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*Have you seen today’s apecials?
BREADS

GARLIC & CHEESE PIZZA BREAD (V/VO/GFO)

PIZZA (veo / GFo)

pizzas have a tomato sauce & mozzarella base unless stated

THE CLASSICS

CAPRICCIOSA

shredded ham, mushrooms, olives, herbs, garlic

CINQUE FORMAGGI (V)

mozzarella, fetta cheese, gorgonzola, cheddar & parmesan
cheeses, cherry tomato, basil

MARGHERITA (V)
mozzarella cheese, basil, oregano, touch of garlic

NAPOLETAMNA
olives, anchovies, capers, herbs, garlic, basil

PEPPERONI
hot calabrese salami (pepperoni), herbs, garlic

FROSCIUTTO E RUCOLA
prosciutto di san daniele 20mth, cherry tomatoes, rocket
leaves, olive oil, balsamic reduction, fresh parmesan

SEAFOOD
prawns, mussels, clams, anchovies, parsley, garlic

18.9

18.9

17.9

18.9

18.9

21.9

1.9

large
Lra

29.5

27.9

29.5

29.5

32.9

32.9

PIZZA (veo / GFo)

pizzas have a tomato sauce & mozzarella base unless stated

small large

-

our herbal garlic blend baked with cheese on top %9
OLIVE & ROSEMARY PIZZA EREAD (V/IVO/GFO) 17.9
with fetta cheese, fresh tomato, basil & garlic ;
GORGONZOLA AND RED ONION PIZZA BREAD (V/VD/GFO) 16.9
with garlic & oregano ’
HOUSE BAKED FOCACCIA 6.9
for when you need a bit extra bread .
BRUSCHETTA (2 PIECES MINIMUM) 17.9
our home made focaccia, topped with fior di latte ¥
mozzarella, diced tomatoes, basil & red onion;

drizzled with balsamic reduction & extra virgin olive oil
ANTIPASTI (starTers)

BOWL OF OLIVES (V/GF) 2.5
mixed marinated black & green olives

BOWL OF CHIPS (V/VO/GFO) 14.9
with aioli & tomato sauce

CAPRESE SALAD (V/GF) 17.9
mixed tomatoes, fior di latte mozzarella & basil;

drizzled with extra virgin olive oil & a balsamic reduction

TRUFFLE & PARMESAN POLENTA CHIPS (V/GF) 17.9
crunchy on the outside, fluffy on the inside,

served with truffle mayo

ARANCINI (GF) P.A.
see specials menu for this week's flavour

CHILLI CALAMARI (GF)

tender strips grilled & marinated with chilli & garlic 8.9
with chilli mayo

TIGER PRAWNS 19.9
parmesan & herb crusted prawn cutlets: served with lemon, :
tartare & sweet chilli sauces

PROSCIUTTO DI SAN DANIELE DOP (GFOD) 22.9
100 gm - served with our house-baked focaccia

SPUNTINI DI POLLO (GF) 18.9
grilled marinated chicken strips; served with lemon & aioli

SICILIAN POLPETTE (GF) 21.9

tender pork & beefl meatballs tossed in a tomato & basil sugo

OLD SCHOOL

AUSSIE
shredded ham, egg. bacon, onion

CHILLI CON CARNE
shredded ham, hot salami, onion, capsicum, beef,
garlic, chilli, jalapefos

FIESTA
hot salami, mushrooms, onion, capsicum, bacen, herbs, garlic

HAWAIIAN
shredded ham, pineapple, parsiey

MEAT LOVERS
shredded ham, hot salami, leg ham, beef, bacon, BBQ sauce

MEXICAN
shredded ham, hot salami, onion, capsicum, olives,
herbs, garlic

SUPREME
shredded ham, mushrooms, onion, capsicum, clams, mussels,
prawns, olives, herbs, garlic

THE LOT

shredded ham, hot salami, mushrooms, onion, capsicum,
olives, pineapple, anchovies, garlic

TOPOLINO'S SPECIAL

shredded ham, mushrooms, onion, capsicum, olives,
garlic, herbs

VEGETARIAN (V)
mushrooms, onion, capsicum, olives, herbs, garlic
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OUR WAY

