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

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

FINGERS
MARINATED OLIVES
Orange, Garlic, Fennel

MEZZE
Warm & Cold Selections

FOCCACIA
Confit Garlic butter (V)

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

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

$8

$10

$10

$18

$19

$14

$10

$38

$24

$36/66

Secret Spice, Nam Jim, Aioli 

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

SALT & CHILI SQUID
,

,

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.

FRIES (V)

HAPPY HOUR
3pm-6pm



STOMPING GROUND 
$10 BEERS from the tap!

Laneway Lager
Pale Ale

$12 WINES 
HOUSE WINE
NV Tar & Roses Prosecco
NV Tar & Roses Pinot Grigio
NV Tar & Roses Rose
NV Tar & Roses Tempranillo

$16 COCKTAILS
MARTINI YOUR WAY
Classic Gin Martini
Classic Vodka Martini
Espresso Martini

SIGNATURE MARGARITAS
Classic Gin Margaritas
Mezcal Margarita
Spicy Margarita

HOUSE INFUSED NEGRONIS
Classic Negroni
Citrus Bergamot Negroni
Coffee Negroni

$12 0.0% ZONE
Mojito
Mint Ginger Smash
Apple Lime Cooler

HAPPY HOUR
3pm-6pm

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

Mint, Fresh Lemon, Ginger Beer, Pineapple Juice

Fresh Mint, Fresh Lime, Sugar, and Soda Water

Gin, Dry Vermouth, Twist/Dirty

Vodka, Dry Vermouth, Twist/Dirty

Vodka, Coffee Liqueur, Espresso, Sugar 

Tequila, Cointreau, Fresh Lime

Mezcal, Cointreau, Fresh Lime

Chilli Infused Tequila, Cointreau, Fresh Lime

Gin, Campari, Sweet Vermouth

Bergamot Infused Gin, Citrus Infused Campari, Sweet Vermouth

Gin, Coffee Infused Campari, Sweet Vermouth



S I G N A T U R E
COCK TA I L S
MADEMOISELLE 
White Light Vodka, Aubrey Lychee Liqueur, Lemon

24

THE VINE LOVER
Four Pillars Shiraz Gin, Chambord, Lime

22

MACEDONIA
White Light Vodka, Cointreau, Apple Juice

22

THE NUTTY NIGHTCAP 
Amaretto, Bourbon, Coffee Liqueur, Hazelnut Liqueur

24

BOLA DE FUEGO
Espolon Tequilla Reposado, Orange, Tabasco

24

C L A S S I C
COCK TA I L S
Savour the timeless allure of classic cocktails like the
Negroni, Margarita, Old Fashioned, Daiquiri, and Japanese
Slipper. Each available upon request. 

For Martini lovers, try the Espresso Martini, Gibson Martini,
or French Martini, or customize your own—Classic, Dry,
Dirty, or with a Citrus Twist. Simply ask our bartender to
craft the perfect drink for you.

Start From 22

B E E R  &  C I D E R
LOCAL FAVES
Crisp Lager Low Cal
By Wolf of Willow, 355 ml, 4.2% ABV 

Extra Pale Ale 
By Balter, 375 ml, 5% ABV

Apple Cider 
By Cold Stream 375 ml, 5% ABV

From the tap
Laneway Lager
By Stomping Ground 

Pale Ale
By Stomping Ground 

GLOBAL GEMS
Lager
By Corona Extra, 335 ml, 4.5% ABV
By Asahi, 330 ml, 5% ABV

@langlandsmelbourne
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Our food and drinks may contain milk, eggs, wheat, peanuts, and
tree nuts. While we strive to accommodate allergies, we cannot
guarantee the absence of trace elements. Kindly inform our staff if
you have a food allergy.

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.

