
MUM
MUCC'

TRADING HOURS
WEDNESDAY, THURSDAY, FRIDAY
5PM - LATE
SATURDAY, SUNDAY
3PM - LATE

 
 
 
 
 

 

email
ciao@mummucc.com.au
website 
www.mummucc.com.au
instagram
@mummucc

 
Bookings are made via our website, walk ins are always welcome. BEVANDE.



FRIZZANTE 
'NV Borgoluce ~ Valdobbiadene Prosecco Superiore DOCG 
Brut ( Glera ) 
Venteto, Italy

BIANCO
House White ~ Our pick
SERVED BY THE GLASS OR IN A 500ML OR 1L CARAFE
’20 Borachio ~ Savagnin ( Savagnin )
Adelaide Hills, South Australia
'19 Mitja Sirk ~ Bianco ( Friulano )
Friuli, Italy
'19 Petit-Roy Bourgogne Aligoté ( Aligoté )
Burgandy, France

ARANCIA 
'20 COS ~ Rami ( Grecanico / Inzolia )
Sicily, Italy

ROSATO
'21 LATTA ~ What-a-Melon ( Sang / Pinot Noir / Nebb )
Western Zone, Victoria

ROSSO
House Red ~ Our pick
SERVED BY THE GLASS OR IN A 500ML OR 1L CARAFE
'21 Ochota Barrels ~ The Green Room ( Grenache )
Adelaide Hills, South Australia
'19 Tenuta Foresto ~ La Ideale ( Barbera )
Asti, Italy
'19 Girolamo Russo ~ A Rina ( Nerello Mascalese )
Sicily, Italy

BY THE GLASS 
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NIENTE ALCOL 
SODAS 
Lemonade ( 250ml )
Blood orange ( 250ml )
Cola ( 250ml )
Neri chinotto ( 200ml )
Soda ( 700ml )
Sparkling water ( 700ml )

FRESH JUICE
Apple
Orange

COCKTAIL
Elderflower Spritz
Elderflower syrup, Non #3, yuzu lemonade, lemon

WINE
Non #3
Toasted cinnamon & yuzu  
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GIN AND TONICAS
Gingin Gin, Lime
Melbourne Gin Co, Grapefruit, Rosemary
Applewood, Orange
Silvia Carta, Lemon, Thyme
Settlers Sloe Gin, Lime, Sage
Argala, Lemon Twist
Etneum Volcano Gin, Grapefruit

SERVED WITH TONIC OR SODA
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 FRIZZANTE 
ITALY 
'NV Nebbia Valdobbiadene Prosecco Superiore DOCG
Millesimato Brut (Veneto)
'NV Borgoluce Vadobbiadene Prosecco Superiore DOCG 
Brut (Veneto)
’18 Col Tamarie Prosecco (Veneto)
'NV Valli Unite Rosé and the Beast (Piemonte)
'NV Montesissa Emilio ~ Bonissima (Emilia-Romagna)
’19 Croci ~ Lubigo (Emilia-Romagna)
'19 Croci ~ Campedello (Emilia-Romagna) 
’18 Orsi San Vito ~ Sui Lieviti (Bologna) 
'NV Alessandro Viola ~ Spumante (Sicily)
'NV Mirco Mariotti ~ Smarazen (Emilia-Romagna)
'NV Lantieri ~ Franciacorta Cuvee Brut (Lombardy)
'NV Il Farneto ~ Mary Of Modena (Emilia-Romagna)

AUSTRALIA 
'21 Express Wine ~ Foamo (Great Southern WA)
'21 Borachio ~ Pash Rash (Adelaide Hills, SA)
'21 La Violetta ~ Patio Nat (Great Southern WA)
'20 Wildman Wines ~ Piggy Pop (McClaren Vale SA)
'21 Brave New Wines ~ Nat Daddy (Great Southern, WA)

FRANCE
'16 Domaine de la Loue ~ La Bulle Bleue
'19 Laherte ~ Freres Blanc de Blancs (Champagne)
‘NV Egly-Ouriet ~ Grand Cru Brut (Champagne)

 
Glera

 
Glera

 
Glera

Barbera / Dolcetto / Malvasia
Malvasia

Ortrugo
Malvasia

Pignoletto
Cataratto

Trebbiano / Malvasia 
Chardonnay / Pinot Noir

Spergola / Termarina Rossa
 
 

