
THE 18TH AMENDMENT to the United States Constitution effectively 
established the prohibition of  alcoholic beverages in the United States 
by declaring the production, transport, and sale of  alcohol illegal from 

1920 until 1933.  

Not to be deterred, the bootleggers and back door bartenders created 
a rapidly growing world of  illegal 'speakeasy' venues across America 

that created and served some of  the most well known classic cocktails 
that we enjoy to this day.  

The speakeasies of  New York and Chicago became a darker and 
mysterious business where gangsters seduced people of  all classes with 

jazz, lust, love and, of  course, booze.  

Here at the The 18th Amendment Bar we invite you to enjoy our 
concoction of  prohibition elegance interlaced with modern 

innovation.  

Now grab some ‘giggle juice’, 'make some whoopee' and try not to get 
too 'zozzled'. 

15% SURCHARGE ON PUBLIC HOLIDAYS 

CASH PAYMENT PREFERRED, 1.8% SURCHARGE ON ALL CARDS



WEATHER WITH YOU	 	 	 	 22 
Aged RUM, Aussie AMARO and GINGER Wine sparkle 
with cinnamon and spice, topped with GRAPEFRUIT 
Sorbet. A taste of  sunshine and treasured holidays that 
made it worthwhile

AMBER HOUR	 	 	 	 	 22 
Where memories of  Japan’s Barley Tea meet the 
refreshment of  American Iced Tea. 
BOURBON, caramelised PEAR, HONEY and citrus 
sparkle with crisp BARLEY Soda.

ISLAND ILLUSION	 	 	 	 	 22 
COCONUT Rum, MELON and PINEAPPLE glow 
vividly, lifted with ALMOND Whey Soda and crowned by 
a silky coconut cloud. Floating between fun and 
refinement.

DOWNPOUR		 	 	 	 	 22 
A downpour of  flavour, local GIN, YUME Wine with a  
KOMBU & PANDAN syrup balanced with a splash of  
saline. Lush, bright and textural, this Old Fashioned riff  
captures summer rain in a glass.

NOW SHOWING

GOLDEN GROVE	 	 	 	 	 22 
TANGERINE, LIME and VODKA shaken with Bitters 
and ROSEMARY. Smooth, citrusy and herbaceous, a 
refreshing sour that evokes sunny afternoons in bloom.

NOW SHOWING
Step back into endless summers of  childhood holidays and carefree afternoons, 
inspired by beach days, summer rain, family road trips, and the simple joys of  

sunshine. Each drink carries you to golden evenings filled with laughter, 
mischief, and the sweet taste of  summer.



GARDEN PARTY	 	 	 	 	 22 
Local GIN, CUCUMBER, MINT and APPLE topped with 
SODA and PROSECCO. Crisp, sparkling and refreshing.  
The perfect toast to long summer afternoons outdoors.

MIDNIGHT MILK BAR	 	 	 	 22 
Bright yet refined, GIN, Salted STRAWBERRY, WHEY 
and a drop of  Bitters stirred with a silky edge. Strong and 
elegant, yet playfully nostalgic, like a strawberries & cream 
lollipop for grown-ups.

VELVET RIOT	 	 	 	 	 22 
A clash of  soft and strong, Monkey Shoulder WHISKY, 
RHUBARB Aperitif, VANILLA TEA and NECTARINE.  
Smooth on the surface, but with a riot of  flavour 
underneath.

TIKI TAN LINES	 	 	 	 	 23 
Milagro TEQUILA, MANGO and PINEAPPLE fired 
with HABANERO and green Tabasco, topped with a 
SHIRAZ float. A bold, tropical pour that glows like 
summer sun on your skin.

SURF & SAGE	 	 	 	 	 22 
Bright, zesty and a little herbal. SPICED RUM, 
PINEAPPLE and LEMON ride a wave of  tropical flavour, 
lifted by SAGE. Seriously Radical

NOW SHOWING

Flavour Key 
Citrusy	 	 	 Sweet	 	 Fruity 

Strong	 	 Refreshing		 Spicy 



PARTY STARTER	 	 	 	 	 23 
BARLEY infused VODKA, CHARDONNAY, BUTTER 
syrup and COCONUT CREAM beneath a cloud of  
NITRO CREAM. A throwback to childhood parties, 
where every celebration began with a plate of  fairy bread. 
A true PARTY STARTER!

THOMAS EDISON	 	 	 	 	 23 
IT IS BACK! A funky combination of  flavours to 
electrocute your taste buds! VODKA, MELON, LYCHEE, 
MINT, ACID and a FLOWER…. How electrifying.

BONNIE AND CLYDE	 	 	 	 22 
As sweet as Bonnie but packs a punch like Clyde.  
This cocktail will sneak up on you! 
VODKA, PASSIONFRUIT, COCONUT, CITRUS and 
FOAM.

