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Wine List

Sparkling

2004 Moorilla Muse Sparkling Brut 11.00 59.00
2004 Moorilla Muse Brut rosé 11.00 59.00
White

2008 Moorilla Muse Riesling 9.50 43.00
2009 Moorilla Muse Pinot gris 11.00 50.00
2008 Moorilla Muse Gewiirztraminer [1.00 50.00
2008 Moorilla Muse Sauvignon 9.50 43.00
2007 Moorilla Muse Chardonnay 11.00 50.00
Rosé

2008 Moorilla Praxis Shiraz rosé 8.00 37.00
Red

2009 Moorilla Praxis Pinot noir 9.50 43.00
2008 Moorilla Muse Pinot noir 12.00 57.00
2008 Moorilla Muse Merlot Cabernet 11.00 50.00
Dessert

2008 Frogmore Creek Iced Riesling, Coal River Valley 12.00 43.00
Beer on tap standard stylistic
Moo Brew Pilsner 7.00

Moo Brew Pale Ale 7.00 9.00
Moo Brew Hefeweizen 7.00 [1.00
Moo Brew Dark Ale 7.00

Moo Brew Seasonal Stout (8.5%) 10.00

2009 Moo Brew Barrel Aged Imperial Stout 330ml (8.5%) 30.00
2008 Moo Brew Barrel Aged Imperial Stout 330 ml (8.5%) 35.00
|ames Boag’s Premium Light 5.00
Soft drink

Coke, diet coke, lemonade, lemon squash, tonic, soda, dry ginger 4.00
Nine Pure Sparkling or Still Rainwater 750ml 9.50
Nine Pure Sparkling or Still Rainwater 375ml 6.00
Ashbolt elderflower sparkling traditional 5.00
Tiro Italian red orange or pink grapefruit 4.50
Lucaston Park Orchards apple juice 4.50
|uices: orange, tomato, pineapple, cranberry 4.00
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Moorilla Muse Sparkling Brut

Moorilla Muse Sparkling Brut

Moorilla Muse Brut rosé

Moorilla M Series Demi-sec

Moorilla Estate Vintage Brut Cuvée 3
Raventos i Blanc Reserva Brut, Catalufia
Clover Hill Blanc de Blancs, Pipers River
Hanging Rock Cuvée VII, Macedon Ranges
R de Ruinart Brut, Reims

Gosset Brut Excellence, Ay
Billecart-Salmon Brut rosé, Mareuil-sur-Ay

Krug Grande Cuvée, Reims

Moorilla Muse Riesling

Moorilla Muse Riesling

Moorilla Praxis Riesling

Moorilla M Series Riesling

Moorilla Estate Riesling

Grosset ‘Polish Hill’ Riesling, Clare Valley

Dr Biirklin-Wolf Wachenheimer Altenberg Riesling Trocken, Pfalz

Moorilla Muse Pinot gris
Bortoluzzi Pinot grigio, Friuli

Josmeyer ‘Le Fromenteau’ Pinot gris, Alsace

Moorilla Muse Gewiirztraminer
Moorilla Muse Gewiirztraminer
Moorilla Estate Gewiirztraminer
Moorilla Estate Gewirztraminer

Kientzler Gewiirztraminer, Alsace

Moorilla Muse Sauvignon

Moorilla Muse Sauvignon blanc

Moorilla Praxis Sauvignon blanc

Cloudy Bay Sauvignon blanc, Marlborough

Pascal et Nicolas Reverdy Terre de Maimbray, Sancerre

Serge Dagueneau & Filles, Pouilly Fumé
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Moorilla Muse Chardonnay

Moorilla Muse Chardonnay

Moorilla Praxis Chardonnay

Moorilla Praxis Chardonnay

Moorilla Estate ‘Single Vineyard” Chardonnay
Moorilla Estate ‘Reserve’ Chardonnay

Moorilla Estate ‘Reserve’ Chardonnay Magnum
Millbrook Chardonnay, |arrahdale

Christian Moreau Pere & Fils Vaillon ler Cru, Chablis

Tyrrell’s Vat | Semillon, Hunter Valley
Petaluma Viognier, Adelaide Hills
Viognier by Farr, Geelong

Castro Martin Albarifio, Rias Biaxas
Strozzi Vernaccia di San Gimignano

Salomon-Undhof ‘von Stein’ Reserve Griiner Veltliner, Wachau

Moorilla Praxis Shiraz rosé

Artazuri Rosado Garnacha, Navarra

Moorilla Muse Pinot noir

Moorilla Muse Pinot noir

Moorilla Praxis Pinot noir

Moorilla M Series Pinot noir

Moorilla Estate ‘Claudio’s Reserve’ Pinot noir Magnum
d’meure Pinot noir, Birchs Bay

d’meure Pinot noir, Birches Bay

Martinborough Vineyard Pinot noir, Martinborough
Blain-Gagnard Pommard, Céte d’Or

