NUMBING JUICE
Red

MeatworksCo Shiraz $8/35
Padthaway 2015

MeatworksCo Cabernet Sauvigno$8/35
Victorian 2015

MeatworksCo Pinot Noir $8/35
Yarra Valley 2015

MeatworksCo Black Label
Shiraz $12/55
McLaren Vale 2012

MeatworksCo Black Label
Pinot Noir $12/55
Yarra Valley 2013

Ladies Who Shoot Their Lunch
Pinot Noir $60
Strathbogie Ranges 2013

Ladies Who Shoot Their Lunch
Shiraz $60
Strathbogie Ranges, Australia 2013

Sparkling
MeatworksCo Pinot Noir Chardonnay
NV Yarra Valley $35
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White

MeatworksCo Chardonnay $8/35
Victorian 2015

MeatworksCo Sauvignon Blanc $8/35
Marlborough 2016

MeatworksCo Black Label
Pinot Gris $12/55
Marlborough 2015

MeatworksCo Black Label
Sauvignon Blanc $12/55
Marlborough 2014

MeatworksCo Black Label
Riesling $12/55
Clare Valley 2015

MeatworksCo Black Label
Chardonnay $12/55
Tumbarumba 2014

Ladies Who Shoot Their Lunch
Chardonnay $60
Straghbogie Ranges, Australia 2014

Ladies Who Shoot Their Lunch
Riesling $60

Smokehouse Bar & Grill

SIPPING LIST
Whisky

James E Pepper 1776 Rye Whisky $12
Maker's Mark Bourbon Whisky $12
Ballantines Blended Scotch Whisky $10
Auchentoshan Single Malt Scotch Whisky $14
Glenfiddich Single Malt Scotch

Whisky 12YR $16

Glendronach Highland Single Malt Scotch
Whisky 12YR $17

Laphroaig Islay Single Malt 10YR $18

Vodka

Wyborowa Vodka $9
666 Pure Vodka,Tasmania $12
Archie Rose Vodka, Sydney $13

Rum
Havana Club White Rum $9

Havana Club Dark Rum $9
Sailor Jerry Spiced Rum $11

Gin

Gordon'’s London Dry Gin $10
Tanqueray London Dry Gin $11

Tequila
EL Jimador Tequila $10

28-30 Ross st.
South Melbourne
03 90415727

info@meatworksco.com

BEER

Beer by Bottle

James Squire 150 Lashes Pale Ale $8
Stella Artois Lager Beer $8

Quiet Deeds Pale Ale $9.5

Quiet Deeds Session Ale $9.5

Quiet Deeds IPA $9.5

Murray’s Moon Boy Gold Ale, Port Stephens $9.5
Murray’s Rude Boy Pilsner, Port Stephens $9.5
Cooper Light All Malt $7.5

CIDER

Dirty Granny Apple Cider $8.5
Twisted Sister Apple Cider $8.5

DIGESTIF

Frangelico 30ml $9
Galliano Vanilla 30ml $9

Follow Us:
@meatworksco on Instagram & Facebook




HAPPY JUICE
(AKA COCKTAILS — STARTS FROM 6PM)

Knight King $15
Smoked Hickory, Bourbon, Bitters

Ruby Slipper $15
Vodka, Cointreau, Fresh Lemon Juice

Old Fashioned $15
Bourbon/Rye Whiskey, Bitters

Espresso Martini $15
Spiced Scotch, Creame De Cacao, Espresso
Shot

The Lost Sailor $15
White Rum, Lime/Lemon Juice

Little Senorita $15
Tequila, Shot Cointreau, Lime Juice

Classic Martini $17
Dry Vermouth, Gin, Olive
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Smokehouse Bar & Grill

DRINKS FOR THE DRIVER

Meatworksco Lemon Pop (350ml) $4
Freshly Squeezed Lemon Juice, Soda Water & a
little bit of Sugar

Meatworksco Cola Pop (350ml) $4

Orange, Lime, Lemon, Nutmeg, Cinnamon, Star
Anise,

Dried Lavender Flowers,Ginger & a little bit of
Sugar

Meatworksco Grapefruit Lychee Pop (350ml) $4
Grapefruit, Lychee, Rosewater & a little bit of
Sugar

Meatworksco Cherry Pop (350ml) $4
Fresh Cherries,Cinnamon, Lemon Juice, Rosewater
& a little bit of sugar

Meatworksco Ginger Ale (350ml) $4

CAPI Sparkling H20 (250ml) $3
CAPI Sparkling H20 (750ML) $8.5

28-30 Ross st.
South Melbourne
03 90415727

info@meatworksco.com

COFFEE
All Coffee $4

Meatworksco coffee is blended from 4 origins, resulting in
a low acid “Not Sour” coffee with a caramel nose

TEA

Classic English Breakfast Supreme $4

A traditional blend of the finest ASSAM TGFOP and CEYLON FBOP black teas,
producing a delicate aromatic blend with lots of golden tips

Premium Earl Grey$4

Ceylon black tea, classically scented with natural BERGAMOT oil giving a
mild, smooth, refreshing, flowery taste.

Darjelling $4.5
From the best Darjeeling tea estates, a very smooth liquor with a slight
muskatel flavour.

Japan Genmai Cha$4.5
Green tea with roasted or popped rice grains. A soft, slightly savoury taste,
with low caffeine content, appeals to afternoon tea drinkers and beginners.

Chamonmile Ginger $5
A refreshing, flowery, spicy herbal infusion with no caffeine, no additives.

Fruit BERRIES of the Forest $5.5
Delightful fruit infusion, beloved of big kids and little ones because of its
deep red colour, its sweet smell and its indescribably scrumptious taste.