Sauv Blanc / Pinot Noir
Pinot Noir

Moscato / Riesling
Nero d'Avola / Mataro

Sauvignon Blanc / 
Shiraz

 
Chardonnay
Chardonnay

Pinot Noir / Chardonnay
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80
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90
65
80
60
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70
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140
160
200

 
 
 
 

All bottles available takeaway for $25 off the normal price

ROSSO 
ITALY
'20 Ampeleia ~ Unlitro 1L (Tuscany)
'16 Ronco del Gelso ~ Cabernet (Friuli)
'18 Radikon ~ RS (Fruili-Venezia-Giulia)
'12 Paolo Bea ~ SanValentino(Umbria)
'12 Paolo Bea ~ Pipparello (Umbria)
'11 Paolo Bea ~ Pagliaro (Umbria)
'12 Paolo Bea ~ Rosso de Veo (Umbria)
'16 Occhipinti ~ Grotte Alta (Sicily)
'18 Foradori ~ Cilindrca Morei (Dolomites)
'18 Foradori ~ Cilindrca Sgarzon (Dolomites)
'18 Foradori ~ Granato (Trentino Alto-Adige) 
'04 Bressan ~ Pignol (Fruili-Venezia-Giulia)
AUSTRALIA
'21 Express Wine ~ Drinking Wine (Great Southern WA)
'18 Brian ~ 3 Pinots (Willamette Valley, TAS)
'20 Si Vintners ~ Pekoe (Margaret River, WA)
'20 Gentle Folk / Ochota Barrels ~ Fathers Milk (Adelaide Hills, SA)
'21 Ochota Barrels ~ The Mark Of Cain (Adelaide HIlls, SA)
'20 Latta ~ Headwaters (Pyrenees, VIC )
'19 Sam Vinciullo ~ Red (Cowaramup, WA) 
'21 Ochota Barrels ~ Green Room (Adelaide Hills, SA)
'20 Amato Vino (Margaret River, WA)
'18 Si Vintners ~ Halcyon (Margaret River, WA)
FRANCE / SPAIN / AUSTRIA
'18 Casa De Si ~ Chiquitin (San Blas, Spain)
'19 Robin Goutallier ~ 60% de Velours (Beaujolais)
'17 Ami ~ Côte de Nuits - Villages (Bourgogne)
'18 Tomas Torres Al Tall Tinto (Catalunya, Spain)
'17 Bodega Cueva Tinto (Utiel-Requena, Spain) 
'19 Kolfolk ~ Querschnitt (Burgenland, Austria

 
Alicante Bouchet

Cab Franc / Carmenere
Merlot / Pignoli

Sang / Sagrantino / Montepulciano
Sagrantino / Sangiovese / Montepulciano

Sagrantino
Sagrantino

Cerasuolo Di Vittoria
Teroldego
Teroldego
Teroldego

Pignolo
 

Field Blend
Pinot Noir
Pinot Noir
Pinot Noir

Pinot Meuniere
Nebbiolo

Shiraz
Grenache

Primitivo/Teroldego/Nebbiolo
Cab Sav

 
Grenache

Gamay
Pinot Noir
Grenache

Bobal
Rotburger

 
80
80

140
140
175
240
170
180
130
130
190
360

 
55
80

120
135
80
70
75
70
70

120
 

80
90

120
75
90
80

All bottles available takeaway for $25 off the normal price



Silvio Carta Limonello (Sardinia)
Etna Aperitif (Sicily)
Etna Bitter (Sicily)
Rosa Amaro (Sicily)
Amaro Montenegro (Bologna)
Amaro Nonino (Fruili-Venezia-Giulia)
Amarot 8 (Tuscany)
Vecchio Amaro del Capo (Calabria)
Argala Amaro Alpino (Piemonte)
Cynar (Milan)
Averna Amaro (Sicily)
Punch Abruzzo (Chieti)
Braulio Amaro Alpino (Valtellina)
Fernet Branca (Milan)

