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COCKTAILS
Midnight Sun Spritz | 17 

Campari, grapefruit, lemon verbena, prosecco, soda

Mr Cameron’s Iced Tea | 17
Wyborowa vodka, watermelon, lemon, strawberry, Cointreau, hibiscus tea

Hey Plum | 18
Havana 3 Años rum, Davidson plum, lime

Pen Pal | 20
Old Forester bourbon, mango vermouth, Adelaide Hills Distillery bitter orange,  

pandan cordial

From the Garden | 18
Beefeater gin, basil, cardamom, elderflower, lime

Myrtle Martini | 21
Brookie’s dry gin, lemon myrtle, Marionette orange, Dolin dry vermouth

El Mercadito | 20
El Jimador Blanco tequila, pineapple, jalapeño, Chartreuse, agave, lime

NON-ALCOHOLIC COCKTAILS
Noperol Spritz | 16

Lyre’s Italian spritz, Lyre’s non-alcoholic prosecco, soda

Espres-no Martini | 17
Lyre’s coffee originale, Lyre’s white cane spirit, coffee, vanilla

Ambrosia Fizz | 12
Grapefruit shrub, vanilla, orange blossom, lemon, soda
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BEERS 
POT | PINT

Two Birds summer ale 5% | 7, 13 
Young Henry’s natural lager 4.2% | 7, 13

Stomping Ground ‘Laneway’ lager 4.7% | 7, 13
Stomping Ground ‘Passionfruit Smash’ sour 4.2%  | 7, 13

Exit ‘Saisons In The Abyss’ farmhouse ale 6.2% | 8, 14
Twø Bays ‘Ball Park Bloom’ Belgian witbier 4.8% (gf) | 9, 15

Stomping Ground ‘Gipps St.’ pale ale 5.2% | 8, 14 
Bridge Road ‘Beechworth’ pale ale 4.8%  | 8, 14
Bodriggy ‘Speccy Juice’ session IPA 3.5% | 7, 13

Fixation ‘Little Ray’ hazy IPA 5.2% | 8, 15
Co-Conspirators ‘The Safecracker’ hazy IPA 6% | 9, 15

GUEST TAP BEER - See our staff for details 

NON-ALCOHOLIC BEER
TINS

Heaps Normal | 12
Sobah ‘Finger Lime Cerveza’ | 10

CIDER & FRIENDS
POT | PINT

Willie Smith’s ‘Organic Apple Cider’ 5.4%  | 8, 14
Moon Dog ‘Fizzer Tropical Crush’ seltzer 4.0% | 8, 14

We rotate our beers, showcasing a selection of  
Australia’s best independent craft beers & ciders
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ABOUT OUR WINE 

All the wine we offer at Three Blue Ducks reflects our ethos...

1. We focus on wines made from grapes grown using organic or biodynamic practices 
in the vineyard. If it’s good for the earth, it gets our backing!

2. We buy from smaller, independent winemakers and wineries.
Wines on our list are made with integrity and the utmost care.

3. We support the local Aussie wine industry. Aiming for low ‘food miles’ means we 
offer a lot of beautiful Australian wine and limited international wine.

We want wine to be approachable, but recognise that sometimes it isn’t! 
So, we’ve grouped wines with their like-minded friends to help guide you, if you need it. 

But mainly we have really trained our team. 

Ask their advice – they would love to share what they know!

WINE ON TAP
We are always looking at ways to reduce our impact on the environment. Wine on tap 

and wine in lower impact vessels is something we’ve seen a resurgence of in the last few 
years. And we are here for it! 

By using a tap system we save thousands of bottles per month! Not only the bottles 
themselves but also saving the energy and resources that go into their production,

 transport and disposal. 

As for the wine, ask the experts, it’s better for the wine. By transporting the wine in bulk 
containers, then transferring it into our stainless steel kegs, the wine sees no oxygen until 

it hits your glass or our carafes. 

We work directly with producers that put their hearts into what they do and that make 
wine specifically for our taps. No compromise on quality whatsoever! The proof is right 

here, so feel free to ask your server for a taste!

