADEMOISELLE 

THE VINE LOVER

THE NUTTY NIGHTCAP

BOLA DE FUEGO

MACEDONIA 

Vodka, Lychee Liqueur, Moscato, Fresh Lemon, Sugar 

Vodka, Passionfruit & Lychee Liqueur, Cointreau, Fresh
Lime, Pineapple & Apple Juice

Amaretto, Bourbon, Coffee Liqueur, Hazelnut Liqueur

Tequila, Orange Juice, Fresh Lemon, Sugar & Tabasco

C L A S S I C  C O C K T A I L S

Midori, Cointreau, Fresh Lemon

$22

$22

$22

$22

$22

$22

Vodka, Ginger Beer, Fresh Lime

Gin, Campari, Sweet Vermouth 

Tequila, Cointreau, Fresh Lime, Sugar 

 
Bourbon, Sugar, Angostura

White Rum, Fresh Lime, Sugar

MOSCOW MULE 

NEGRONI 

MARGARITA

OLD FASHIONED 

DAIQUIRI 

JAPANESE SLIPPER 

Amaretto Disaronno, Aperol, Aubrey Passionfruit 

Baileys Irish Cream, Stache Coffee, Little Drippa Cocktail Coffee 

Campari, Cointreau, Chambord

Grand Marnier, Imbue Gin All Seasons Gin Liqueur

Midori Melon Liqueur, Marionette Nocino Walnut Liqueur

Maidenii Sweet Vermouth, Maidenii Dry Vermouth

Malibu White Rum Coconut Liqueur, Pimms No.1                                                   

St Germain Elderflower Liqueur

L I Q U E U R ,  B I T T E R S ,
A P E R I T I F  &  D I G E S T I V E S

$10

M A R T I N I  C O C K T A I L S

Gin I Vodka
Classic I Dry I Dirty
Olives I Citrus Twist

 
Vanilla Vodka, Passionfruit Liqueur & Puree,
Agave, Vanilla Bean, Sparkling Wine

$22

$22

$22

$22

$22MARTINI YOUR WAY 

Vodka, Coffee Liqueur, Espresso, Sugar

SUCCULENT MARTINI 

FRENCH MARTINI 

GIBSON MARTINI 

ESPRESSO MARTINI

Gin, Dry Vermouth, Pickled Onion 

Vodka, Chambord, Pineapple Juice 

@langlandsmelbourne
Food and drinks prepared in our restaurant may contain the following ingredients: milk, eggs,

wheat, peanuts, and tree nuts. While we do our best to accommodate food allergies or
sensitivities we are unable to guarantee that trace elements won’t be present. If you have a

food allergy, please notify our team members upon arrival.

A surcharge of 1.95% applies to all credit card transactions. A surcharge of 15% on all listed
menu items is applicable on Sundays & public holidays. All prices are in Australian dollars &

inclusive of GST.



S PA RK L I NG GLS/BTL

2021 Dal Zotto Col Fondo Prosecco, King Valley, Victoria
Chandon NV, Yarra Valley, Victoria
Tar & Roses Prosecco NV, King Valley, Victoria
Chandon Brut Sparkling Rose NV

$18/$79
$69
$59
$69

CHAMPAGN E BTL

Taittinger Cuvée Prestige NV, Reims, France
Ruinart Blanc De Blancs, Reims, France
Ruinart Rose, Reims, France

$189
$289
$289

2022 Provenance Rosé, Golden Plains, Victoria
2021 Chalmers Rosato, Heathcote, Victoria

$16/$75
ROS E

$65

GLS/BTL

2023 Motley Cru Sauvignon Blanc, King Valley, Victoria
2022 Paringa Estate 'Peninsula' Chardonnay, Mornington
Peninsula, Victoria
2022 Shadowfax, Pinot Gris, Geelong, Victoria
Kismet, Moscato, Central Victoria, Victoria
2020 Rob Hall Harriet’s Vineyard Chardonnay, Yarra Valley,
Victoria
2019 Rob Dolan 'True Colours' Chardonnay (375ml BTL), Yarra
Valley, Victoria
2022 Paringa Estate Pinot Gris, Mornington Peninsula, Victoria
2021 Pizzini Arneis, King Valley, Victoria
2019 Boat O’craigo ‘Black Spur’ Gewurztraminer, Yarra Valley,
Victoria
2019 Polperro Fume Blanc, Mornington Peninsula, Victoria
2020 Sorrenberg Inkerman Rd Sem Et Al, Beechworth, Victoria
2019 Chalmers Fiano, Heathcote, Victoria
2018 Scorpo Pinsanto Late Harvest Pinot Gris (375ml BTL),
Mornington Peninsula, Victoria 

$25

WH I T E

$17/$79

GLS/BTL

$79

$16/$69

$75
$68

$65

$79
$69

$69

$15/$69

$17/$79

$49

R E D
2021 Rising Pinot Noir, Yarra Valley, Victoria
2018 Rob Dolan ‘True Colours’ Cabernet Shiraz Merlot, Yarra
Valley, Victoria 
2020 Rob Dolan ‘True Colours’ Pinot Noir, (375ml BTL), Yarra
Valley, Victoria
2020 Devil's Cave, Heathcote Shiraz, Heathcote, Victoria
2022 Onannon Shiraz, Mornington Peninsula, Victoria
2017 Serengale Merlot, Beechworth, Victoria
2017 Medhurst Cabernet Sauvignon, Yarra Valley, Victoria
2017 Rob Dolan ‘White Label’ Cabernet Sauvignon, Yarra Valley,
Victoria
2018 Devil's Cave, Cabernet Sauvignon, Heathcote, Victoria
2018 Pizzini Barbera, King Valley, Victoria
2020 Boat O’craigo Kincardine Grenache, Yarra Valley, Victoria
2021 Pizzini 'Nonna Gisela' Sangiovese, Yarra Valley, Victoria
2021 Provenance, Pinot Noir, Geelong, Victoria
2022 Tar & Roses Mornington Peninsula Pinot Noir 

