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Sparkling
Prosecco Più-Fizz Veneto, Italy (on tap)

250
500
Carafe Carafe

G

17

9.5

Straw yellow with greenish tinges in colour.
Enjoy as an aperitif or alongside any contemporary cuisine.

27

B

Wild One Brut NV SE Australia			

7.5

25

Mr Fox NV Sparkling VIC			

8.5

37

Bellini Cipriani Venezia, Italy			

12.5

60

See Saw Prosecco Orange, NSW			

9.5

42

Delicate apple and peach aromas with honey and biscuit characters,
giving it a fine bead and a lingering finish.

Exclusive to Vine & Tap. ‘The original Harry’s Bar cocktail’ Imported from Venice Italy.

Riondo Le Piere Prosecco DOC Veneto, Italy				

53

White

G

B

7.5

25

Riondo Prosecco is an extra dry style, fresh and velvety with scents of Golden Delicious
apple, pear and acacia blossom.

		

Wild One Chardonnay SE Australia			

Renzaglia Mount Panorama Chardonnay Bathurst, NSW			

52

3 Views Chardonnay Bathurst, NSW			

43

Partial wild fermentation in barrels on lees has resulted in aromas of white peach and
melons. The flavour is full of honey dew melon as well as yellow nectarine and peach.

9.5

A cool climate Chardonnay with an intense lime, honey peach nose. The palate is fine in
structure with moderate stone fruit flavours and finishes with a persistent length.

Ana Sauvignon Blanc Marlborough, NZ				39
Renzaglia Sauvignon Blanc Bathurst, NSW			
WINES BY THE GLASS ARE SUBJECT TO AVAILABILITY

9.5

45

White

		

G

B

Borgo Viscone Pinot Grigio Fruili, Italy				47
Squeezed between the alps and the Adriatic Sea, Borgo Viscone represents classic Pinot
Grigio production. Clean, crisp and fresh fruit is what this region is known for.

3 Views Riesling Bathurst, NSW			

9.5

43

Glenguin Semillon Hunter Valley, NSW			

9.5

47

Wild One Sauvignon Blanc SE Australia			

7.5

25

Wild One Moscato SE Australia			

7.5

25

Feudo Arancio Grillo Sicily, Italy			

9.5

45

A cool climate riesling with a lifted nose of citrus and jasmine. The palate is crisp, filled with
citrus flavours and a mineral finish with a good length.
Crisp citrus acidity when young, with flavours close to lime and grapefruits.
Developing complex honey and toast characters as it ages.

Deep straw in colour. This wine has an aroma distinctly tropical with notes of mango and
papaya, that blends with inklings of jasmine and white flowers. Balanced and harmonious
with a delicate acidity.

Angullong Pinot Grigio Orange, NSW				39
Cantina Tollo Pinot Grigio Molise, Italy			

9

40

Feudo Arancio Inzolia Sicily, Italy			

9.5

45

First Ridge Vermentino Mudgee, NSW			

9.5

45

Summer Poppy Pinot Gris Marlborough, NZ 			

10

45

First Ridge Fiano Mudgee, NSW 			

9.5

45

Cantine Lavorata Anfisya Bianco IGT Calabria, Italy		

8.5

35

Fruity with notes of pear, apricot, white and yellow peaches. Fragrant and fruity with notes
of vanilla. Elegant, soft, comforting.

Spicy aromas and soft, rich, rounded flavours. A hint of sage comes through closely followed by a
mix of fresh fruit flavours, including gooseberry. Not too dry or austere, but very good drinking.

This wine displays a delightful straw yellow colour and has a palate that is both delicate
and pleasant.

White

		

G

B

Rowlee Arneis Orange, NSW				52

This wine displays a complex amalgam of pear and stone fruits. There is underlying nuances
of apple and quince with a full and generous palate of rich phenolic texture backed with
stone fruit and almond nuttiness.

Settemari IGT Calabria, Italy				65
70% Greco Bianco 30% Chardonnay. Settemari has a florid scent that is complex and soft
with light hints of dry apricot and exotic fruits. Ample flavour that is pleasantly fruity.

