
vine+
Essen
H a h n d o r f

BISTRO + WINE BAR



brUNCH

AVAILABLE ALL DAY 



COFFEE  +  TEAS

B R U N C H  (A L L  D A Y)  

ADD+ON
EXTRA EGG (POACHED /  SCRAMBLED /  BOILED /  FRIED)  

SWISS BROWN MUSHROOMS

AVOCADO

ROASTED TOMATOES (2 P IECES) 

BACON (2 P IECES)

HASHBROWN 

BLACK / ESPRESSO / MACCHIATO (SINGLE ORIGIN +1) 

LATTE / CAPPUCCINO / FLAT WHITE

CHAI / HOT CHOCOLATE (GF, VE)

EXTRA SHOT / MOCHA / SYRUP (HAZELNUT / VANILLA / CARAMEL / MINT)  

ICED LATTE / ICED CHOCOLATE

ALT MILKS // LACTOSE FREE / ALMOND / OAT / SOY  

 

SOUR DOUGH OR FRUIT LOAF W/ BUTTER + HOUSE MADE JAMS (V ,  GFA)

HAM + CHEESE CROISSANT + FRIES (VA)

SMOKED TROUT + LEEK OMELETTE,  W/ RICOTTA + LEMON (GFA) 

EGGS DONE YOUR WAY W/ TOASTED SOURDOUGH  (V ,  GFA)

MUSHROOMS ON TOAST W/ FRIED EGG + GREMOLATA (V ,  GFA)

AVOCADO ON TOAST,  HARDBOILED EGG, TOMATO JAM + CRISPY CHILL I  (V ,  GFA) 

FRUIT + MUESLI ,  LOCAL POACHED STRAWBERRIES + NATURAL YOGURT (V)

BANANA BREAD FRENCH TOAST,  VANILLA ICE CREAM + CANDIED WALNUTS (V)

BREAKFAST SANDO, TWO FRIED EGGS,  BACON + RELISH 

GRAND BREAKFAST,  SOURDOUGH TOAST W/ EGGS YOUR WAY,  BACON, ,  MUSHROOMS,  PORK
AND FENNEL SAUSAGE + FRIES 

PLEASE INFORM OUR TEAM OF ANY ALLERGIES OR DIETARY REQUIREMENTS

3

4

4

3

5

4

9

14

19

14

18

18

14

18

16

25

KIDS

EGG SOLDIERS,  BOILED EGG + SOUR DOUGH (V ,  GFA) 
BANANA BREAD W/ BUTTER + BANANA JAM (V)
HAM + CHEESE CROISSANT 

BABYCCINO      2                 WARM CHOCOLATE.     3.5 

14

SERVED W/ ORGANIC ORANGE OR APPLE JUICE 

JU ICE  
BESSA JUICES // PEAR  / STRAWBERRY FRUIT SMOOTHY 6 

ASHTON VALLEY //  MANGO / CLOUDY APPLE / SPARKLING APPLE / SPARKLING APPLE SUGAR FREE 6

COFFEE BY KINDRED COFFEE
5

5.5/6.5

5/6

+1

6

+1

TEA BY TEA CATCHERS

ENGLISH BREAKFAST /  GREEN /  JASMINE /  PEPPERMINT /  EARL GREY /  LEMON GRASS + GINGER.    5.5

FRESH SAVOURY + SWEET  PASTRIES AVAILABLE AT THE COUNTER 

MACARONS. SELECTION OF FLAVOURS (VEA)  

POA

5

WELL-BEING TEA BY GAIA BOTANICA 

HANDCRAFTED IN SOUTH AUSTRAL IA US ING THE HIGHEST QUALITY ,  ETHICALLY SOURCED,  CERTIF IED
ORGANIC INGREDIENTS -  RANGE IS  LOCATED AT BAR COUNTER                                                6/9



L U N C H

AVAILABLE 11- 3 



l u n c h

substantial

PLEASE INFORM OUR TEAM OF ANY ALLERGIES OR DIETARY REQUIREMENTS

28

32

28

37

42

GNOCCHI PUTTANESCA W/ PARMESAN 

FETTUCCINI  ALA PANNA W/ SMOKED TROUT,  GREEN PEPPER + RAINBOW CHARD (VA)