SERVED NEAT OR WITH ICE AND CITRUS

14
13
13
12
10
12
13
13
14
10
12
12
12
10

DIGESTIVO 

Maidenii Sweet (Australia)
Maidenii Nocturne (Australia)
Silvio Carta Servito Bianco (Italy)
Macchia Mediterraneo Rosso (Italy)
Istine Vermut di Radda Rosato (Italy)
Chinati Vergano Bianco (Italy)
Chinati Vergano Rosso (Italy)

SERVED NEAT OR WITH ICE, CITRUS AND OLIVES

10
14
10
12
13
13
13

VERMUT 

APERITIVO 
Aperol / Limoncello / Campari / Cynar Spritz 
Prosecco, Soda 
Chinati Vergano Americano ( White OR Red )
Yuzu Soda, Grapefruit OR lemon 
Sbagliato 
Campari, Vermut, Soda, Orange 
Negroni 
Campari, MCG Gin, Martini Rosso 
Negroni Siciliano
Etneum Volcano, Etna Bitter, Macchia Vermut
Gina Martina ( Dry / Dirty ) 
Guest gin, Silvio Carta Bianco Vermut 
Elderflower Twist
MGC gin, Mirin, Elderflower, Soda, Lemon 
Godfather 
Campari, Disaronno amaretto, Orange 
Mont Blanc 
Yellow Chartreuse, Silvia Gin, Lychee, Apple 
Italian Sangria 
Sour Cherry, Etna Aperitif, Red Wine, Cola 
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 BIRRE 
Seasonal Taps ( 285ml / 425ml )

Guest Taps ( 285ml / 425ml )

Heaps Normal ( 330ml / 0.5% )

Peroni Red ( 330ml / 4.7% )

Menabrea Pilsner ( 330ml / 4.8% )

Colonial Small Ale ( 375ml / 3.5% )

La Sirene Citray Sour ( 330ml / 4.5% )

La Sirene Funq IPA ( 330ml / 5.2% )

Capital Brewing Tropical NEIPA ( 375ml / 6.0% )
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8 / 15
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All cans available takeaway for $5



ARANCIA 
ITALY
'20 COS ~ Rami (Sicily)
'19 Jacopo Stigliano ~ Buriana (Emilia-Romagna)
'19 Fiore San Biago ~ Migrante (Abruzzo)
'20 Poderi Cellario ~ E'Orange (Piemonte)
'19 Leeona (Tuscany)
'20 Guttarolo ~ Bianco (Puglia)
'20 Cantina Giardino ~ Glu Glu (Campania)
'19 Alessandro Viola ~ Simfonia di Bianco (Sicily)
’19 Farnea ~ Emma (Veneto)
'19 Colombaia ~ Bianco (Tuscany) 
’18 Radikon ~ Sivi (Fruili-Venezia-Guilia)
’18 Radikon ~ Slatnik (Fruili-Venezia-Guilia)
’13 Radikon ~ Oslavje (Fruili-Venezia-Guilia)

’13 Radikon ~ Jakot (Fruili-Venezia-Guilia)
’13 Radikon (Fruili-Venezia-Guilia)
'10 Gravner (Fruili-Venezia-Guilia)

FRANCE
'17 Sebastien Riffault Sancere Auksinis (Loire)

AUSTRALIA
'21 Dormilona ~ Orenji (Margaret River, WA)
'21 Express ~ L'Orange (Great Southern, WA)

 
Grecanico / Inzolia

Field Blend
Pecorino

Field Blend
Trebbiano / Malvasia / Grechetto

Verdeca / Malvasia / Fiano
Coda di Volpe

Grillo
Moscato Giallo / Rosa
Trebbiano / Malvasia

Pinot Grigio
Chardonnay / Tocai

 
Chardonnay / Pinot Grigio / Sauvignon Blanc

Tocai
Ribolla
Ribolla

 
 

Sauv Blanc
 
 
 

Sauv Blanc / Semillon
Riesling / Semillon

 
 

 
95
95
70
75 
80
90
100
100
110
95
140
140

 
140
140
140
140

 
 

120
 
 
 

55
65

 
 