Cascina Ghercina Roero Arneis DOCG Piedmont, Italy			

59

Rose

G

B

Vale Creek Rosato Bathurst, NSW			

8.5

40

See Saw Pinot Rosé Orange, NSW			

9.5

42

Pieter van Gent Flowers of Florence Rosé Mudgee, NSW		

9

40

A fresh nose, floral impressions like white blossom and some herbal notes. Medium acidity
and fresh on the palate. Nice and easy to drink.

		

San Francesco Rosato Classico DOC Calabria, Italy			49

100% Gaglioppo grape. Salmon pink in colour with coral tints and has a persistent fruity aroma.
Medium bodied, dry flavour that is well balanced and can be paired with all kinds of dishes.

Dessert Wine

		

G

B

Pieter van Gent Mistella Mudgee, NSW			

10

45

Pieter van Gent Pipeclay Tawny Port Mudgee NSW		

10

The colour of honey and an extravagant nose filled with almonds, coffee and caramel.
Slides over the tongue like sweet velvet with a warming spirited finish.

Made from Cabernet Sauvignon and Shiraz grapes. Smooth and rich on the palate with a firm
finish. Bouquet: Raisins and dry figs supported by mature old oak.

Red

		

G

B

Wild One Shiraz SE Australia			

7.5

25

Renzaglia Stone Wall Nuovo Bathurst, NSW			

9

42

Mr Fox Cabernet Merlot VIC			

8.5

37

40% Barbera/30% Sangiovese/30% Dolcetto. A strawberry cream, cherry cola and five spice
bouquet complemented by a palate of pronounced savouriness, blood orange and zippy acidity.

Glenguin Stonybroke Shiraz Hunter Valley, NSW			53

This 2016 Shiraz was produced using the best parcel of fruit from the vineyard. A complex
and concentrated Shiraz that still retains a core of bright red and purple fruits and soft wellrounded tannins.

Cascina Ghercina Langhe Nebbiolo DOC Piedmont, Italy			

75

Rich and full bodied with wild strawberry tones. It is powerful and enveloping without losing
elegance. Pairs well with meat dishes, or a platter of seasoned cheese.

Borgo Salcetino Chianti Tuscany, Italy				49
Borgo Salcetino is a family owned vineyard based in ‘Radda’ in the rolling hills of Chianti.
This wine was a recipient of the coveted ‘Tre Bicchieri Award’ (Three Glasses).

Grass Parrot Shiraz Bathurst, NSW				40

This single vineyard Shiraz has cherry and berry fruit aromas which carry through to the palate.
This wine’s medium body, nutty and spicy characteristics are typical of its cool climate origin.

Feudo Arancio Nero D’Avola Sicily, Italy			

9.5

45

Summer Poppy Pinot Noir Marlborough, NZ			

10

45

Vale Creek Dolcetto Bathurst, NSW			

8.5

35

100% Nero d’Avola. Deep ruby red in colour with pleasant reflections of violet. The bouquet is
intense with notes of currant, wild strawberries and pomegranate. The flavour is soft and velvety.
Summer Poppy shows off pure Marlborough winemaking expression with crisp, and delicate
fruit flavours.

Masseria La Volpe Primitivo Di Manduria Uno DOC Puglia, Italy		 75

Ruby red in colour with hints of violet. ‘Uno’ has a strong aroma of mature fruits and spicy
notes and a smooth, well balanced and soft flavour.

Angullong Barbera Orange, NSW			

9.5

45

Red

		

G

B

9.5

45

San Francesco Ciro Rosso Classico DOC Calabria, Italy			

49

Cantina Tollo Rocco Ventosa Montepulciano DOP Abruzzo, Italy

40

First Ridge Sangiovese Mudgee, NSW			

Red fruits on the nose and palate. The journey is mostly smooth and rather enjoyable, made
more so by the bursts of flavour at intervals.
100% Gaglioppo. Bright red ruby with purple shades and an aroma that is delicate, intense,
spicy and pleasant. Warm, full flavour that is balanced, tasty and persistent.

9

Rowlee Nebbiolo Orange, NSW				82

Lifted wild berry fruit aromas with leaf herbs and floral notes. Intense cherry flavours with fine
acidity and tannin give a bright and vibrant palate with signature varietal characters.