FREGOLA SALAD W/ SPRING VEGETABLES,  WHIPPED RICOTTA + PANGRATTATO (V)(VEA)

POACHED BARRAMUNDI W/ ASPARAGUS + CHAMPAGNE BEURRE BLANC

GRASS FED PORTER HOUSE,  SALAD,  FRIES ,  V INE + ESSEN SAUCE 

21

27

23

19

16

POA

SERVED W/ FRIES

OPEN SANDWICH OF SMOKED TROUT, SOUR CREAM, PICKLED RED ONION + CAPER BERRIES (GFA) 

HOUSE BURGER, ADL HILLS BEEF PATTY, TOMATO, ONION, ICE BURG, CHEESE, VINE + ESSEN SAUCE

SALT + PEPPER MUSHROOM BURGER, RELISH, CHEESE + LETTUCE (V) (VEA)

TOASTED MORTADELLA, TOMATOES OLIVE + PROVOLONE FOCACCIA (GFA)

HAM, PROVOLONE, TOMATO, RADICHHIO (GFA)

SPECIAL SANDO OF THE DAY // PLEASE ASK STAFF

sandwiches + Burgers

KIDS

S IDES
MIXED LEAF SALAD W/ DJON VINAIGRETTE + FENNEL

FRIES W/ VINE + ESSEN SAUCE 

HEIRLOOM CARROTS ROASTED W/ HAZELNUT BUTTER + THYME 

LIL ’   PLOUGHMAN’S PLATTER
FETTUCCINI BOLOGNAISE
GRILLED FISH + CHIPS
HAM + CHEEESE SANDWICH OR CROISSANT WITH CHIPS

14

(SERVED W/ VANILLA ICECREAM + CHOCOLATE SAUCE)

ENJOY A WINE TASTING EXPERIENCE WITH YOUR LUNCH   

Starters + Snacks  

CHEESE BOARD OF THREE LOCAL CHEESES,  FRUIT + LAVOSH

BURRATA,  CRUSHED TOMATO, L IGHTLY P ICKLED RED ONION + FRIED CAPERS

CHARCUTERIE PLATE,  3 MEATS,  P ICKLES + TARALI

ADELAIDE HILLS MARINATED OLIVES 

30

16

30

10

10

10

10

CHOCOLATE + ROSEMARY BAVAROIS

CRÈME BRULEE + FRUIT TOAST CROSTINI

CLASSICO AFFOGATO + L IQUEUR

PASTRIES + CAKES FROM THE BAR

18PP

SWEETS
14

14

14

POA



DINNER 

FRIDAY + SATURDAY FROM 6PM



D I N N E R

substantial

PLEASE INFORM OUR TEAM OF ANY ALLERGIES OR DIETARY REQUIREMENTS

28

30

32

28

37

42

35

27

23

GNOCCHI PESTO,  ZUCCHINI + PARMESAN (V)

SPAGHETTI  PUTTANESCA + PARMESAN 

FETTUCCINI  ALA PANNA W/ SMOKED TROUT,  GREEN PEPPER + RAINBOW CHARD (VA)

FREGOLA SALAD W/ SPRING VEGETABLES,  WHIPPED RICOTTA + PANGRATTATO (V)(VEA)

POACHED BARRAMUNDI W/ ASPARAGUS + CHAMPAGNE BEURRE BLANC (GF)

GRASS FED PORTER HOUSE,  SALAD,  FRIES ,  V INE + ESSEN SAUCE 

SALT + PEPPER DUCK LEG,  WHITE BEAN PUREE,  BRAISED ORANGE + FENNEL (DF)

HOUSE BURGER, ADL HILLS BEEF PATTY, TOMATO, ONION, ICE BURG, CHEESE, VINE + ESSEN SAUCE

SALT + PEPPER MUSHROOM BURGER,  RELISH,  CHEESE + LETTUCE (V)  (VEA)

S IDES
MIXED LEAF SALAD W/ DJON VINAIGRETTE + FENNEL (VE)