AMORE (V)
egeplant, artichoke, black olives, fresh tomato, herbs, pesto

BANDITO
sun-dried tomatoes, hot salami, fresh tomato, olives, onion,
roasted capsicum, fetta cheese, basil

BOLOGNA
spaghetti, bolognese sauce, parmesan cheese

CARCIOFI
artichoke, leg ham, fresh tomato, olives, baby spinach

DELLA TERRA (V)
potato, onion, cherry tomatoes, sprinkled with rosemary.,

cracked pepper, garlic, sea salt

NONNA (V)
roast pumpkin, ricotta, baby spinach, sun-dried tomate,
olives, cracked pepper

SICILIAN
italian sausage, red onion, olives, fresh tomato,
roasted peppers, herbs, garlic, chilli

VEGGIE DELIGHT (V)
baby spinach, broceoli, fresh tomato, corn,
roasted capsicum, pumpkin, potato, herbs, garlic

VESUVIO (V)
fresh tomato, olives, ricotta, roasted capsicum, capers,
jalapedios, fresh chilli, olive oil (NO mozzarella cheese)
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20.9

20.9

18.9
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CHICKEN

BBQ CHICKEN
chicken breast. red onion, sweet corn, spring onion,
bbqg sauce

ROVINATA
chicken breast, crispy bacon, fetta cheese, fresh tomato,
basil pesto

POLEMICA
chicken breast, roasted capsicum, red onion, baby spinach,
pineapple, jalapefios, sweet chilli sauce

19.9

30.9

3.9

31.9

CALZONES

CALZONE DI CARNE
smoked ham, spicy salami, bolognese sauce,
roasted capsicum, onion, herbs

CALZONE GARDINO (V)
roasted capsicum, pumpkin, eggplant, mushrooms,
baby spinach, ricotta, pesto, sun-dried tomatoes

PIZZA EXTRAS

anchovies, capsicum, cheese, corn, shredded ham,
jalapefios, mushrooms, olives, onion, pineapple

artichokes, egg, eggplant, fresh tomato, pesto,
ricotta, roasted capsicum, sun-dried tomatoes
vegan cheese

bacon, bolognese sauce, fetta cheese, gorgonzola,
hot salami, leg ham, vegan pepperoni

beef, chicken breast, fior di latte mozzarella, italian
sausage, smoked mussels, prawns,
tuna, prosciutto di san daniele 20mth

gluten free base large (11" only)
Sorry. No Half & Half

20.9
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3.0

DIETARY OPTIONS

VG - Vegan
GFO - Gluten Free Option

V - Vegetarian
GF - Gluten Free

VGO - Vegan Option

please speak with your server concerning dietary requirements before ordering | split bills and menu variations may not be possible during peak times | 10% Sunday surcharge, 15% public holiday surcharge




*Have you seen today’s specials?

SOUP

served with house-made focaccia & butter

MINESTROMNE (V/IVO/GFO)
traditional italian soup with chunky vegetables, beans & pasta

SALADS

GREEK CALAMARI SALAD (GF)

grilled calamari, cos lettuce, radicchio, kalamata olives,
fetta cheese, capsicum, red onion, oregano, cucumber,
tomato, lemon, vinegar & olive oil dressing

MEDITERRANEAN CHICKEN SALAD (GF)

marinated chicken fillet, fetta cheese, olives,

sun-dried tomatoes, avocado, onion, capsicum, cucumber,
mixed leaves with a tangy mustard dressing

31.9

31.9

SEAFOOD

CALAMARI FRITTI
tender strips of squid lightly dusted and fried; served with
tangy slaw, charred lime, citrus aioli & crunchy chips

Make it half prawns / half calamari +53.0

CHILLI MUSSELS (GFO)
local black mussels steamed with chilli, napali, basil & garlic;
served with bread & butter

GARLIC PRAWNS (GF)
tiger prawns sautéed in creamy garlic sauce;
served on bed of jasmine rice with mixed salad

