DISTILLERY

WAITPINGA

Drinks taste better when they make it to
the ‘gram, so here’s the WiFi

moosdistillery
password: 790Waitpinga



MEET THE HERD

DAISY VODKA (700ML 407 ABV) - $75
2025 Tasting Australia Awards - Best Vodka
About me: Fresh, clean, crisp. A mild and versatile spirit
A flawless foundation for cocktails
Serving suggestion: Crisp soda water with a wedge of lime

BEATRICE BLUEBERRY VODKA (700ML 37% ABV) - $80

About me: Smooth, crisp and laced with juicy blueberry notes
Balanced with a crisp vodka base, both playful and refined
Serving suggestion: Wild raspberry tonic or lemonade

AUDREY DRY GIN (700ML 40% ABV) - $85

About me: Blend of traditional botanicals with a slightly sweet twist
Earthy and vibrant
Serving suggestion: Indian tonic with a sprig of rosemary

EVA CITRUS GIN (700ML 40% ABV) - $85

About me: Infused with citrus fruits
Uplifting aroma, unique flavour and warmth
Serving suggestion: Mediterranean tonic with dried citrus

HILDE SOAKED ORANGE GIN (700ML 37% ABV) - $80

About me: Naturally zesty yet refined, with a hint of sweetness
Smooth juniper base and a playful orange twist
Serving suggestion: Mediterranean tonic with dried citrus

DECHAINEUX NAVY STRENGTH GIN (700ML 58% ABV) - $105

About me: Named after a Royal Australian Navy submarine
Strong, delicate, with hibiscus & mint. Distiller’s choice
Serving suggestion: Standard shot with a dash of tonic

MACCA SINGLE MALT WHISKY (700ML 42.5% ABV) - $130

About me: Named after our 15 year old bull Macca
Honeyed sweetness, dried stone fruit and soft oak spice
Serving suggestion: Over ice is all it needs




M0O’S SPIRITS

Our base spirits are served with your choice of Fever-Tree mixer

SPIRITS

Daisy Vodka | 11
Blueberry Vodka | 11
Dry Gin | 11
Citrus Gin | 11
Soaked Orange Gin | 11
Navy Strength Gin | 13
Single Malt Whisky | 16

FEVER-TREE MIXERS

Mediterranean Tonic, Indian Tonic, Elderflower Tonic,
Wild Raspberry Tonic, Soda, Lime & Yuzu Soda,
Blood Orange Soda, Lemonade, Distillers Cola, Dry Ginger Ale

TASTING PADDLE

Daisy Vodka, Dry Gin and Citrus Gin with choice of 200ml| mixer | 20
Swap one for Navy Strength Gin | +2




COCKTAILS

ESPRESSO MARTINI / 19

Daisy Vodka, Kahlua, De Groot espresso

= AUDREY COLLINS / 19

Dry Gin, fresh lemon, soda, simple syrup,
garnished with a wedge of lemon

RED WINE MARTINI / 19

Dry Gin, Don’t Tell Mum Red Blend, fresh lemon,
— simple syrup, garnished with a dried lemon slice

BLUEBERRY FIZZ | 21

Muddled blueberries, Blueberry Vodka, fresh
= lemon juice, simple syrup, soda, garnished with
a wedge of lemon

GIN SOUR | 22

Dry Gin, fresh lemon, simple syrup, egg white,
bitters, garnished with a dried lemon slice
egg white alternative available

Not into gin? Make it a whisky sour +$5

— EVA'S NEGRONI / 23

Citrus Gin, Campari, Vermouth, garnished with
adried orange




COCKTAILS

OLD FASHIONED / 26

Single Malt Whisky, bitters, simple syrup,
garnished with fresh orange peel

DAISY SELTZER
GLASS /15 JUG / 43

Daisy Vodka, Fever Tree Blood Orange Soda,
cranberry juice, garnished with fresh orange

WILD RASPBERRY SELTZER
GLASS /15 JUG / 45

Citrus Gin, Fever Tree Wild Raspberry Tonic,
garnished with fresh raspberries

LIME + YUZU SELTZER
GLASS /15 JUG / 43

Citrus Gin, Fever Tree Lime & Yuzu Soda,
garnished with fresh lime

BLOOD ORANGE SELTZER
GLASS /15 JUG / 45

Citrus Gin, Fever Tree Blood Orange Soda,
garnished with fresh lime







SOMETHING ELSE

BEER

Yeo Haus Port Elliot - Cerveza 3.5% | 11
Crisp, light and easy. Balanced, refreshing, and best cracked ice-cold

Yeo Haus Port Elliot - Pale Ale | 12
Just a straight-up Pale Ale that does the hard yards without showing off

WINE

Mollydooker Euphoria Sparkling | B. 45
Mollydooker Summer of 69 Verdelho | G.12/B. 45
Don’t TellMum Red Blend | G. 10/ B. 36
Mollydooker The Maitre D’ Cabernet Sauvignon | G.13/B. 49

NON-ALCOHOLIC

Fever-Tree Lemonade, Coke, Coke No Sugar, Solo, Fever-Tree Soda Water,

Fever-Tree Tonic Water | 4
Juice Box | 3
Coffee | 6
Hot Chocolate or Chai Latte | 6
Tea (english breakfast, camomile, peppermint) | 4

Full cream or oat milk available




STARTERS

WARM OLIVES | 8

Peninsula Providore mixed olives (vg,gf)

BOWL OF CHIPS | 11

Served with tomato sauce and herb salt (gf*)

BOWL OF WEDGES | 13

Served with sour cream, sweet chilliand herb salt

JALAPENO POPPERS (4) | 15

Served with aioli and rocket (v)

DUKKAH + DIP | 19

Dukkha and hummus served with Peninsula Providore olive oil,
balsamic vinegar and house-made foccacia (vg)

CARAMELISED ONION ARANCINI (4) | 18

House-made arancini balls served with aioli and sweet chilli sauce (v, gf)

BURRATA | 22

Served with fresh tomatoes, basil, Peninsula Providore olive oil,
balsamic vinegar and house-made foccacia (v)
Add prosciutto +7

GRAZING PLATTER | (SERVES 2) 36 / (SERVES 4) 66

Cured meats, cheddar, brie, crackers, carrot sticks, dried fruit,
quince paste and Peninsula Providore mixed olives

(v) vegetarian | (vg) vegan | (gf) gluten free

*formulated without gluten but processed with gluten products




PIZZAS

Our pizzas are crafted on our house-made dough

Gluten free base +4

CHEESY GARLIC | 19

Fresh garlic, garlic infused olive oil and mozzarella (v)

M00’S MARGHERITA | 21

Tomato, mozzarella and fresh basil with a tomato base (v, vgo)

HAM + PINEAPPLE | 23

Ham, pineapple and mozzarella with a tomato base

MEZZE MEATS + OLIVES | 24

Three types of salami, olives and mozzarella with a tomato base

BARBECUE CHICKEN | 24

Chicken, onion, capsicum, barbecue sauce and mozzarella with
a tomato base

SWEET CHILLI PRAWN | 25

Prawns, capsicum, onion, sweet chilli sauce and mozzarella with
a tomato base

BISCOFF PIZZA | 25

Biscoff spread, crushed Biscoff biscuits, maltezers and a drizzle
of salted caramel

We aim for a gluten-free environment but cannot guarantee coeliac safety







MERCH

MO0O0’S T-SHIRT | 35

Small / Medium / Large / X-Large

BEANIE | 25

CAP | 25

Navy / Cream

KEY RING | 5
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