WINE &
LARDER

menu & wine list

keep raising glasses

JOIN US FOR APERITIF HOUR

WEDNESDAY & THURSDAY 5PM - 6PM

FRIDAY & SATURDAY 4PM - 5PM
$3 OYSTERS
$10 CRISPY POTATOES
S12 WINES BY THE GLASS
$8 TAP BEERS



Fodder

house made focaccia, whipped kombu butter, sea salt 6
coffin bay oysters w/ lemon gf, df 5ea
+ red wine mignonette & tobiko caviar 6 ea
+ cucumber & jalapeno granita 6 ea
seared scallop, tom kha foam, kaffir lime oil, toasted cashew gf, df 8 ea
white fish ceviche, passion fruit, cucumber, chipotle mayo, wonton crisp (2) df, gfo 18
bruléed fig, balsamic ricotta, tamarind honey, mint, hazelnut, radicchio gf, v 18
goat massaman curry croquettes, pickled carrot (2) gf 18
tofu katsu sando, shredded cabbage, caramelised onion butter, tonkatsu sauce (2) v 29
chicken tsukune, cured egg yolk, tare, spring onion gf, df 30
veal chop, fermented blueberry sauce, parsnip crisps gf, df 42
roasted cauliflower, sweetcorn purée, gochugaru, pepitas v,gf, df 15
crispy potatoes, apple cider vinegar, chive sour cream v, gf, dfo 15
beetroot, thai basil & lemongrass pesto, crumbled goats cheese v, gf 15

gfo: gluten free option available gf: gluten free df: dairy free dfo: dairy free option v: vegetarian

please note a 1.6% processing fee will apply to all card transactions



To finish
dark chocolate mousse, chocolate soil, bourbon whipped cream, sesame brittle v,gf, dfo 14
rhubarb curd, torched meringue tart v 14

affogato espresso, vanilla ice cream, pedro ximenez sherry v, gf 14

Ch€€S€ & CharCUterie served w accompaniments (gf crackers available $2)

Cheese please see blackboard or staff for cheese selections (60gms)

one cheese 16 three cheeses 38
two cheeses 27 four cheeses 49

Charcuterle available individually or in addition to cheese (60gms)
by Saison Salumi, Fortitude Valley, QLD

black truffle & squid ink salami - whole cut pig fat and pork shoulder df 17
wagyu salami - cloth aged wagyu beef, pastrami spiced crust df 17
by De Palma Salumi, NSW

cacciatori salami norcia finocciata - ground pork with fennel, herbaceous & savoury 16

please note a 1.6% processing fee will apply to all card transactions



Wine by the Glass

Champagne Deveaux ‘Cuvee D’
Paper Maché Prosecco
Arnaud Lambert Cremant de Loire

Just Enough '‘Bloom'’
South By Southwest ‘Fiori’

Domaine des Cristol Rosé
Lerida Estate Rosé

Dukes ‘Single Vineyard’
Via Pola Wines
Lugana Mandalora ‘La Morette’

Gotas de Mar

Canoso ‘Le Coste’ Soave Superiore Classico

Matt Connell ‘Lowburn’

pinot noir/chardonnay
glera
chenin blanc/chardonnay

muscat
sauvignon blanc/muscat

grenache/cinsault
pinot noir/shiraz/riesling

riesling
pecorino
turbiana

albarino
garganega

chardonnay

please note a 1.6% processing fee will apply to all card transactions

All wines by the glass are 150ml

fizz & champagne

nv Cote de Bar, France

nv Riverland, SA

nv Loire Valley, France

skin contact/orange

2021 MclLaren Vale, SA

2023 Margaret River, WA

rosé

2024 Provence, France

2025 Canberra District, NSW

crisp whites
2025 Porongorup, WA

2025 Riverina, NSW
2021 Veneto, ltaly

richer, fuller whites

2024 Rias Baixas, Spain
2022 Veneto, ltaly
2023 Central Otago, NZ

29
15
19

16
17

16

15
16
15

19
18

18

also serving:

selection of coravin wines
see blackboard



also serving:

selection of coravin wines
see blackboard

Wine by the Glass

Giant Steps
Domaine de Chatillon
Venchiarezza

Luis XIV ‘Anforas’