$25

$18/$85 

$15/$69

$79
$69
$72
$89
$79

$82

$79
$79
$65
$89

SCOTCH SINGLE MALT WHISKY
Glenfiddich 12 years, Speyside                                                     
Glenmorangie 18 years, Highland                                                
Lagavulin 16 years, Islay

SCOTCH BLENDED WHISKY
Johnnie Walker Double Black                                                      
Chivas Regal 18 years
Johnnie Walker Blue Label

JAPANESE WHISKY
Suntory Hibiki Japanese Harmony

AMERICAN WHISKEY
Jack Daniels, Tennessee Whiskey, USA

BOURBON WHISKEY
Makers Mark, Kentucky Straight Bourbon Whiskey, USA

BRANDY
Chateau Chantelle Superior, Australia

COGNAC
Hennessy VSOP, France

Coke, Coke (No Sugar)
Capi, Tonic water | Soda water | Ginger ale | Ginger beer

(when ordered with drinks)Mixers & Sodas

$13
$22
$25

$13
$16
$25

$25

$12

$13

$11

$14

$3.50

S P I R I T S
GIN
Begin Gin, Airport West, Victoria                                                   
Melbourne Gin Company Dry Gin, Gembrook, Victoria
Reed & Co Remedy Dry Gin, Bright, Victoria                                      
Four Pillars Bloody Shiraz Gin, Healesville, Victoria                              
Four Pillars Olive Leaf Gin, Healesville, Victoria
Death Coffee Gin, Victoria
Bellarine Distillery Teddy & the Fox Gin, Drysdale, Victoria                  
Hendrick’s, Ayrshire, Scotland

VODKA
White Light Vodka, Mildura, Victoria                                               
Arktika Vanilla Vodka, Laverton, Victoria                                          
Belvedere, Warszawa, Poland

RUM
Beenleigh White Rum, Australia
Rum Diary Spiced Rum, Fitzroy, Victoria                                          
Jimmy Rum Silver, Victoria                                                             
Jimmy Rum Oaked, Victoria

TEQUILA
Espolon Reposado, Mexico                                                            
Patron Reposado Agave, Jalisco, Mexico

$11
$13
$12
$15
$16
$14
$14
$15

$11
$12
$13

$11
$12
$12
$13

$11

$15

$15

$78



FINGERS
MARINATED OLIVES
Orange, Garlic, Fennel

FOCCACIA
Confit Garlic butter (V)

SMOKEY EGGPLANT
Garlic, Lemon, Parsley (V, DF)

MEZZE
Warm & Cold Selections

$8

$10

$10

$38

WARM
RICHIE’S FALAFEL
Hummus, Pickled Onion, Herbs (VG, DF)

SALT & CHILI SQUID
Secret Spice, Nam Jim, Aioli 🌶

TRUFFLE FRIES
Pickled Radish, Green Onion, Aioli, Parmesan (V)

FRIES (V)

$19

$24

$12

$10

CHILLED
$36/$66

$18

APPELATION OYSTERS 6/12
Shucked to order, Lemon, Mignonette (DF,GF) 

HIRAMASA KINGFISH
Green Chili, Lime, Coriander, Shallot (GF, DF) 🌶 

BAR SNACKS 
3pm-7pm

V – VEGETARIAN | VG – VEGAN | VGA - VEGAN OPTION AVAILABLE | DF – DAIRY FREE | GF – GLUTEN FREE 

Food prepared in our restaurant may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. While we do our best to accommodate
food allergies or sensitivities we are unable to guarantee that trace elements won’t be present. If you have a food allergy, please notify our team members

upon arrival. A surcharge of 1.95% applies to all credit card transactions. A surcharge of 15% on all listed menu items is applicable on Sundays & public
holidays. All prices are in Australian dollars & inclusive of GST.



3pm-7pm

MARTINI YOUR WAY

Espresso Martini Vodka, Coffee Liqueur, Espresso, Sugar 

HOUSE INFUSED NEGRONIS
Classic Negroni Gin, Campari, Sweet Vermouth

Citrus Bergamot Negroni Bergamot Infused Gin, Citrus Infused Campari, Sweet Vermouth

Coffee Negroni Gin, Coffee Infused Campari, Sweet Vermouth

SIGNATURE MARGARITAS

Mezcal Margarita Mezcal, Cointreau, Fresh Lime, Sugar

Classic Margarita Tequila, Cointreau, Fresh Lime, Sugar

Spicy Margarita Chilli Infused Tequila, Cointreau, Fresh Lime, Sugar

$16  COCKTAILS

Classic Gin Martini Gin, Dry Vermouth, Twist/Dirty

Classic Vodka Martini Vodka, Dry Vermouth, Twist/Dirty

MOCKTAILS
Mojito Fresh Mint, Fresh Lime, Sugar, Soda Water

Mint Ginger Smash Mint, Fresh Lemon, Ginger Beer, Pineapple Juice

Apple Lime Cooler Apple, Fresh Lime, Orgeat, Rhubarb Bitters, Soda Water

Prosecco | Pinot Grigio | Tempranillo | RoséHOUSE WINE

$12 WINE & MOCKTAILS

BEER Pale Ale

$10 BEERS

HAPPY HOUR