TASMANIAN SALMON FILLET (GF)
240g fillet - grilled to medium; served with sautéed greens,
roasted baby carrots & potatoes; & salsa verde

TOPOLINO'S BOUILLABAISSE (GFO)

our famous rich and hearty seafood stew with blue
swimmer crab, prawns, bugs, mussels, fish, calamari
and scallops - simmered in a crab and tomato stock;
served with house baked focaccia

35.9

43.9

RISOTTO (sr)

RISOTTO GAMBERO

cockiail & tiger prawns tossed with peas, chilli, herbs,
white wine & lemon, stirred through arborio rice & topped
with crispy prosciutto

RISOTTO SELVAGGIO (vivo)

porcini & wild mushrooms sautéed in a white wine
stock tossed with arborio rice & finished with cream,
parmesan, white truffle il & sage

35.9

DIETARY OPTIONS
VG - Vegan
GFO - Gluten Free Option

V- Vegetarian
GF - Gluten Free

VGO - Vegan Option

PASTA (vco/aro)

SPAGHETTI BOLOGNESE
our own traditional homestyle slow cooked sauce with beef mince

SPAGHETTI DEL BOSCO (vivo)
mushrooms, sun-dried tomatoes, eggplant,
baby spinach & napoli sauce

SPAGHETTI MARINARA
mixed seafood & shelifish sauteed with garlic in
our own tomato & seefood stock

SPAGHETTI MEATBALLS (MAIN ONLY)
traditional pork & beef polpette (meatballs) tossed in
a napoli & basil sauce

SPAGHETTI PUTTANESCA (vGo)

black olives, capers, anchovies, cherry tomatoes,
chilli & garlic, sautéed in olive oil with white wine
& fresh parsley

FETTUCCINE CARBONARA
free range eggs, bacon, cream, spring onion & herbs

FETTUCCINE DELIZIOSA
chicken breast, sun-dried tomatoes & baby spinach
in a creamy pesto sauce

FETTUCCINE Al FRUTTI DI MARE (MAIN ONLY)

our seafood indulgence reimagined with prawns,
scallops, fish, calamari, mussels, crab & a bug in a garlic,
olive oil & vermouth sauce with a touch of chilli

PENNE MATRICIANA
bacon, chilli & garlic, tossed in napoli sauce

PENNE SALSICCIA E FUNGHI
italian pork sausage, mixed mushrooms & rapini
in a cream sauce

LASAGNE (MAIN ONLY)
baked pasta layered with bolognese & béchamel sauce,
topped with melted cheese

GNOCCHI GORGONZOLA (v)
rich & creamy blue cheese sauce with roasted pumpkin
& sautéed walnuts

GNOCCHI RAGU [MAIN ONLY)
rich & hearty - beef & lamb slow braised overnight
with tomato sugo & aromatic spices

RAVIOLI PISELLI (MAIN ONLY) (V)

large hand-made spinach & ricotta parcels in a creamy
napoli sauce with sun-dried tomatoes, peas

& freshly shaved parmesan

ENTREE SIZE - $5 LESS
(Where Avoiloble)

29.9

3.9

339

129

42,9

339

GLUTEM FREE PASTA - ADD 52
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GRILL

PARMIGIANA

crumbed schnitzel topped with ham,
napoli sauce & cheese;

served with crunchy chips & garden salad

SCHNITZEL

crumbed & shallow fried on the hot plate until
golden brown; served with crunchy chips

& garden salad

CHICKEN 33.9 | VEAL 39.9

CHICKEN 31.9 | VEAL 37.9

VEAL SCALOPPINE 39.9
tender pan-fried veal medallions in white wine, mushrooms,
cream & herbs: served with seasonal vegetables

CHICKEN LATINO (GF) 36.9
grilled chicken breast, sautéed in creamy white wine sauce

with avocado, pinenuts & crispy prosciutto;

served with seasonal vegetables

EYE FILLET STEAK (GF) 52.9
250g approx - thick cut, grass-fed beef tenderloin;
served with crunchy chips & garden salad

Fancy o Beef & Reef? Gravy with your Parma?
Choose your favourite from the souces below.