Domaine ‘Alzipratu ‘Fiumesecco Rouge’

Tenuta Scerscé ‘Nettare’

Corryton Burge

Alain Jaume ‘Clos de Sixte’ Lirac
Amato Vino

Rieslingfreak ‘No*7’ Fortified
Pichot ‘Le Marigny’ Vouvray Moelleux

Kopke 10 year old Tawny Port
Don Guido Pedro Ximinez Sherry (15yr)

All wines by the glass are 150ml

reds on the lighter side

pinot noir 2024 Yarra Valley, VIC
mondeuse 2018 Savoie, France
schioppettino 2023 Friuli-Venezia Giulia, Italy

midweight reds

monastrell/arcos/bonicaire 2023 Alicante, Spain

niellucciu/sciacarellu 2021 Corsica, France

nebbiolo 2022 Valtellina, Lombardia, Italy

grenache 2023
grenache/syrah/mourvedre 2019
cab sav/sangiovese 2021

riesling  nv
chenin blanc 2020

touriga nacional et al nv
pedro ximenez  nv

reds broad shouldered & bold

Barossa Valley, SA
Southern Rhone, France
Margaret River, WA

18
16
18

19

20
21

16
21
20

Dessert wines by the glass are 756ml

sweet & fortified
Clare Valley, SA
Loire Valley, France

Douro, Portugal
Jerez, Spain

G

14
14

19
17

please note a 1.6% processing fee will apply to all card transactions

65
116



Vermouth

Dolin Dry White Vermouth nv
Witches Falls Piano Rock Vermouth Rosato nv
Elena Vermouth di Torino Rosso nv
Coleccion de Toneles Vermut Rojo Luis XIV nv

Cocktails, Apéritifs & Digestifs

Pretty In Pink - Giselle Pavlova Gin, raspberry, pineapple juice, lemon

All Vermouth are 50ml pours

Chambery, France
Mt Tambourine, QLD
Piedmonte, Italy
Alicante, Spain

The Great Negroni - Nosferatu Blood Orange Gin, Elena Rosso Vermouth, Campari

Aperol Spritz - Aperol, prosecco, soda
Limoncello Spritz - Pellegrino limoncello, prosecco, soda

Winter Martini - Nosferatu Dead Dry Gin, Dollin Bianco Vermouth, olives

Equipo Navazos Fino Sherry nv
Fernando de Castilla Manzanilla Sherry nv
Don Zoilo Amontillado Sherry nv

Campari & Soda

Berta Selezione Amaro

Cantine Pellegrino 1880 Limoncello
Paul Giraud ‘Napoleon’ Cognac
Berta Grappa Nero d"Avola

Beer & Cider by

on tap Straddie Brewing Co Point Lookout Lager lager 5%
on tap Aether All Australian Pale Ale pale ale 4.5%
Straddie Brewing Co Mid Track Session Ale mid strength ale 2.8%
Archer Brewing mid strength lager 3.5%
Archer Brewing 'Ginger Penguin’ ginger beer 4.5%
Eric Bordelet apple cider 4.5%

please note a 1.6% processing fee will apply to all card transactions

Jerez, Spain
Jerez, Spain
Jerez, Spain
ltaly

Italy

Sicily, Italy
Cognac, France
Piedmonte, Italy

North Stradbroke Island, QLD
Brisbane, QLD
North Stradbroke Island, QLD

Brisbane, QLD
Brisbane, QLD

Normandy, France
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20
20
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Wine by the Bottle

Champagne Deveaux ‘Cuvee D’
Gosset Grand Reserve

Lini 910 Lambrusco Rosso

Melsheimer ‘Reiler Mullay-Hofberg’ Zero Dosage

Paper Maché Prosecco
Arnaud Lambert Cremant de Loire

Etnella 'Attia’