Sparkling glass 120ml, still wine glass 150ml, carafe 700ml, bottle 750ml, *tap product
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SPARKLING
NV Cape Jaffa, Pinot Noir, Chardonnay, Limestone Coast, SA | 12, 70

‘20 Babche ‘Farmer’s Fizz Pet Nat’, Chardonnay, Pinot Noir, Geelong, VIC | 97

NV Continental Platter, Prosecco, Multi-regional, VIC | 68

NV Perrier-Jouët ‘Grand Brut’, Chardonnay, Pinot Noir, Pinot Meunier, Champagne, FR | 140

NV Palmer & Co ‘Brut Reserve’, Chardonnay, Pinot Noir, Pinot Meunier, Champagne, FR | 130

NV Montalto ‘Sparkling Rosé’, Pinot Noir, Mornington Peninsula, VIC | 78

LIGHT & AROMATIC WHITE
‘19 Minim ‘Metcalfe’, Riesling, Heathcote, VIC | 93

‘19 Blind Corner ‘Blanc’, Chenin Blanc, Sauvignon Blanc, Margaret River, WA | 14, 68

‘18 Simoa & Co, Sauvignon Blanc, King Valley, VIC | 56

FRUIT FORWARD & FOOD FRIENDLY WHITE
‘20 Schmolzer & Brown ‘Weiss’, Blend, King Valley, VIC | 78

‘19 Cape Jaffa ‘En Soleil’, Pinot Gris, Limestone Coast, SA | 55

‘19 Thousand Candles ‘Gathering Fields’, Sauvignon Blanc, Yarra Valley, VIC | 83

‘20 Empire of Dirt ‘Valkyrie’ Viognier, Semillon, Pinot Gris, Riesling Geelong, VIC | 88

‘20 Quealy ‘Mandi’, Pinot Grigio, Mildura, VIC | 13, 59*

FULLER BODIED & TEXTURAL WHITE
‘20 Quealy ‘Fruliano’, Mornington Peninsula, VIC  | 14, 69*

‘20 Continental Platter, Chardonnay, Mount Gambier, SA | 55

‘18 Castagna ‘Growers Selection’, Savagnin, Beechworth, VIC | 118

Sparkling glass 120ml, still wine glass 150ml, carafe 700ml, bottle 750ml, *tap product
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ORANGE
‘20 Blind Corner ‘Orange in colour’, Blend, Margaret River, WA | 14, 68

‘19 Patrick Sullivan ‘Haggis’, Semillon, Pinot Gris, Cabernet, Franc+, Gippsland, VIC | 88

ROSÉ
‘19 Cobaw Ridge ‘il pinko’, Syrah, Macedon Ranges, VIC | 110

‘18 Save Our Souls ‘Rosé’, Yarra Valley, VIC | 50

‘20 Thousand Candles, Pinot Noir+, Yarra Valley, VIC | 85

‘19 Sparrow & Vine ‘Rosé’, Sangiovese, King Valley, VIC | 13, 59*

LIGHT & BRIGHT RED
‘19 Spectrum, Pinot Noir, Macedon Ranges, VIC | 15, 73

‘20 Arfion ‘Spring’, Pinot Noir, Yarra Valley, VIC | 85

FRUIT FORWARD & FOOD FRIENDLY RED
‘18 Calyx ‘Syrah for the Seaside’, Syrah, Viognier, Multi-regional, VIC | 96

‘17 The Wine Farm, Syrah, Pinot Noir, Gippsland, VIC | 77

NV Mac Forbes ‘La Farfalla’, Cab Franc, Nebbiolo+, Yarra Valley, VIC | 55

‘19 Cape Jaffa, Shiraz, Limestone Coast, SA | 13, 63

BOLD & STRUCTURAL RED
‘19 Gilgraves ‘Field Blend’, Malbec, Sangiovese+, Bendigo, VIC | 88