Blain-Gagnard Volnay Champans ler Cru, Céte d’Or
Mongeard-Mugneret Nuit St Georges ‘Les Plateaux’, Céte d’Or

Moorilla Estate Cabernet sauvignon
Moorilla Estate Cabernet sauvignon
Stoney Vineyard Cabernet sauvignon, Campania

Pontet-Canet 5er Cru, Paulliac
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2008 Moorilla Muse Merlot Cabernet 50

2007 Moss Wood ‘Ribbon Vale” Cabernet Merlot, Margaret River 75
2005 Mount Mary Quintet, Yarra Valley 215
2007 Stefano Lubiana Merlot, Granton 50
200l Blason de [’Evangile, Pomerol 110
2008 Moorilla Muse Syrah 95
2008 Two Hands ‘Gnarly Dudes’ Shiraz, Barossa Valley 45
2007 |asper Hill ‘Georgia’s Paddock’ Shiraz, Heathcote 115
2006 Battely Syrah, Beechworth 120
2006 Rockford ‘Basket Press’ Shiraz, Barossa Valley 135
2003 Rogue’s Lane Shiraz, Heathcote 145
2006 Cape Mentelle Zinfandel, Margaret River 85
2005 Chapoutier La Bernadine, Chéteauneuf du Pape 125
2006 Pio Cesare Barbera d ’Alba, Piedmont 57
2004 Fontanafreddo Barolo Serralunga d’Alba, Piedmont 150
2005 Zenato Amarone della Valpolicella Classico, Veneto 159
2005 Antinori ‘Tignanello’, Toscana 165
2008 Telmo Rodriguez Dehesa Gago Tempranillo, Toro 52
2007 Cillar de Silos ‘Joven’ Tempranillo, Ribera del Duero 66
2004 La Purisima ‘Trapio’ Monastrell, Yecla 72
Dessert

2008 Moorilla Muse Botrytis Riesling 55
2005 Moorilla Estate Botrytis Sauvignon blanc 4
2009 Mr Riggs ‘Sticky End’ Viognier, McLaren Vale 38
2008 Frogmore Creek Iced Riesling, Coal River Valley 43
2006 Pressing Matters RI39, Coal River Valley 48
NV Romano Dogliotti ‘La Caudrina’ Moscato d’Asti, Piedmont 58
2005 Le Tertre du Lys D’Or, Sauternes 72
2003 Chéteau Filhot, Sauternes 75
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Gin Bombay Sapphire,UK 8

Hendrick’s, Scotland 10
Vodka Lark Distillery, Tasmania 8
42 Below, NZ 8
Grey Goose, France 10
Light Rum Bacardi, Puerto Rico 7.50
Havana Club Afiejo Blanco, Cuba 9
Dark Rum Matusalem Classico, Dominican Republic 8
Angostura 1919, West Indies 10
Bourbon Makers Mark, USA 8
Wild Turkey ‘Rare Breed’, USA 10

Laird’s Applejack, USA Il

Whiskey Johnny Walker Red Label, Scotland 750
Chivas Regal 12 yo, Scotland 8
Glenfiddich 2yo, Scotland 9.50
Laphroaig 10yo, Scotland 10

Dalwhinnie, I5y0, Scotland 1l

Lark Distillery Single Malt, Tasmania 12.50
Jameson, Ireland 7.50
Canadian Club, Canada 7.50
Jack Daniels, USA 8
Tequila Jose Cuervo Especial Tequila, Mexico 7.50

Trago Afiejo, Mexico Il

Fratelli Pinot Grappa, Amaretto di Fratelli, Averna, Baileys Irish Cream, Baron von Scheuters Butterscotch Schnapps,
Campari, Cointreau, Dom Benedictine, Drambuie, Dubonnet, Frangelico, Galliano Black Sambucca,
Galliano Liquer, Grand Marnier, Kahlua, Lark Distillery Slainté Whiskey Liquer, Midori, Molinari Sambucca, Ouzo 12,

Noilly Prat, Pama Pomegranate Liquer, Paolo Lazzorini e Figli Limoncello del Chiostro, Parisio, Pernod, Pimms, Strega,

Tia Maria

Drysack Medium Dry Sherry 8
Delgado Zuleta ‘La Goya’ Manzanilla 8
Romate ‘Marismefio’ Fino 9
Galway Pipe Tawny Port 8.50
Ramos Pinto ‘Late Bottled Vintage’ Port 9
Penfolds Grandfather Port 14.50
Romate ‘Cadernal Cisneros’ Pedro Ximénez 10
Morris Liquer Muscat, Rutherglen 7.50
Stanton and Killeen I2yo Classic Muscat, Rutherglen 9.50
Stanton and Killeen I2yo Classic Tokay, Rutherglen 9.50
Hennesey VSOP, Cognac 9.50
Courvoisier VSOP, Cognac 10.50
Paul Giraud Grand Champagne XO, Cognac 23

1984 Lacourtoisie, Bas-Armagnac 23



