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Menu - April Cinema Cocktails

Come Patsy! $23

Plantation Pineapple Rum, Coconut Water, Pineapple Juice, Lime Juice, Sugar Syrup
*Washed with Full Cream Milk

I’'m Ron Burgundy? $24
Three Fingers of Glenlivet with a little bit of pepper... and some cheese

Shenanigans $23
Follys Original Vodka infused with Strawberry Skittles, Lychee Liquor, Lychee Syrup, Lime Juice, Dry
Vermouth

“It’s pronounced ‘Fronkensteen.” $24
London Dry Gin, Triple Sec, Dry Vermouth infused with Strawberries and mint, Lemon Juice,
Sugar Syrup, Absinthe

Local Hero Cocktail

Lula Long Island $25
Lula White Rum, Follys Original Vodka, London Dry Gin, Los Arcos El Valle Destilado De Agave,
Sugar Syrup & Sparkling Cranberry

Mocktails

Lemon, Lime & Bitters $10
Lemonade, House made Lime Juice cordial, Bitters

Sunset Sparkler $13
Orange Juice, Lime Juice, Sparkling Cranberry, Grenadine, Fresh Orange

Mint Condition $13
Strawberries, Mint, Lime Juice, Maple Syrup, Soda

The Gingers Revenge S14
Lemon Juice, Black Pepper, Ginger and Chili infused Sugar Syrup, Orange Juice, Wonder Foam, Tonic



COCKTAIL BAR

Any highlighted ORANGE ingredients above are sourced locally within a

200km Radius of Fortitude Valley, ask our friendly staff about them.

Martini
Espresso Martini

Old Fashioned
Margarita

Spiced Margarita

Mojito
Cosmopolitan

Pina Colada
Negroni

Fat washed Negroni

Campari Spritz
Aperol Spritz
Mimosa
Whiskey Sour

Spiced Whiskey Sour
Amaretto Sour
Tom Collins

Gimlet
White Lady

*We take Responsible Service Seriously, no beverage is more than 3 standard

Menu - The Classics

London Dry Gin, Dry Vermouth, Olive

Milton White Rum, Coffee Liquor, Cold Brew,

Chacolate Bitters

Makers Mark Bourbon, Orange Bitters, Sugar syrup

Los Arcos I Valle Distillado De Agave, Triple Sec, Lemon,
Lime, sugar syrup

Duck fat and chili washed Tequila, Triple Sec, Lemon, Lime,
sugar syrup

Mint infused Milton White Rum, mint, lime, sugar syrup

Eros Original Vodka, Triple Sec, Cranberry, Lime, Sugar Syrup
Mint infused Milton White Rum, Coconut cream, Pineapple Juice
Campari, Rosso Vermouth, Grandad Jacks Two Pencils Gin
Smoked Bacon Fat Washed Campari, Rosso Vermouth,

Never Never Oyster Shell Gin

Campari, Prosecco, Soda

Aperol, Prosecco, Soda

Prosecco, Fresh Orange Juice

Makers Mark Bourbon, Lemon, Sugar Syrup, Bitters,

Wonder Foam

Makers Mark Bourbon, Lemon, 5 spice sugar syrup,

Fire Bitters, Wonder Foam

Disaronno, Lemon, Sugar Syrup, Bitters,

Wonder Foam

Grandad Jacks Greenhouse Gin, Sugar Syrup, Lemon

Whitley Niel London Dry Gin, Sugar Syrup, Lime, orange bitters
Whitley Niell Gin, Triple Sec, Lemon Juice,

5 Spice Sugar syrup, Celery Bitters, Wonderfoam

drinks per drink served
Lang’s Bar Management Team
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Any highlighted ORANGE ingredients above are sourced locally within a 200km
Radius of Fortitude Valley, ask our friendly staff about them.

Menu - Beer & Wine list
Beers & Cider - Cans

Another Lager 0.0% Heaps Normal Brewery Marrickville NSW ~ S9
Halftime IPA 3.5% Deeds Brewing Glen Iris, VIC $125
Culture Kick Watermelon & Mint Sour  4.0% 10 Toes Brewery Buderim, QLD S14
Sugar Road Ginger Beer 4.0% 10 Toes Brewery Buderim, QLD S14
Hell Yes Lager 4.2% 10 Toes Brewery Buderim, QLD $125
Pipeline Pale Ale 4.1% 10 Toes Brewery Buderim, QLD $125
Deeds Cider 50% Deeds Brewing Glen Iris, VIC S$135
Alter Ego Vanilla Porter 5.8% 10 Toes Brewery Buderim, QLD $135
Lucid Dreams IPA 6.0% 10 Toes Brewery Buderim, QLD $135

Wine -
Sparkling

Purple Reign NV Brut Margaret River WALP ~ S14gls S73btl
Raw Vine Estate 2021 Blanc de Blanc Riverland SAP/V/0 ST5btl