Michele Castellani Valpolicella Classico DOC Veneto, Italy		59
Light opaque ruby, mute raisin juice color. A nutty palate with dry plum. Thick solid
concentration of dry fruits and medium to long acidity with a spice kick. Overall a great
balanced and structured wine.

Gascina Ghercina Barolo DOCG Piedmont, Italy				

140

Kirrihill Cabernet Sauvignon Clare Valley, SA			

42

The colour is bright garnet red with oranage hues with an aroma of spiced and dried flowers.
This Barolo has great structure. Smooth and rounded with sweet tannins.

Cantine Campoverde Magliocco IGT Calabria, Italy		

9.5

10

47

Ruby red in colour with a beautiful strawberry and blackcurrant aroma. A slightly dry flavour
with distinct personality and structure. Best paired with pizza and red meat dishes.

Philip Shaw No.5 Cabernet Sauvignon Orange, NSW			

95

Cantine Lavorata Anfisya Rosso IGT Calabria, Italy		

35

This wine displays intense bright reds with a small purple hue. The aroma shows bright
varietal fruit charachters with subtle cigar box oak. The intensity of the Cabernet Sauvignon
fruit dominates and provides ongoing flavour.

8.5

Ruby red in colour. A pleasant and easy to drink wine. Pairs perfectly with light meals, pasta,
prosciutto and cheeses.
DOCG: Denominazione di Origine Controllata e Garantita
Wine producers follow the strictest possible regulations to produce their wine. The wine is tested by a committee
that guarantees the geographic authenticity and it’s qualities.
DOC: Denominazione di Origine Controllata
The rules governing the quality and authenticity are still very strict, but they are a little more generous than the
DOCG status. For instance, the geographic zone might be a bit bigger, or the rules about what kind of grapes
might be a little more relaxed.
IGT: Indicazione Geografica Tipica.
This designation was created after the DOCG & DOC, in order to accommodate growers who couldn’t meet
these regulations for one reason or another, but are producing great wines. Often referred to as “Super Tuscans”.

Signature Cocktails
The Negroni
The Classic
The Premium
The 100% Italian
The Malfy
The Roma

Gin, Rosso Vermouth, Campari $15

Tanqueray No TEN Gin, Rosso Antico, Campari $22
Grappa, Rosso Antico, Campari $18

Malfy blood orange Gin, Campari, Rosso Antico $22

Gin, Amaro, Lillet Blanc, Angostura Bitters, fresh lemon juice $18

The Spritz
Venetian Spritz
Hugo Spritz
Coffee Spritz
Pink Spritz

Aperol, Prosecco, soda water $12

Elderflower Liqueur, Prosecco, soda water $15

Amaro, Rum, sugar syrup, coffee, Prosecco $18
Pink Gin, Prosecco, Sprite $17

House Cocktails

The Sorrento

Limoncello, Citrus Vodka, cranberry juice, fresh lime juice $15

The Venezia

Gin, Bellini Mix, Prosecco $18

The Basilico
The Milano

Vodka, Limoncello, basil, sugar syrup, fresh lemon juice, Sprite $16
Limoncello, Citrus Vodka, fresh lemon juice $20

The Twisted Godfather Johnnie Walker Black, Disaronno $17
The Little Italy

The Amore Vietato

Bourbon, Rosso Vermouth, Aperol $16

Gin, fresh strawberries, blood orange mix $17

Beers (on tap)
Menabrea Lager (Bionda)
300ml/400ml

Menabrea is matured gently in the perfect temperature of our cave cellars for a taste of
superior clarity. This 4.8% ABV pale lager is well balanced between citrus, bitter tones
and floral, fruity undertones giving a consistent and refined flavour. It has a complicated
malty, hoppy taste with an exceptional head retention due to the quality of our
ingredients and maturation process.

Menabrea Amber (Ambrata)
300ml/400ml

A 5.0% ABV Amber Beer, full bodied and well rounded, with a moderately bitter flavour.
Amber in colour with bronze overtones, this lager is another example of the brewery’s
exceptional capabilities.

Pipistrella Lager
300ml/400ml

Vine & Tap’s own beer. A smooth refreshing beer that is perfect to quench
a hot dry thirst. Light in texture. This full strength lager is a delight served icy cold.