@langlandsmelbourne
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O U R C O L L E C T I O N

S P I R I T S
GIN
Melbourne Gin Company Dry Gin, Gembrook 
Four Pillars Bloody Shiraz Gin, Healesville
Four Pillars Olive Leaf Gin, Healesville
Death Coffee Gin
Bellarine Distillery Teddy & The Fox Gin, Drysdale 
Hendrick’s Ayrshire, Scottland

VODKA
White Light Vodka, Mildura
Arktika Vanilla Vodka, Laverton

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

TEQUILA
Espolon Reposado, Mexico
Patron Reposado Agave, Mexico

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

SCOTCH BLENDED WHISKY
Chivas Regal, 18 years
Johnie Walker Blue Label

AMERICAN WHISKEY
Jack Daniels, Tennessee Whiskey

BOURBON WHISKEY
Makers Mark, Kentucky Straight Bourbon Whiskey

JAPANESE WHISKEY
Suntory Hibiki Japanese Harmony

BRANDY
Chateau Chantelle Superior, Australia

COGNAC
Hennessy V.S.O.P, France

MIXERS & SODAS
When ordered with drinks

T H E 0 . 0 % 

Z O N E
BEER
By Pash Ale, 375 ml

MINT GINGER SMASH
Capi Ginger Beer, Pineapple Juice, Mint

APPLE LIME COOLER
Apple juice, Orgeat, Capi soda

11
12
12
13

11
15

16
25



W IN E S
b y  t h e  g l a s s

NV Tar & Roses Prosecco
King Valley 

NV Chandon Brut
Yarra Valley

2023 Motley Cru Sauvignon Blanc
King Valley

2022 Shadowfax Pinot Gris
Geelong

2019 Rob Dolan ‘True Colours’ Chardonnay
Yarra Valley

2021 Chalmers Rosato
Heathcote

W IN E S
b y  t h e  b o t t l e

SPARKLING

WHITE

ROSE

RED

NV Tar & Roses Prosecco
King Valley 

NV Chandon Brut
Yarra Valley

2021 Dalzotto ‘Col Fondo’ Prosecco - unfiltered
King Valley

NV Chandon Brut Rose
Yarra Valley

SPARKLING

2023 Motley Cru Sauvignon Blanc
King Valley

2021 Pizzini Arneis
King Valley

2019 Chalmers Fiano
Heathcote

2024 Ten Minutes by Tractor 10X Pinot Gris
Mornington Peninsula

WHITE
69

68
 

78

80

ROSE
2022 Provenance Rose
Golden Plains

2021 Chalmers Rosato
Heathcote

2024 Ten Minutes by Tractor 10X
Mornington Peninsula

W IN E S
b y  t h e  b o t t l e

RED
2024 Ten Minutes by Tractor 10X Pinot Noir
Mornington Peninsula

2021 Rising Pinot Noir
Yarra Valley

2021 Provenance Pinot Noir
Geelong

2023 Ten Minutes by Tractor ‘Up The Hill’ Pinot Noir
Mornington Peninsula

2023 Ten Minutes by Tractor ‘Down The Hill’ Pinot Noir
Mornington Peninsula

2018 Pizzini Barbera
King Valley

2021 Pizzini ‘Nonna Gisela’ Sangiovese
Yarra Valley

2020 Devil’s Cave Shiraz
Heathcote

2017 Serengale Merlot
Beechworth

2018 Devil’s Cave Cabernet Sauvignon
Yarra Valley

2017 Medhurst Cabernet Sauvignon
Yarra Valley

2017 Rob Dolan ‘White Label’ Cabernet Sauvignon
Yarra Valley

SWEET
NV Kismet Moscato
Central Victoria 

SWEET
NV Kismet Moscato
Central Victoria 
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2021 Ten Minutes by Tractor 10X Pinot Noir
Mornington Peninsula

2018 Pizzini Barbera
King Valley

2020 Devil’s Cave Shiraz 
Heathcote

NV Taittinger ‘Cuvee Prestige’
Reims, France

NV Ruinart Blanc de Blancs
Reims, France 

NV Ruinart Rose 
Reims, France

CHAMPAGNE 189

289

289

2022 Shadowfax Pinot Gris
Geelong

2020 Sorrenberg ‘Inkerman Rd Sem et Al’
Beechworth

2019 Boat O’craigo ‘Black Spur’ Gewurztraminer
Yarra Valley

2020 Rob Hall ‘Harriet’s Vineyard’ Chardonnay
Yarra Valley

2024 Ten Minutes by Tractor 10X Chardonnay
Mornington Peninsula

2018 Provenance ‘Ballarat’ Chardonnay
Ballarat

WHITE
96

74

60

110

100

120