Just Enough '‘Bloom'’
Organic Anarchy Cuvee
Montbourgeau 'L'Etoile’
Berthet-Bondet ‘Tradition’
Matassa ‘Cuvée Alexandria’
Architects of Wine

pinot noir/chardonnay

chardonnay/pinot noir/pinot meunier

salamino
riesling
glera

chenin blanc/chardonnay

catarratto
muscat
riesling/kerner/ chardonnay

chardonnay
chardonnay/savagnin

muscat de alexandria

riesling

fizz & champagne
nv Cote de Bar, France
nv  Bouzy, Champagne, France
nv  Emilia-Romagna, Italy
2020 Mosel, Germany
2024 Riverland, SA
nv Loire Valley, France

skin contact & oxidative
2021 Sicily, Italy
2021 MclLaren Vale, SA
2019 Rifnik, Slovenia

2018 Jura, France
2018 lJura, France

2023 Calce, France
2021 Clare Valley, SA

All wines by the bottle 750ml unless otherwise stated

145
180
65
132
60
90

126

87
175

115
178
142

85



Wine by the Bottle

ARC

Kihling-Gillot ‘Nierstein Auslese’ (Off dry)
Dukes ‘Single Vineyard’

Domaine Simha ‘Sanskrit’

Immel Weissburgunder

Landron Chartier ‘Muscadet Coteaux de Loire’
Via Pola Wines

Lugana Mandalora ‘La Morette’

Canoso ‘Le Coste’ Soave Superiore Classico
Gotas de Mar

Bott ‘Csontos’

Pierrick Laroche ‘Petit Chablis’

Matt Connell ‘Lowburn’

Ghost Rosk ‘Oulton Vineyard ’ Estate

Domaine des Cristol Rosé
Lerida Estate Rosé
Alessandro Viola Rosé
Domaine Laguerre ‘EOS’ Rosé
Martvilis Marani Rosé

All wines by the bottle 750ml unless otherwise stated

crisp, clean & aromatic white

sauvignon blanc 2023 Gippsland, VIC 78
riesling 2019 Rheinhessen, Germany 128
riesling 2025 Porongorup, WA 65
pinot gris 2025 Derwent Valley, TAS 95
pinot blanc 2024 Rheinhessen, Germany 72
melon blanc 2023 Loire Valley, France 98
pecorino 2025 Riverina, NSW 65
turbiana 2021 Veneto, ltaly 58
complex, richer & textural white
garganega 2022 Veneto, ltaly 90
albarino 2024 Rias Baixas, Spain 97
furmint 2021 Tokaiji, Hungary 145
chardonnay 2023 Chabilis, France 125
chardonnay 2024 Central Otago, NZ 88
chardonnay 2024 Cradle Coast, TAS 15
ros¢
grenache/cinsault 2024 Provence, France 75
pinot noir/shiraz/riesling 2025 Canberra District, NSW 52
nerello mascalese/nero d”avola 2024 Sicilly, ltaly 105
grenache noir/syrah 2023 Roussillon, France 98
aladasturi 2023 Imereti, Georgia 15

please note a 1.6% processing fee will apply to all card transactions



please note a 1.6% processing fee will apply to all card transactions

Wine by the Bottle

Supply River Mill
L’Appel ‘Bon Plonk’

pinot noir

pinot noir
Marjan Simcic ‘Cru Selection’ pinot noir
Giant Steps pinot noir
Tar & Roses pinot noir
Chateau Cambon Beaujolais (Natural) gamay
Domaine de Chatillon mondeuse
Venchiarezza schioppettino

Domaine Laguerre ‘EOS’ Rouge
Tenuta Scerscé ‘Nettare’

grenache noir/syrah

nebbiolo
Watervale Gardeners ‘1938 Plantings’

Luis XIV ‘Anforas’