 ROSATO 
ITALY 
'20 Valli Unite ~ Rosatea (Piemonte)
'20 Foradori ~ Lezer (Alto Adige)
'19 Jacopo Stigliano ~ Hiraeth (Emilia Romagna) 
'19 Colleoni Rosato IGT (Tuscany)
'19 Pacina Rosato IGT (Tuscany)
'20 Vini Rabasco ~ Lu Cuntaden ’20 (Abruzzo)
'19 Les Crêtes (Valle d'Aosta)
'19 Guttarolo ~ Violet (Pulgia)
'20 Guttarolo (Pulgia)
’19 Alessandro Viola (Sicily)
'19 Barraco ~ Rosammare (Sicily)
'20 Frank Cornelissen ~ Susucaru (Sicily)
'20 Girolamo Russo (Sicily)
'20 I Custodi ~ Alnus (Sicily)
'20 Panevino ~ Addosa (Sardinia)  
'19 Canlibero ~ Pink Freud (Campania)

AUSTRALIA
'21 Latta ~ What-A-Melon (Western Zone, VIC)
'21 Yokel (Swan Valley, WA)
,20 Eastern Peake ~ Pinot Tache (Coghills Creek, VIC)
'21 Ochota Barrels ~ Surfer Rosa (Adelaide Hills, SA)

 
Barbera / Malvisia / Brachetto

Teroldego
Field Blend
Sangiovese
Sangiovese

Montepulciano
Pinot Noir / Petit Rouge
Primitivo / Negroamaro

Primitivo / Susumaniello
Nero d'Avola
Nero d'Avola

Nerello Mascalese
Nerello Mascalese

Nerello Mascalese / Cappuccio
Field Blend

Aglianico
 
 

Sang / Pinot Noir / Nebb
Grenache
Pinot Noir

Pinot Noir/Grenache

 
70
80
85
80
90
95
90

120
90
90
95
90
90
90
90
90

 
 

70
55
75
60

All bottles available takeaway for $25 off the normal price All bottles available takeaway for $25 off the normal price

 
ROSSO FREDDO

AUSTRALIA
'21 Express ~ Grapefields (Great Southern)
'20 Dormilona ~ Tinto (Margaret River WA)
'20 Juama ~ Like Raindrops (McLaren Vale, SA)
'20 Si Vintners ~ Baba Yaga (Margaret River, WA)

'21 Latta ~ Presence (Pyrenees, VIC)
'20 Sam Vinciullo RED/WHITE (Margaret River, WA)

 
Pinot Noir / Sauv Blanc 

Shiraz
Grenache

Cabernet Sauvignon /
Sauvignon Blanc

Grenache
Sauv Blanc/Shiraz

 

 
60
50
65
75

 
80
75

 



BIANCO 
ITALY 
'19 Vallevo Costa Dei Trabocchi DOC (Abruzzo)
'18 i Clivi ~ San Pietro (Friuli)
'19 Mitja Sirk ~ Bianco (Friuli)
'19 Cerruti ~ Fol (Piemonte)
'NV Poderi Cellario E' Bianco' 1L (Piemonte)
’19 Ronco Del Gelso ~ Rivis (Friuli Isonzo)
'19 Nasciri Greco Bianco (Calabria)
NV Orsi San Vito Posca (Emilia-Romagna)
'18 Guttarolo ~ Carsia (Puglia)
’19 Davide Spillare Bianco Crestan (Veneto)
'18 Dettori Bianco (Sardinia)
'19 Foradori ~ Fontanasanta (Trentino-Alto Adige)
'17 I Custodi ~ Etna Ante (Sicily)
'20 Gio Vino ~ Bianco (Sicily)
FRANCE / GERMANY
'18 Markus Molitor ~ (Mosel)
'18 La Châtelaine ~ La Cadette (Vézelay)
'19 Petit-Roy Bourgogne Aligoté ~ (Burgandy)
'19 Les Margas  ~ (Loire Valley)
'18 Sebastien Riffault Sancerre ~ Les Quarterons (Loire)
AUSTRALIA
'20 Riesling Freak No 3 (Clare Valley SA)
'19 La Violetta ~ YeYe (Great Southern WA)
'18 Brian ~ Rizza ( Tasmania )
'20 Dormilona Blanco (Margaret River, WA)
'18 Si Vintners ~ Chinchecle (Margaret River, WA)
'18 Wines Of Merritt (Margaret River, WA)
'20 Borachio ~ Savagnin (Adelaide Hills, SA)
'20 Pooley (Tasmania)
'20 Borachio ~ Chardonnay (Adelaide Hills, SA)
'20 Latta ~ Jurassique (Western Victoria, VIC)
'20 Gentle Folk ~ Ashton (Adelaide Hills, SA)
'20 Sam Vinciullo ~ Sauv Blanc (Margaret River, WA)
'20 Borachio ~ Battered Sauv (Adelaide Hills, SA)