4an

SAUCES SIDES

REEF 9.9 SIDE OF CHIPS (V/VGO/GF) 8.9
our famous creamy seafood crunchy thick cut fries to
mornay sauce accompany your main

GORGONZOLA (V/GF) 5.5 GARDEN SALAD (V/GF) 12.9
creamy & decadent blue mixed leaves & salad
cheese sauce greens with house made

Langy vinaigrette
ARRABBIATA (VG/GF) 4.9
spicy tomato salsa with
peppers, onions and herbs

ROCKET SALAD (V/GF) 159
balsamic reduction,
ev olive oil, blue cheese,

MUSHROOM (v) 4.9  pear & walnuts

sautéed mixed mushrooms

& cream MASHED POTATO (v/GF) 8.9
PEPPER (v/sr) 4% MIXED GREENS (vivGoiGF) 129

green peppercorn, brandy,

asterd & Erea sautéed with garlic & herbs

CREAMY GARLIC (V/GF) a.5 SEASONAL VEGETABLES (¢r) 129
flavourful & aromatic
garlicky goodness

GRAVY (V/GF) 4.5
rich, dark & savoury

please speak with your server concerning dietary requirements before ordering | split bills and menu variations may not be possible during peak times | 10% Sunday surcharge, 15% public holiday




COCKTAILS

Drinks

aperol, prosecco, orange, splash of soda; poured over ice

CAMPARI SPRITZ 19.9
campari, prosecco, orange, splash of soda; poured over ice

WINE ? CHOCOLATE MARTINI 19.9

absolut vodka, creme de cacao, galliano, baileys, fresh cream;
shaken & strained

= DAIQUIRI | MANGO OR STRAWBERRY 21.9
sparkling JIRTT MAI _
bacardi rum, fruit liqueur & fruit; blended
GROWER'S GATE BRUT CUVEE 12.5 ESPRESSO MARTINI 19.9
CHARDONNAY

i absolut vodka, galliano, kahlua, fresh espresso; shaken & strain
NV South Australia

DAL ZOTTO 'PUCINO' VINTAGE 14.9 LIMONCELLO SPRITZ 19.9
PROSECCO

limoncello, prosecco, lemon, splash of soda; poured over ice
2025 King Valley, VIC

LONG ISLAND ICED TEA 20.9

absolut vodka, bacardi rum, beefeater gin, triple sec, tromba
tequila, lemon juice, splash of coke; built on ice

Wh’te LYCHEE CAIPIROSKA 21.9
CANTINA TOLLO 'ROCCAVENTOSA’ 12.5 absolut vodka, lychee liqueur, fresh lime, lychees, sugar;
TREBBIANO muddled & served on ice
2022 Abruzzo, ITALY MARGARITA 20.9
A MANO 14.5 tromba tequila, cointreau, sour lime mix, salt rim; on the rocks
PINOT GRIGIO
2023 Mildura, VIC NEGRONI CLASSIC 20.9
beefeater gin, campari, martini rosso vermouth, orange;
THE PASS 14.5 stirred, on ice
SAUVIGNON BLANC
2024 Marlborough, New Zealand NEGRONI SBAGLIATO 20.9
campari, martini rosso vermouth, orange; stirred, on ice &
HODDLES CREEK 14.9 topped with prosecco
CHARDONNAY
2024 Yarra Valley, VIC OLD FASHIONED 22.9
maker's mark bourbon, plantation dark rum, or bulleit rye
whiskey with sugar, bitters, burnt orange; stirred, on ice
rose
HOWARD VINEYARD '400m’ 14.5 PASSION FRUIT CAIPIRINHA 21.9
ROSE brazilian cachaca, passionfruit, lime & sugar; muddled, served
2025 Adelaide Hills, SA on ice
PIMM'S CUP 19.9
red pimm's, fresh fruit, mint, topped with lemonade and ginger ale
PROVENANCE 15.9 SEX ON THE BEACH 19.9
PINOT NOIR - )
2023 Golden Plains, VIC absolut vogka, peac.h schrjapps, midori, orange, lime &
cranberry juices; built on ice
CANTINA TOLLO ‘ROCCAVENTOSA’ 12.5
MONTEPULCIANO SPICED MOJITO 20.9
2023 Abruzzo, ITALY captain morgan's spiced rum, fresh lime, sugar, muddled &
topped with ginger ale
LO STRANIERO 14.5
SANGIOVESE SUMMERTIME SOURNESS 21.9
2022 Mildura, VIC aperol, beefeater gin, lemon juice, bitters, sugar syrup and egg
white, shaken & strained
LUCCARELLI 14.5
PRIMITIVO TOBLERONE 19.9
2023 Puglia, ITALY frangelico, kahlua, vodka, butterscotch schnapps, ice cream,
chocolate sauce; blended
SCHWARZ 'VIXEN' 14.9
SHIRAZ WE ALSO DO MANY OF THE CLASSICS - JUST ASK!