THE BOARDWALK EMPRESS	 	 	 23 
Refined for summer, this new take on our old classic will 
leave you wanting more. 
TEQUILA, PASSIONFRUIT, CUCUMBER, GINGER 
and SMOKE. It’s a real treasure.

18TH AMENDMENT 
SIGNATURES

GALAXY GRIFTER	 	 	 	 	 22 
Rumour has it that the centre of  the galaxy tastes of  
RASPBERRIES and smells like LÚLA RUM, so we put 
them together with a splash of  ELDERFLOWER, 
CITRUS and a tasty FOAM to create this layered beverage. 



Barrel Aged Cocktails

BARREL AGED OLD FASHIONED 23 
A blend of  MONKEY SHOULDER WHISKY, BUFFALO TRACE 

BOURBON, SUGAR and BITTERS rested in a barrel. 

BARREL AGED NEGRONI 23 
A blend of  GIN, CAMPARI and SWEET VERMOUTH 

rested in a barrel. 

SALTED CARAMEL TEQUILA OLD FASHIONED 23 
Something a little Moorish to finish your evening. 

MILAGRO REPOSADO TEQUILA, SWEET VERMOUTH,  PX 
SHERRY, SALTED CARAMEL, and CHOCOLATE BITTERS.



18th Amendment  
X Blackmans 

Prohibition Lager 
Geelong, VIC. 4.4%

Stomping Ground 
‘Footloose’ Pale Ale 

Collingwood, VIC less than 0.5%

13

13

12

10

13

13 12Napoleone and Co 
Apple Cider 

Yarra Valley, VIC 4.7%

The Mill 
‘Kicker’ IPA 

Collingwood, Vic 6.7%

Two Rupees 
‘Directors Cut’ NEPA 

Clayton, VIC 5%

A curated collection of  our favourite Victorian brews

3 Ravens 
‘Ruckers’ Pale Ale 

Thornbury, VIC 4.2%

Bodriggy 
‘Blinker’ Dark Ale 

Abbotsford, VIC 5.2 %

Stingray 
XPA 

Abbostford, Vic 4%

12

Hop Nation 
‘Melbourne Fog’ 

Hazy Pale Ale 
Footscray, VIC 4.8%

Blackmans Brewing 
‘Patsy’ Wildberry Sour 

Geelong, VIC 4.6%

12

15

SOUR, LAGER, ALE, CIDER



BOILERMAKERS & FLIGHTS

The drink pairs a cold beer with a shot of  spirit. 
At the 18th Amendment, we've expertly matched Beers and Spirits so you don’t have too.

BLACKMANS X 18TH AMENDMENT PROHIBITION LAGER & BUFFALO TRACE BOURBON  
22

HOP NATION MELBOURNE FOG & BUMBU XO RUM 
25

TWO RUPEES NEPA & BALVENIE 14 CARIBBEAN CASK SCOTCH WHISKY 
32 

BODRIGGY “BLINKER” DARK ALE & KURIO CRIMSON JAM AUSTRALIAN WHISKY 
26

IT’S CLEAR THAT THE BOILERMAKER WAS ORIGINALLY CONSUMED BY BLUE 
COLLAR WORKERS AT THE END OF A LONG SHIFT – WHICH IS WHY IT’S NOW 

BECOME THE SHIFT DRINK OF CHOICE AMONG BARTENDERS.

RUMS OF THE WORLD 
LÚLA RUM, PLANTERAY ORIGINAL DARK & BUMBU XO 

25

AMERICAN WHISKEY FLIGHT 
BUFFALO TRACE, WOODFORD RESERVE DOUBLE OAK & WHISTLEPIG PIGGYBACK 6YO 

27

AUSTRALIAN WHISKY FLIGHT 
MORRIS SIGNITURE, ARCHIE ROSE RYE MALT & CAPE BYRON SERENDIPITY (PLATED) 

31 

GEELONG GIN FLIGHT  
ANTHER GEELONG GIN DRY, BELLARINE DISTILLERY OLD DODGER & BELLARINE 

SPIRITS PINK GIN  
25

A curated selection of  Spirit flights to guide you tastily through a 
Region/ Spirit Style  / or Distillery - 3 x 20ml

BOILERMAKERS

FLIGHTS



Placebo Effect	 	 	 	 	 16 
Smoke, HONEY, GINGER and LEMON combine in this 
non-alc riff  on a modern classic. Warming, zesty and 
soothing the Penicillin, reimagined without the proof.

STOMPING GROUND 
FOOTLOOSE PALE ALE
COLLINGWOOD/VIC 

10

Bloody Delicious	 	 	 	 16 
A non-alc twist on the Jasmine. Non-Alc SHIRAZ GIN, 
CITRUS, ALMOND SYRUP and Bitters shaken silky with 
aquafaba.Tart, bright and unapologetically bold, yet booze-
free.

TEETOTALLER’S
A Teetotaller is one who abstains from alcohol. 

So if  you are having a night off  (or longer) please enjoy one of  
these curated non alcoholic options.

