
 

 

 

 

 

 

 

 

 

 

 

 

 can resist everything except temptation.
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Lady Peacock has unashamedly strutted into St Kilda. 

Barfly doyenne, antiques dealer, philanthropist, 

all round good time girl and much more. 

 

St Kilda, described as a "Place of sensuous resort " and a 

"Pleasure seeker's Mecca" is the perfect location for 

Lady Peacock. 

 

She is ready to showcase her flamboyant and seductive style in 

her new cocktail salon. 

The Lady likes to lounge on the chaise and sip from her signature 

Rose and Lychee Martini. 

 

Lady Peacock's cocktail lounge is a pure embodiment of the Lady 

herself.  A French salon style, intimate, warm, and inviting 

cocoon for those who are not interested in large, noisy spaces 

filled with too many people.  Lady is discerning and prefers to 

welcome her guests personally, and enthusiastically. 

 

A place for exuberance and glamour, but don't be fooled by the 

frou frou, Lady likes a generous swig of intellect and a shot of 

debauchery served in an elegant setting.  This is a progressive 

place for relaxed morals and open-minded discussion. 

 

Filled with academics, artists, entrepreneurs, bohemian spirits, 

artisans and courtesans. Affectionately described as ‘delicate 

hedonism’ by some, which the Lady likes. You will be right at 

home in this pleasure seeker's Mecca.  



Sip - Cocktails 

Indulge - Luxe offerings 

Tipple - Whisky 

Savour - Gin 

Imbibe - Vodka 

Quaff - Wine 

Swallow - Bubbles 

Swizzle - Mocktails and soft drinks 

Linger - Dessert cocktails 

Partake of - Bar food 

Drink – Tea  

 



 

 

 
 

Cocktails 
The Lady’s signatures  Purse $22 

 

Lady’s Ambrosia 

Lady’s signature cocktail. The ridiculous to the sublime in  

a cocktail glass. House infused vanilla Vodka,  

lychee juice, velvet foam, rosewater and petals. 

Lady Godiva 
Lush vodka chocolate Martini, floating white chocolate covered 

raspberries. Pure decadence, lots of muttering along the lines of ‘I 

can’t have this’, followed by “Another please!”, rich and naughty. 

Crimson Ingenue 
The flavour of summer, rum smuggled by pirates, 

crushed strawberries, basil and pink peppercorn teased around 

the rim, pure kisses in a glass. Sweet and delicious. 

 

 

 

 

 



 

The Courtesan 
She’s passionate and tart. Vanilla vodka, tangy passionfruit shrub 

topped with Prosecco. A recipe borrowed from the cocktail god 

Giacomo, on a rendezvous in Italy. 

 

Panacea 

Discovered by a monk, after throwing strange beans in a fire 

and being tantalised by the aroma. Come to think of it, 

champagne came from a monk also. One gives thanks to monks, 

everywhere!  Coffee, our life blood. Aroma, alertness, deep 

breaths to savour the scent. Glorious. 

Belle Epoch 

A unique cocktail, consisting of gin, chilled Earl Grey tea, lemon 

juice,  a fine layer of froth and topped with lavender.  

Discovered in Hong Kong, and never forgotten. For those who 

like to explore new tastes and smells. Elegance on the lips. 

The Anna Effect   ($26) 

Bespoke champagne cocktail, with a nod to Ernest 

Hemingway. Champagne with a trickle of Berthe De Joux 

absinthe, to knock your socks off, as she always does. Divine. 

  

 



Cocktails 
The classics    Purse $20 

 

Gin Martini 
Definitely stirred, not shaken.  Quality gin and 

vermouth.  Elegant, strong, with big fat olives.  Ask for Martini 

Pellone, which is mostly just fine gin, olives, and prospects… 

 

Mojito 
The Cuban classic, rum, lime juice, soda, brown cane sugar, fresh 

mint and ice, stirred to a hip swaying, sweaty samba rhythm, 

which clearly enhances the flavour. 

 

Margarita 
The Spanish word for “daisy”.  Tequila, citrus, salt and sunshine. 