2023 Barossa Valley, SA

BORGO MARAGLIANO 13.9

sweet iMOCKTAILS (no alcohol)

MOSCATO D'ASTI BERRY COOLER 12.5
2024 Piedmont, ITALY strawberry, mint & cucumber puree, topped with lemonade
TROPICAL SUNSET 12.9
mango and passionfruit, mixed berries, citrus & soda
ZINGER 11.9

fresh lime, mint, sugar, muddled & topped with dry ginger ale
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BEER

LIGHTER ALCOHOL

Drinks

HEAPS NORMAL NON-ALCOHOLIC XPA 9.9
0.5% Canberra, ACT
COOPERS MILD ALE 10.9
3.5% Regency Park, SA
LAGERS
MESSINA PALE 12.9
4.7% Sicily, ITALY
MENABREA BLONDE 12.9
4.8% Piedmont, ITALY
STOMPING GROUND ‘LANEWAY’ 11.9
4.7% Collingwood, VIC
PERONI ‘RED’ 11.9
4.7% Lombardy, ITALY
ALES
STONE AND WOOD PACIFIC 12.9
4.4% Byron Bay, NSW
MOUNTAIN GOAT ‘TASTY’' PALE 12.5
5.2% Richmond, VIC
BALTER XPA 'EXTRA' PALE 12.9
5.0% Currumbin, QLD
FERAL ‘BIGGIE JUICE' EAST COAST IPA 13.9
6.0% Swan Valley, WA
STOUT
HOP NATION 'KARMA' OATMEAL STOUT 13.5
5.0% Footscray, VIC
i
i
FLYING BRICK ORIGINAL APPLE CIDER (GF) 12.9
4.4% Bellarine Peninsula, VIC
NAPOLEONE PEAR CIDER (GF) 13.5
4.5% Yarra Valley, VIC
MATSO’'S GINGER BEER (GF) 13.5
3.5% Broome, WA
BAD SHEPHERD PASSIONFRUIT SOUR 12.5
4.0% Cheltenham, VIC
___ | I I I I N —
— |
COCA COLA CLASSIC 6.5
330ml glass bottle
coke | zero sugar | sprite | fanta
FRUIT JUICE 6.5
cloudy apple | orange | cranberry
LEMON, LIME & BITTERS 6.9
MT FRANKLIN STILL WATER 4.9
SAN PELLEGRINO
chinotto | aranciata rossa | limonata 6.5
750ml sparkling mineral water 8.9
SPIDER 8.5
raspberry | lime | coke | sprite
FRUIT SMOOTHIE 12.5
mixed berry OR mango; blended with milk and ice cream '
THICKSHAKE 9.9
chocolate | vanilla | strawberry | caramel | coffee (+0.6)
7.0