White

‘The Leafy Sea Dragon’ 2019 Sauvignon Blanc Fleurieu Peninsula SA~ $12.5gls ~ S56btl

Bellbrae Estate ‘Longboard’ 2021 Chardonnay Geelong VIC S15gls S720tl
Happs 'iSeries' 2022 Chenin Blanc Margaret River WA $62btl
Rose

Raw Vine Estate 2021 Rose Riverland SAP/V/0  S12.5gls  S56htl
Red

Sherwood Estate 2021 Pinot Noir Waipara NZ $12.5gs  S56btl
‘The Leafy Sea Dragon’ 2017 Cabernets* Fleurieu PeninsulaSA~ S12.5gls ~ S60btl
Happs ‘Welcome Home' 2017 Shiraz Margaret River WA $82htl

V= Vegan P=Preservative Free 0= Organic LP= Low Preservative

*We take Responsible Service Seriously, no beverage is more than 3 standard
drinks per drink served
Lang’s Bar Management Team
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Menu - The Basics

Gin Tanqueray London Dry Gin City of London, UK S12
Grandad Jacks Greenhouse Gin Miami, QLD S13
Hellfire Bluff London Dry Gin Boomer Bay, TAS S14
Whitley Neill London Dry Gin City of London, UK S16
Black Pepper Gin Mt Compass, SA S16
Fingerlime Gin Mt Compass, SA S16
Never Never Distilling Oyster Shell Gin Mclarenvale, SA S18
Vodka Folly’s Vodka Ormeau, QLD $13
Absolut Ahus, Sweden S15
Absolut Passionfruit Ahus, Sweden S15
Grey Goose Picardy, France S16
Whiskey 0Oban 14 year old single malt Oban, Scotland $18
Isle of Jura 10 year old single malt ~ Jura, Scotland S17
Jameson Dublin, Ireland S16
Tenjaku Pure Malt Japan $20
Paul John Nirvana single malt India S16
Contempt Single Barrell Mt Compass, SA NI
Starward UnexPeated Melbourne, VIC $24
Bourbon Makers Mark Kentucky, USA S14
Rebel 100 Kentucky, USA S16
Rebel Small batch Rye Kentucky, USA S16
Whipper Snapper Rye East Perth, WA $20
Agave/Mezcal/Tequila  Los Arcos El Valle Distillado De Agave Mexico S16
Dead Mans Fingers Reposado Tequila  Mexico S14
Grandad Jacks “Its Not Tequila” Miami, QLD S16
Arette Blanco Tequila Mexico S16
La Travesia Destilade De Agave Mezcal Mexico $18
Gracias A Dios Mango Mezcal Mexico S18
Rum Milton White Rum Albion, QLD 13
Lula White Rum Fortitude Valley, QLD S14
Dead Man’s Fingers Lime Rum Bristol, UK $15
Dead Man’s Fingers Pineapple Rum  Bristol, UK $15
Plantation Pineapple Rum Barbados $16
Milton Spiced cane spirit Milton, QLD S16
Kraken Black Spiced Rum Trinidad $15

*We take Responsible Service Seriously, no beverage is more than 3 standard
drinks per drink served
Lang’s Bar Management Team
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Aperitff/Liquor Gifford’s Melon Liquor France, EU S14
Campari Italy, EU S14
Smoked Maple Bacon & Butter washed Campari 18
Aperol Italy, EU S14
Nixta Mexico, EU S18

All spirits are served neat, on the rocks or with your choice of Capi mixer at no extra charge. Per house policy,
we will not serve basics at more than double shots.

Menu - The mixers

If served with a spirit, all mixers are complementary. As an additional beverage prices as follows.

Juice
Orange Cold pressed juice from our neighbour Pressi Juice S8
Lemon Cold pressed juice from our neighbour Pressi Juice S8
Lime Cold pressed juice from our neighbour Pressi Juice S8
Pineapple S8
Cranberry S8
Sparkling - Capi mixers range
Sparkling Mineral Water  750ml $10
Soda 250ml ST
Tonic 250ml ST
Lemonade 250ml ST
Cranberry 250ml S7
Spiced Cola 250ml ST
Dry Ginger Ale 250ml ST
Meals
Confit Garlic & Chilli infused Hummus v $16.00
W crumbled fetta, Lavosh
House made olive infused Labne v $16.00
W Greek style herbed olive dipping oil, Lavosh
Warm Balsamic Olives v $16.00
W Zatar, dried strawberries & flatbread
Trio of cheeses v $25.00
W house-made dried seasonal fruit, pickles and Lavosh
Lang’s Charcuterie plate $35.00

W pickles, cured meats, cheddar, Sumac Labne & hazelnuts

*We take Responsible Service Seriously, no beverage is more than 3 standard
drinks per drink served
Lang’s Bar Management Team