 
Pecorino
Friulano
Friulano

Garganega
Moscato Bianco / Arneis

Pinot Grigio
Greco

Pignoletto 
Verdecca

Garganega
Vermentino

Nosiola
Carricante / Cataratto

Cataratto
 

Riesling
Chardonnay

Aligoté
Chenin

Sauv Blanc
 

Riesling
Riesling / Gewürzt

Riesling
Semillon
Semillon

Sauvignon
Savagnin

Pinot Grigio
Chardonnay
Chardonnay
Chardonnay
Sauv Blanc

Chardonnay / Sauv Blanc
 
 
 

 
55
65
80
80
75
90
80
85
80
75

110
90

110
60

 
70

120
90
90
90

 
50
70
80
50
95
60
80
70
80
80
90
75
80

 
 
 

All bottles available takeaway for $25 off the normal price

ROSSO 
ITALY 
'20 Gio Vino ~ Rosso
'19 Girolamo Russo ~ A Rina
'18 Frank Cornelissen ~ Munjabel (Sicily)
'17 Frank Cornelissen ~ VA, FM, PA, CS, MC (Sicily)
'16 Statella (Sicily)
'16 COS Cerasuolo Di Vittoria (Sicily)
'18 Daniele Piccinin ~ Muni Rosso (Verona)
'18 Musella ~ Valpolicella Superiore DOC (Veneto)
'17 L'Arco ~ Rosso del Veronese IGT
'17 L’Arco ~ Valpolicella Classico Ripasso  (Veneto)
'18 Le Fonti ~ La Lepre Delle Fonti (Tuscany)
'17 Le Fonti ~ Chianti Classico (Tuscany)
'17 Il Farneto ~ Bèrzmein (Emilia-Romagna)
'19 Marina Coppi Sant' Andrea (Colli Tortonesi)
'18 Scarpa ~ Casascarpa Barbera D'Asti
'NV Orsi San Vito ~ Posca Rossa (Emilia-Romagna)
'19 Tenuta Foresto ~ La Ideale (Asti)
'19 Sottimano ~ Bric Del Salto (Piemonte)
'15 Scarpa Dolcetto D’Acqui (Monferrato)
'19 Guttarolo ~ Miro (Pulgia)
'18 Guttarolo ~ Amphora (Puliga)
'20 Sottimano ~ Maté
'18 Marco Crivelli DOC (Grignolino D'Asti)
'17 Le Pianelle Al Forte Costa Della Sesia (Piemonte)
'20 Benotti Rosavica ~ Nebiulina (Piemonte)
'18 Arpepe ~ Rosso di Valtellina (Lombardy)
'19 Elvio Cogno ~ Montegrilli (Langhe)
'17 Scarpa ~ Bric Du Nota Nebbiolo D'Alba (Piemonte)
'09 Arpepe ~ Sassella Rocce Rosse (Valtelina)
'09 Arpepe ~ Sassella Vigna Regina (Valtelina)  
'17 Elio Altare ~ Barolo (Barolo)
16 Le Piane ~ Boca (Piemonte)

 
Nero D'Avola / Grillo

Nerello Mascalese
Nerello Mascalese
Nerello Mascalese

Nerello Mascalese / Nerello Cappuccio
Nero d'Avola / Frappato

Durella / Corv / Moli / Rondi
Corvina / Molinara

Corvina / Rondinella / Molinara
Corvina / Molinara 
Sangiovese/Merlot

Sangiovese
Marzemio

Barbera
Barbera

Barbera, Negretto
Barbera
Dolcetto
Dolcetto
Primitivo
Primitivo

Brachetto
Grignolino

Nebb / Croat / Vesp 
Nebbiolo
Nebbiolo
Nebbiolo
Nebbiolo
Nebbiolo
Nebbiolo
Nebbiolo

Nebbiolo / Vespolina
 

 
60
95
160
185
 140
100
80
85
90
110
60
80
75
75
80
85
85
70
110
90
110
75
95
110
80
90
100
120
175
240
285
320

 
 