Antipasto Boards
Small Grazing Plate $20
House marinated olives, chef’s selection of one salumi and one cheese, grilled bread
Formaggi $40
A traditional selection of specialty Italian cheeses, honey,
marinated and pickled vegetables, e.v.o.o. and balsamic reduction, grilled bread (V)
Salumi $40
A selection of specialty Italian cured meats, marinated and pickled vegetables,
grilled bread
Vegetarian $40
Seasonal selection of marinated, grilled, pickled and preserved vegetables,
grilled bread (V) (Ve)

(V) vegetarian (Ve) vegan (GF) gluten free
(LR) contains ingredients sourced regionally, within 100km of Bathurst or from local business.

Spuntini

(share plates)
House marinated olives (GF) (V) $12
Warm roasted cauliflower and artichoke dip, sopressa crumb and crostini $14
Grilled bread
Our chef’s selection of fresh daily bread with e.v.o.o. and balsamic (V) (LR) $10
Fried buffalo mozzarella, candied beetroot and orange zest salsa (V) $16
Triple cooked chips, truffle mayo, shaved parmesan, oregano salt (V) (GF) $16
Bastoncini di polenta, rosemary salt, capsicum and tomato salsa (V) (GF) $16
Wild mushroom arancini, pickled mushroom, grilled mushroom,
truffle mayo, parmesan (V) (LR) $18
Beef ragu arancini, pea puree, pickled onion, parmesan (LR) $20
Fried house made potato gnocchi, Italian sausage, sage, pine nuts,
in burnt butter sauce $18
Beef brisket and bone marrow meatballs in sugo, fresh thyme leaves, parmesan
(GF) (LR) $18
House pasta (ask our staff) $22
Patate alla Burrata – Crisp golden potatoes, burrata, smashed meatballs,
chilli, sugo, fresh herbs (GF) (LR) $28
Eggplant parmigiana, sugo, smoked truss tomatoes, parmesan wafer (V) (GF) $25
(V) vegetarian (Ve) vegan (GF) gluten free
(LR) contains ingredients sourced regionally, within 100km of Bathurst or from local business.

Insalate
(salads)

Arugula, apple, shaved parmesan, golden raisins, roasted walnut salad
with honey mustard emulsion (V) (GF) $18
Warm panzanella - eggplant, onion, capsicum, brussels sprout, tomato,
buffalo mozzarella, basil, sourdough bread (V) $24

Pizza

Margherita Sugo, buffalo mozzarella, fresh herbs (V) $20
Funghi Sugo, buffalo mozzarella, fresh herbs, mushrooms (V) $24
Salumi Sugo, buffalo mozzarella, shaved cured meat, fresh herbs $24
San Marino Sugo, buffalo mozzarella, gorgonzola, prosciutto, rocket $25
Don Ciccio Sugo, buffalo mozzarella, nduja, green olives, fresh herbs $24
Capri Sugo, buffalo mozzarella, green olives, sundried tomatoes, anchovies,
capers, fresh herbs $25

(V) vegetarian (Ve) vegan (GF) gluten free
(LR) contains ingredients sourced regionally, within 100km of Bathurst or from local business.

Dolce

(dessert)
Apple, vanilla and cinnamon arancini, salted caramel,
roasted flaked almonds $18
Sfogliatelle - ricotta pastry, Nutella cream, hazelnut praline $16
‘Tiramisu’ – coffee cake, mascarpone gelato, chocolate soil, marsala gel $18
Cakeage Charge: $3 per person if supplying own cake (ie. birthday cake etc)

Dessert Wine
Pieter van Gent Mistella Mudgee NSW
g 10 b 42

The colour of honey and an extravagant nose filled with almonds, coffee and caramel.
Slides over the tongue like sweet velvet with a warming spirited finish.

Pieter van Gent Pipeclay Tawny Port Mudgee NSW
g 10
Made from Cabernet Sauvignon and Shiraz grapes. Smooth and rich on the palate with a firm finish.
Bouquet: Raisins and dry figs supported by mature old oak.

(V) vegetarian (Ve) vegan (GF) gluten free
(LR) contains ingredients sourced regionally, within 100km of Bathurst or from local business.