 

 

 

 

 

 

 

 



 
Manhattan 

A classic since its inception in 1880.  Bitters and sweet vermouth 

partnered with Rye whisky. 

  

Negroni 
For those who like it a little bitter.  A third a third a third 

(Campari, sweet vermouth, and gin).  

 

 

Old Fashioned 
Like us! The vanguard of the classic cocktail revival.  A sugar 

cube wetted with dashes of Angostura bitters, and a little soda 

with Rye whisky.   

  



 

 

 

Spoil yourself from this selection of our luxe offerings for the 

discerning. 

Whisky & Cognac 
Yamazaki 12 year old Japanese single malt whisky $30 

Chivas Regal Royal Salute 21 year old Scotch whisky $35 

Martell XO cognac $40 

 

Champagne 

Egly-Ouriet Brut Rose Grand Cru $400 

Krug Grande Cuvee NV Reims FRA $550 

Dom Perignon 2010 Vintage, Blanc Reims FRA $495 

 

Wine 

Ask staff for our latest offerings. 

Prophets Rock Cuvee Aux Antipodes 2018 Pinot Noir $350 

  

 



 
 

 

 

 

Whisky 

When not drinking cocktails, the Amber Nectar is Sir Peacock's 

preferred drink. He has carefully put together a list of his 

favourites and he is just as excited as you to try new ones from 

time to time. 

 

 

Monkey Shoulder Speyside $12 

Elegant blend, caramel, grass and earth. 

 

Balvenie Double Wood 12 Single Malt Scotch $16 

Honey, oranges and vanilla, chocolate finish.  A little charred oak 

and sherry.  Sir P’s favourite. 

 

The Macallan Triple Cask 12 Single Malt Scotch $20 

Complex, fresh flavours, vibrant citrus and light oak with velvety 

cocoa. 

 

 

 



 

 

 

Laguvulin 16 Islay Single Malt Scotch $18 

Heavy peat-smoke, pronounced maritime character.  Caramelised 

malt and baked apples. 

 

Yamazaki 12 Single Malt Japanese $30 

Fruity and spicy nature. Faint hint of peat-influence. Soft and 

smooth, very easy to drink. 

 

Chivas Regal Royal Salute 21 Scotch $35 

Premium blend.  Sophisticated. Powerful aromas of sweet pears 

and citrus fruits, balanced with the fragrance of summer flowers. 

 

Balvanie Port Wood 21 Single Malt Scotch $35 

“Praise the Gods, this is absolutely divine!” is probably the most 

accurate expression.  Nose is white peach with a puff of smoke. 

  



  
Gin 

Originally a medicinal tonic, modern gin has maintained its roots 

in the superb juniper flavour profile and is a marvel in both 

cocktails and a simple G&T. 

 

Tanqueray $12 

British distilled since 1830.  Subtle yet fresh aromas of grapefruit 

on the nose which leads to a great blend of juniper, vanilla and 

lime on the palate. 

 

The Botanist $16 

Hailing from the Scottish Isle of Islay, this gin includes a huge 31 

botanicals in total, 22 of which are locally foraged on the island 

 

The Citadelle $16 

 a fabulous French gin made with 19 different botanicals 

including Moroccan Coriander, French Juniper, Mexican Orange 

Peel and Chinese Liquorice... 

 

Giselle Pavlova $16 

Ballerina Anna Pavlova famously danced the ballet of Giselle. 

This delicate Melbourne gin captures the spirit of pavlova with 

hints of cream, vanilla, toffee and a caramelised crust on an 

Albanian juniper base. 

  

 



 

 

 

Vodka 
From humble beginnings vodka was refined by a Russian Czar 

concerned about the effect that rough unfettered vodka was having 

on his subjects. Today we enjoy triple (and more) distilled vodka 

that is smooth and luscious. 

 

White Light $12 

Multi award winning Victorian Vodka. Light citrus notes and a 

touch of sweet vanilla. Silky and creamy with a long soft finish. 

 

Grey Goose $ 16 

French Vodka is distilled using pure water and filtered through 

champagne limestone.  Bouquet traces of citrus, almonds and 

floral flashes.  The lovely palate is always round and gentle. 