for grown-ups - add: vodka | kahlua | baileys | frangelico

VODKA TEQUILA
absolut 11.9 1800 afiejo 15.9
belvedere 14.5 tromba blanco 12.9
grey goose 15.5 patron café xo 16.9
GIN
beefeater 11.9 BRANDY | COGNAC
bombay sapphire 12.9 courvoisier VSOP 16.9
four pillars rare 14.5 hennessy XO 27.9
four pillars bloody shiraz  14.9 st. remy brandy 11.9
hendrick's 14.9
tanqueray 12.9 APERITIVI | DIGESTIVI
aperol - 45ml 11.9
WHISK(E)Y averna 12.9
ardbeg 10yo 16.9 .
. campari 11.9
ballantine's 11.9 .
. grappa nonino 13.9
bulleit rye 13.9 .
. limoncello 12.9
canadian club 11.9 .
. martini rosso - 60ml 10.9
chivas regal 12yo 13.9
o montenegro 12.9
glenfiddich 18yo 22.9
. ouzo 11.9
glenmorangie 10yo 15.5
. . pernod 11.9
jack daniel's 12.9 .
X pimm's 11.9
jameson 12.9
johnnie walker black label 13.5
LIQUEURS
BOURBON bailey's 10.9
eagle rare 10yo 15.9 chambord 12.9
jim beam 11.9 cointreau 12.9
maker's mark 13.9 disaronno 12.9
woodford reserve 14.9 jagermeister 12.9
RUM Lrar?lgehco 11.9
bacardi 11.9 a I'Ea 1(1)2
captain morgan's spiced 12.9 m§| u '
) midori 11.9
kraken black spiced 13.9
sambuca 12.9
mount gay 12.5
. L southern comfort 12.9
plantation original dark 13.9 i ) 119
ron zacapa centenario 23 16.9 tia maria '

F______________-

IESPRESSO

CAPPUCCINO | FLAT WHITE | CAFFE LATTE | ICED LATTE 4.9
PICCOLO | MAGIC 4.6 | 5.6
SHORT BLACK | SHORT MACCHIATO 3.9 4.2
LONG BLACK | LONG MACCHIATO 4.9 15.2
HOT CHOCOLATE + MARSHMALLOWS 5.2
CAFFE MOCHA 5.6
CHAI LATTE 5.2
EXTRA SHOT 1.0
MAKE IT LARGE 1.5
SOY | LACTOSE-FREE | OAT MILK 0.3
ALMOND MILK | DECAF 0.5
POT OF TEA 4.6
english breakfast | earl grey | chai | green | lemon & ginger | peppermint |

chamomile

LIQUEUR AFFOGATO 16.9

premium vanilla ice cream served with a shot of liqueur -
baileys; and a shot of espresso

frangelico, kahlua or

Tepeline's
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WINE LIST

SPARKLING]| ¢ 0 @

fruity and aromatic cont.

GROWER'S GATE BRUT CUVEE 12.5 46.9
CHARDONNAY BROKENWOOD 64.9
NV SOUTH AUSTRALIA PINOT GRIS
2024 Beechworth, VIC
DAL ZOTTO 'PUCINO' VINTAGE 14.9 58.9
PROSECCO FONDO ANTICO 'GRILLO PARLANTE' 59.9
2025 King Valley, VIC GRILLO
2022 Sicily, ITALY
JANSZ PREMIUM ROSE 72.9
PINOT NOIR / CHARDONNAY
N/V Pipers River, TAS full bodied
CHAMPAGNE FEUDO MONTONI 'DEL MASSO" 65.9
‘ ' CATARATTO
MUMM ‘CORDON ROUGE 129.9 2018 Sicily, ITALY
PINOT NOIR / PINOT MEUNIER /
CHARDONNAY VINEA MARSON #7 (SKIN CONTACT) 59.9
N/V Reims, FRANCE ERIULANO

2016 Alpine Valley, VIC

W H I T E HODDLES CREEK 14.9 57.9

CHARDONNAY

2024 Yarra Valley, VIC

light and crisp STELLA BELLA 77.9
CHARDONNAY

CANTINA TOLLO ‘ROCCAVENTOSA’ 12.5 46.9

TREBBIANO 2022 Margaret River, WA

2022 Abruzzo, ITALY OCEAN 8 'VERVE' 88.9
CHARDONNAY

A.T. RICHARDSON "CHOCKSTONE" 58.9 2021 Mornington Peninsula, VIC

RIESLING

2021 Grampians, VIC

PIEROPAN SOAVE CLASSICO 79.9 .
GARGANEGA

2023 Veneto, ITALY R O S E

A MANO 14.5 55.9 ‘ .
PINOT GRIGIO HOWARD VINEYARD '400M 14.5 55.9
2023 Mildura, VIC ROSE
2025 Adelaide Hills, SA
BORTOLUZZI 749
PINOT GRIGIO CHATEAU PEYROL 66.9