Buscemi ‘Il Rosso’

grenache
monastrell/arcos/bonicaire
nerello mascalese/nerello capuccio/granaccia

reds on the lighter side

2024 Tamar Valley, TAS

2025 Cranbrook, TAS

2021 Brda, Slovenia

2024 Yarra Valley, VIC

2022 Mornington Peninsula, VIC
2022 Beaujolais, France

2021 Savoie, France

2023 Friuli-Venezia Giulia, Italy

midweight reds

2022 Roussillon, France

2022 Valtellina, Lombardia, Italy
2020 Clare Valley, SA

2023 Alicante, Spain

2021 Etna, Sicilly, Italy

All wines by the bottle 750ml unless otherwise stated

130
90
170
88
91
98
62
86

102
98
105
95

120



Wine by the Bottle

All wines by the bottle 750ml unless otherwise stated

reds broad shouldered and bold

Lake Breeze ‘Section 54’
Corryton Burge

Yarra Yering ‘Dry Red No.2’
Cantine Rao 'SilvaNigra'

shiraz 2023

grenache 2023
shiraz/viognier/mataro 2021
pallagrello nero 2014
Amato Vino cab sav/sangiovese 2021
Alain Jaume ‘Clos de Sixte’ Lirac
Inama ‘Piu’ carmenere/merlot 2022
Domaine A ‘Petit A’ cab sav/merlot/cab franc/petit verdot 2018

Visintini ‘Refosco dal Peduncolo’

grenache/syrah/mourvedre 2019

refosco 2022

Non-Alcoholic Beverages

Non alc beer Bridge Road ‘Free Time’
Non alc beer Erdinger

pale ale
lager

Altina Finger Lime White
Altina Kakadu Plum Rosé

sauvignon blanc

shiraz/sauvignon blanc

HOPR ‘The Citra One’
HOPR ‘The Mango One’
HOPR ‘The Lemon Lime One’

special! is it beer/is it water?
special! is it beer/is it water?
special! is it beer/is it water?

NON 1 Salted Raspberry & Chamomile
NON 2 Caramelised Pear & Kombu
NON 3 Toasted Cinnamon & Yuzu

Water Purezza sparkling water

Pepsi/ Lemonade/ Pepsi Max soft drink

Lemon, Lime & Bitters/ Ginger Ale

Langhorne Creek, SA
Barossa Valley, SA
Yarra Valley, VIC
Campania, Italy
Margaret River, WA
Southern Rhone, France
Veneto, Italy

Coal River Valley, TAS
Friuli, Italy

Victoria
Germany

Victoria
Victoria

Sydney, NSW
Sydney, NSW

Sydney, NSW

Victoria
Victoria
Victoria

10
10

10
10

1
T
"

16
16
16

65
64
225
90
98
105
98
118
95

per person 4(unlimited)

5

please note a 1.6% processing fee will apply to all card transactions



Whisky

Togouchi Single Malt

Sortilége ‘Prestige’ Maple whisky
Taylor & Smith ‘Pinot Noir Barrel’
Eden Mill Single Malt Scotch

Bulleit 95 Rye whiskey
Evan Williams 'Black Label' bourbon
Tokinoka blended whiskey
West Cork blended whiskey
B [ °

Spirits

Nosferatu ‘Dead Dry’ vodka
Centenario Plata Blanco tequila
Sesién Mocha tequila
Matusalem 7 afios rum
Matusalem 15 afios grand reserva rum
Arcane white rum

Gin

Antipodes Pink Gin

Nosferatu Blood Orange’Gin
Eden Mill Rhubarb + Vanilla Gin

Giselle Pavlova Gin
Mandrake Cucumber & Mint Gin

please note a 1.6% processing fee will apply to all card transactions

whisky
whisky
whisky
whisky
with any mixer
with any mixer
with any mixer
with any mixer

with any mixer
with any mixer
with any mixer
with any mixer
with any mixer
with any mixer

soda or tonic
soda or tonic
soda or tonic
soda or tonic
soda or tonic

Japan

Quebec, Canada
Hobart, TAS

St Andrews, Scotland

USA
USA
Japan
Ireland

Brisbane, QLD
Mexico

Mexico

Cuba
Cuba

Mauritius

ACT

Brisbane, QLD

St Andrews, Scotland
Melbourne, VIC
Brisbane, QLD

keep raising glasses.
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https://www.danmurphys.com.au/product/DM_ER_1000007273_SEST-1200-BT/sesion-tequila-mocha-tequila-750ml
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