
CHOOSE A BALL
PORK - sage, fennel seeds, orange zest. 

BEEF - oregano, rosemary, onion, garlic.
CHICKEN - butter, muscatels, lemon.

VEG - quinoa, corn, zucchini 

CHOOSE A SAUCE

• RED Italian Tomato 
• WHITE Creamy Truffled Mushroom  

• GREEN Pesto Salsa Verde 

CHOOSE A SOTTO PALLE 
(Something for your Balls to sit on)

• creamy polenta 
• super mb potato smash  

• house pasta • peperonata 
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chef’s selection 32

BOARD

&

italian olives ... 10                 garlic bread ... 6.5     parmesan w honey ... 11            salami ... 12                                                    

3   x Balls 28

our version of the classic dish

SPAGHETTI

 MEATBALLS
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boost your sotto palle with 
truffle oil + 3
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#meatballWB

www.meatballandwinebar.com.au

135 flinders lane, melbourne
PH 03 9654 7545

105 swan st, richmond
PH 03 9428 3339

All our balls are prepared with love.  Balls may contain gluten and nuts. Ours is not a pork free kitchen, balls may include pork. 
15% Surcharge Applies Public Holidays

SPARKLING

prosecco, king valley, vic
Delicate, fragrant w fresh pear and grapefruit

ROSÈ

pasqua rosato, puglia 
Medium bodied w aromas of sweet & sour cherries

WHITE 

fiano, mclaren vale, sa
Bright, crisp and refreshing w citrus & floral  notes 

pinot grigio, veneto, italy
Refined w hints of hay & walnut 

arneis, yarra valley, vic
Hints of apricots w nice firm finish 

trebbiano, abruzzo, italy
A well balanced fruity wine w notes of pear & peach

wine of the month  - see board

RED
nero d’avola, sicilia, italy 
Full, velvety w notes of berries & spices

sangiovese, terre di chieti, italy
Black cherry w strawberry & subtle wood notes 

nebbiolo, mclaren vale, sa
Rhubarb spice & savory tannins

montepulciano, barossa, sa
Deep spicy plumbs & tobacco w nice acidity 

pinot nero, triveneto, italy
Ruby red, nice body w savory notes
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bottle G

OUR FAVOURITE WINES BY THE GLASS

GG
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G bottle
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pear & parmesan salad...............14
BALSAMIC PEARS, ARUGULA, PARMESAN

market veg ....................12
CHEF’S SELECTION 

chefs dessert
SEE THE CHALK BOARD .... 14

fried arancini w napoli sauce
5 each

Bolognese Balls

choose between   
classic bolognese

creamy red sauce or
truffled mushroom cream

28