 

Crystal Head Aurora $18 

The unique bottle of this ultra-premium Canadian vodka was 

inspired by the dazzling light show of the aurora 

borealis.  Distilled 12 times with the untouched waters of 

Newfoundland through layers of semi-precious crystals known as 

Herkimer diamonds. On the nose - crisp with delicate floral 

aromas and a subtle hint of anise. Warm with strong peppercorn 

notes and a touch of sweetness. Dry, clean, and warming 

sensation on the finish. 

  

 



 

 

 
Because sometimes, quite frankly you just ‘need’ a gorgeous glass 

of wine. 

 

Sparkling 
 

Prosecco ~ See Saw, Orange, NSW, 2020 - $12/ $50 

 

Folle Blanche/Pinot Noir ~ Jo Landron, ‘atmospheres’ Brut, 

Muscadet, Loire Valley, 2017 FRA $20/$80 

 

Rosé 
 

Mataro/Grenache/Cinsault blend ~ Spinifex, Barossa Valley, SA, 

2020 $16/ $65 

 
  

 



 
White 

 

Pinot Gris ~ Quartier, Mornington, Vic, 2019 $14/ $65 

 

Guigal ~Rhone Valley, FRA 2017 $20/$70 

 

Chardonnay ~ Onannon, Mornington Peninsula 2018 $22/$85 

 

 

Red 
 

Temperanillo ~ Jericho, Adelaide Hills, SA, 2019  $14/ $65 

 

Pinot Noir ~ Quealy, Mornington Peninsula, VIC  $16/ $70 

 

Gamay ~ Le Juice, Fleurie, Beaujolais, 2019 FRA $18/ $80 

  



 

 

  

 

Bubbles 

For Lady Peacock it’s all about the bubbles and cocktails. 

  

Prosecco ~ See Saw, Orange, NSW, 2020 - $12/$50 

 

Folle Blanche/Pinot Noir ~ Jo Landron, ‘atmospheres’ Brut, 

Muscadet, Loire Valley, 2017 FRA $20/$80 

 

Champagne ~ Mumm Cordon Rouge NV $28/$140 

 

Champagne ~ Bollinger Special Cuvee $40/$220  

  

Luxe  
Egly-Ouriet Brut Rose Champagne Grand Cru $400 

 

Krug Grande Cuvee NV Champagne Reims FRA $550 

 

Dom Perignon 2010 Vintage Champagne, Blanc Reims FRA 

$495 

  

 



 

 

 

 

 

Lady Peacock ensures that life’s a party with or without alcohol. 

 

Miss Petit Peacock’s Mocktails 
Purse $12 

 

Non-alcoholic versions of The Lady’s Signature Cocktails 

Lychee and Rose 

Earl Grey 

Passionfruit 

Soft drinks 
Purse $6 

 

Fentiman’s Botanically brewed soft drinks since 1905. 

Darling English soft drinks. Beautiful on their own or enjoyed 

with gin or vodka as your fancy takes you. 

 

Rose Lemonade 

flavoured with pure rose otto essential oil. 

 

Valencian Orange Tonic 

Valencian Orange and Lemon Thyme for a refreshing and 

aromatic tonic water. 

 



 

 

 

 

Dessert Cocktail 
Decadent, divine and luxurious. Pleasure in a glass. Share it with 

another dessert lover. 

 

Purse  

~ Alcoholic $25 

~ Non-Alcoholic $15 

 

Decadent Piccolina Nutella ice-cream float in our signature 

chocolate Martini  

  

Piccolina Strawberry gelato added to our signature Rose & 

lychee Martini or mocktail - delicate hedonism in a dessert glass. 

  

 



 

  

 

 

Tasty Morsels 
~ Mediterranean olives 

~ Crunchy things, crisps & nuts 

~ Fresh seasonal fruit 

~ Weekly cake selection 

Order in from our fabulous neighbour “Manu’s Bistro” 

Ask our staff about weekly selections 
 

 

 

 

 

Tea 
Purse $8. 

 

Selection of French and Australian teas.  

Ask our staff. 

 

 

 