‘18 Sorrenberg, Cabernet Sauvignon, Beechworth, VIC | 139

‘18 Blind Corner ‘Rouge’, Cabernet Sauvignon, Merlot, Shiraz, Margaret River, WA | 14, 68

Sparkling glass 120ml, still wine glass 150ml, carafe 700ml, bottle 750ml, *tap product
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SPIRITS

RUM
Havana Club Añejo 3 Años, Cuba | 10 

Havana Club Añejo Especial, Cuba | 11 
Brix Spiced, Surry Hills, NSW | 14 

VODKA
Wyborowa, Poland | 11

Hartshorn Distillery Sheep Whey, Birchs Bay, TAS | 14
Stone Pine, Bathurst, NSW | 13

ARMAGNACM COGNAC & CALVADOS
Hennessy VSOP, France | 29

Francis Darroze Grand Bas Armagnac 12yr, France | 20
Christian Drouin Pays d’Auge XO, France | 21

APERITIFS, DIGESTIFS & AMARO
BEFORE, AFTER, BITTER

Poor Toms Imbroglio, Marrickville, NSW | 12 
Amaro Montenegro, Italy | 9
Disaronno Amaretto, Italy | 9

Frangelico, Italy | 9
Brookie’s Macadamia & Wattleseed Liqueur, Byron Bay, NSW | 9

Maidenii Classic Vermouth, Castlemaine, VIC | 15
Okar Island Bitter, Adelaide Hills, SA | 9
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GLASS / BOTTLE

SWEET & OFF DRY
‘17 Linnaea ‘Apica Moscato’ d’Asti’, Monferrato, IT | 14, 82

NV Pennyweight ‘Gold’, Riesling+ Beechworth, VIC | 11, 97

‘19 Soumah, Brachetto, Yarra Valley, VIC | 63

SPIRITS

GIN
Animus Classic Dry, Kyneton, VIC | 15

Beefeater, England | 11

Fours Pillars Rare Dry, Healesville, VIC | 13

Brookie’s Byron Dry, Byron Bay, NSW | 14

Brookie’s Slow, Byron Bay, NSW | 12

MEZCAL
Bruxo No.4, Mexico | 14 

Verde Momento, Mexico | 16

TEQUILA
El Jimador Blanco, Mexico | 11 

El Jimador Reposado, Mexico | 12 

Tromba Añejo, Mexico | 14

Sparkling glass 120ml, still wine glass 150ml, carafe 700ml, bottle 750ml, *tap product
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WHISK(E)Y

AUSTRALIA
Starward Twofold, Port Melbourne, VIC | 12

Bakery Hill, Bayswater North, VIC | 16

UNITED STATES
Old Forester, Kentucky | 11

Jack Daniels, Tennessee | 10
Woodford Reserve, Kentucky | 11

Woodford Reserve Double Oaked, Kentucky | 12

JAPAN
Nikka from The Barrel, Tokyo | 13

BLENDED SCOTCH
Chivas Regal 12yo | 11 

Johnnie Walker Gold Label | 13 
Johnnie Walker Rum Cask | 10 

Ballantines | 15

SINGLE MALT SCOTCH
Aberlour 12yr, Speyside | 14

Aberlour A’Bunadh, Speyside | 16

WHISKEY TASTING FLIGHT
A selection of three bourbon whiskeys | 21

Old Forester, Woodford Reserve Distiller’s Select, Woodford Reserve Double Oaked
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COLD DRINKS
Sparkling water | unlimited 3pp

Capi native tonic or flamin’ ginger beer | 6

Two Boys ‘Silk Road’ ginger & lemon myrtle kombucha | 10

House-made lemonade or ginger beer | 7

Chocolate milk | 7

NON 5 - lemon marmalade & hibiscus soda | 12

COLD PRESSED JUICES 
Watermelon, apple, strawberry, pomegranate, lime juice | 9

Celery, green apple, spinach, lemon, ginger, botanicals juice  | 9

Green apple, ginger, lemon juice | 9

Valencia orange juice | 9