ROSE

2023 Friuli-Venezia Giulia, ITALY
2023 Cotes de Provence, FRANCE

fruity and aromatic

GEOFF WEAVER 68.9
SAUVIGNON BLANC
2024 Adelaide Hills, SA

MQ‘SWEETIDESSERT

THE PASS 14.5 .

SAUVIGNON BLANC

2024 Marlborough, NEW ZEALAND BORGO MARAGLIANO 13.9 58.9
MOSCATO D'ASTI

PIERRO 78.9 2024 Piedmont, ITALY

SEMILLON/SAUVIGNON BLANC LTC
2022 Margaret River, WA

please note: vintages may vary
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RED ?

bright & fragrant

PROVENANCE 15.9
PINOT NOIR
2023 Golden Plains, VIC

DALRYMPLE
PINOT NOIR
2024 Pipers River, TAS

G.D. VAJRA ‘LANGHE ROSSO’
NEBBIOLO/BARBERA/DOLCETTO
2023, Piedmont, ITALY

medium bodied & structured

LO STRANIERO 14.5
SANGIOVESE

2022 Mildura, VIC

CANTINA TOLLO ‘ROCCAVENTOSA’ 12.5

MONTEPULCIANO
2023, Abruzzo, ITALY

J J HAHN ‘STELZER ROAD’
MERLOT

2023 Barossa Valley, SA

POGGIOTONDO CHIANTI DOCG
SUPERIORE SANGIOVESE

2023 Tuscany, ITALY

ANTINORI VILLA TOSCANA IGT
SANGIOVESE/CABERNET/MERLOT/SYRAH
2019 Tuscany, ITALY

SHAW & SMITH
SHIRAZ

2016 Adelaide Hills, SA

big & bold

PIAZZO ARMANDO BARBARESCO DOCG
NEBBIOLO
2020 Piedmont, ITALY

LUCCARELLI
PRIMITIVO

2023 Puglia, ITALY

14.5

FOREST HILL 'HIGHBURY FIELDS"
CABERNET/MERLOT
2015 Great Southern, WA

62.9

93.9

75.9

55.9

46.9

55.9

78.9

95.9

112.9

126.9

54.9

68.9

WINE LIST

i

big & bold cont.

PERTARINGA 'UNDERCOVER'
SHIRAZ

2023 MclLaren Vale, SA

SANGUINE '"INCEPTION'
SHIRAZ

2022 Heathcote, VIC

SCHWARZ 'VIXEN'
SHIRAZ

2023 Barossa Valley, SA

TEUSNER 'ALBERT'
SHIRAZ

2019 Barossa Valley, SA

PENLEY ESTATE 'TOLMER'
CABERNET SAUVIGNON
2021 Coonawarra, SA

BALNAVES
CABERNET SAUVIGNON
2019 Coonawarra, SA

YALUMBA ‘THE SIGNATURE’
CABERNET SAUVIGNON/SHIRAZ
2012 Barossa Valley, SA

]

62.9

87.9

58.9

109.9

65.9

92.9

139.9

FORTIFIED

CHAMBERS TOPAQUE
Rutherglen, VIC

MORRIS OLD PREMIUM RARE TOPAQUE
Rutherglen, VIC

CHAMBERS MUSCAT
Rutherglen, VIC

MORRIS OLD PREMIUM RARE MUSCAT
Rutherglen, VIC

HANWOOD 5Y0 TAWNY
Riverina, NSW

PENFOLDS GRANDFATHER RARE TAWNY
Rutherglen, VIC

VALDESPINO PEDRO XIMENEZ
Jerez, SPAIN

please note: vintages may vary
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