Dont Ask, Dont Tell	 	 	 	 16 
A fruit-driven riff  on a Aperol Spritz. GUAVA, 
WATERMELON and STRAWBERRY lifted with non-alc 
Campari and non-alc PROSECCO. 
Bright, bubbly and bursting with summer.

NON 
NO. 3

TOASTED CINNAMON AND YUZU
VICTORIA / AUSTRALIA 

12 / 57 

NON 
NO. 7

STEWED CHERRY AND COFFEE
VICTORIA / AUSTRALIA 

12 / 57

WINE ALTERNATIVES

BEER

NOW SHOWING



VEUVE D’ARGENT 
NV BLANC DE BLANC
BURGUNDY, FRANCE 

12 / 69 

18TH AMENDMENT BAR 
NV PROSECCO
MILDURA, VIC  

12 / 69

18TH AMENDMENT BAR 
PINOT GRIGIO 2021

MILDURA, VIC 

12 / 57 

18TH AMENDMENT BAR 
SAUVIGNON BLANC 2023

MILDURA, VIC 

12 / 57 

BIRD IN HAND 
CHARDONNAY 2024

ADELAIDE, SOUTH AUSTRALIA 
13 / 62 

T’GALLANT 
JULIET MOSCATO 2024

MORNINGTON PENINSULA 

11 / 52

LONG STORY SHORT 
26 MAPLES

PINOT NOIR 2024
MORNINGTON, VIC 

14 / 67 

TIERRA DEL PUERCO 
GRENACHE, MATARO, 

MALBEC 2023
BAROSSA VALLEY, SA 

12 / 57 

BOUCHER 
SHIRAZ

2024
HEATHCOTE, VIC 

13 / 62 
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SPARKLING, WHITE & RED

MAISON FRANCAISE  
ROSE 2024

PROVENCE, FRANCE 
13 / 62 

BLIND CORNER 
ORANGE  2024 NATURAL 

QUINDALUP, WA 
13 / 62
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Snacks 
WHISKY BARREL SMOKED ALMONDS  6 

TENNESSEE BARBECUE SPICED NUTS  6  

PAIR ME WITH “BALVENIE: SWEET TOAST OF AMERICAN OAK” + $16 

HONEY-MUSTARD & HABANERO NUTS  6 

AUSTRALIAN BUSH DUKKAH & DRYSDALE OLIVE OIL SERVED WITH BREAD  13 

WARMED OLIVES MARINATED IN GIN BOTANICALS SERVED WITH BREAD  12 

ROSEMARY, BLACK GARLIC & SMOKED SEA SALT BAKED BRIE  16 

HONEYCOMB, CARAMELISED GARLIC & COFFEE BAKED BRIE  16 

Platters 
TRIO OF CHEESES 35 

FRENCH L’OVALE, AGED CHEDDAR, AND A SEMI SOFT BLUE 
SERVED WITH SLOE GIN PASTE AND A COMPILATION OF CRACKERS AND BREAD. 

SELECTION OF MEATS 35 
CHORIZO, PORK AND FENNEL SALAMI AND A LIGHTLY SMOKED FIOCCO 
SERVED WITH PEACH AND MUSCATEL CHUTNEY AND ACCOMPANIMENTS  

ASSORTMENT OF MEATS AND CHEESES 46 
FRENCH L’OVALE, AGED CHEDDAR, AND SEMI SOFT BLUE,  

WITH TWO LOCAL SALUMI, AND A RANGE OF ACCOUTREMENTS 

*ALL PLATERS CONTAIN NUTS UNLESS REQUESTED OTHERWISE 
SPECIFIC ITEMS MAY CHANGE DEPENDING ON AVAILABILITY

FOOD



Dumplings 

We have teamed up with the crew at Bahjong to enable you to order Geelong’s best 
dumplings to your table while enjoying Geelong’s best cocktails! 

AVAILABLE WEDNESDAY - SATURDAY 5:30PM - 8:30PM 

POTATO AND CHIVE DUMPLINGS (4) (V) (VGO) 17 
SERVED WITH SOUR CREAM, SWEET CHILLI AND CHIVES 

KOREAN CHICKEN DUMPLINGS (4) 18 
SERVED WITH GOCHUJANG, PICKLED SALAD, CRISPY CHICKEN SKIN AND 

CORNFLAKES 

AFFOGATO DUMPLINGS (4) 18 
FRIED CUSTARD DUMPLING SERVED WITH SOUTH AMERICAN COFFEE JELLY, 

COFFEE MERINGUE, CARAMEL ICE CREAM, AND A HAZELNUT SYRUP. 

PAIR THIS WITH A COCKTAIL? 

CUPPA JOE 22 
IRISH WHISKEY, MACADAMIA AND WATTLESEED LIQUEUR, COLD BREWED SOUTH 

AMERICAN COFFEE, CREAM FLOAT 

(V) - VEGETARIAN, (VGO) - VEGAN OPTIONAL

FOOD