FRIES W/ VINE + ESSEN SAUCE (V)

HEIRLOOM CARROTS ROASTED W/ HAZELNUT BUTTER + THYME (V)

Starters + Small  plates  

SOUR DOUGH W/ OLIVE OIL + BALSAMIC 

BURRATA,  CRUSHED TOMATO, L IGHTLY P ICKLED RED ONION + FRIED CAPERS

ADELAIDE HILLS MARINATED OLIVES (V)

CHICKPEA SOCCA W/ PESTO,  BEETROOT,  GOATS CHEVRE + BALSAMIC REDUCTION (V)

SALAD OF SMOKED TROUT,  SOFT EGG, POTATO, OLIVES ,  ONION + MUSTARD DRESSING (GF)

CHARCUTERIE PLATE,  3 MEATS,  P ICKLES + TARALI

TOMATO + MASCARPONE BRUSCHETTA W/ RIDICIO + OLIVE OIL (V)

2.5PP

16

10

16

20

30

14

10

10

10

CHOCOLATE + ROSEMARY BAVAROIS

CRÈME BRULEE + FRUIT TOAST CROSTINI

CLASSICO AFFOGATO + L IQUEUR

CHEESE BOARD OF THREE LOCAL CHEESES,  FRUIT + LAVOSH

SWEETS  +  CHEESE
14

14

14

30



beverage



coffee  + Tea

BLACK 

COFFEE WITH MILK 

CHAI, HOT CHOCOLATE

ICED LATTE/CHOCOLATE 

4/5

5/6

5/6

6

EXTRA SHOT 

SOY, OAT, ALMOND, LACTOSE FREE 

POT OF TEA BY THE TEA CATCHER  

ENGLISH BREAKFAST, PEPPERMINT, 
EARL GREY, GREEN JASMINE, 
CHAMOMILE, LEMONGRASS +

GINGER

non-alcoholic

WINE

NON1 SALTED RASPBERRY & CHAMOMILE WINE, VIC 

MISCHIEF BREW ‘TASMANIAN LEMON MYRTLE’ LEMONADE, SOUTH AUS. 

MISCHIEF BREW ‘GRAPEFRUIT + FINGER LIME’ SODA, SOUTH AUS.

MISCHIEF BREW ‘GINGER + PEPPERBERRY’ DRY GINGER ALE, SOUTH AUS.

MISCHIEF BREW ‘SPICED BURNT SUGAR’ COLA, SOUTH AUS. 

COCA COLA, COKE ZERO, SCHWEPPES LEMONADE 

11

 

6

6

6

6

5

+1

+1

6

BEER

BIG SHED BREWING ‘DESI DRIVER’ NON-ALCOHOLIC PALE ALE 
ROYAL PARK, SOUTH AUSTRALIA 
 

8



TA ILS

COCKTAILS

MIMOSA

LOCAL ASHTON VALLEY ORANGE JUICE + PROSECCO 

FRENCH 75
NEVER NEVER GIN, LEMON JUICE + VEUVE AMBAL  

ESPRESSO MARTINI 
MR BLACK COFFEE LIQUER, MONTENEGRO + KINDRED COFFEE ESPRESSO  

PALOMA 
ARRETE BLANCO TEQUILA, MISCHIEF BREW GRAPEFRUIT,  L IME + SALT 

APEROL SPRITZ
RANGE LIFE PROSECCO, APEROL + SODA

AMARETTO SOUR 
DISARONNO ORIGINALE + FRESH LEMON 

NEGRONI
NEVER NEVER TRIPLE JUNIPER GIN, ANTICA FORMULA, CAMPARI 

COSMO
BELVEDERE VODKA, COINTREAU, CRANBERRY + LIME  

MARTINI
MADE TO YOUR LIKING

MOCKTAILS 

VANILLA CHERRY COLA 

LUXARDO MARASCHINO SYRUP, VANILLA, MISCHIEF BREW SPICED COLA

PEPPER BERRY SPRITZ 

LEMON, HONEY, MISCHIEF BREW PEPPERBERRY GINGER ALE

STRAWBERRY NO-J ITO 
MINT, SODA, STRAWBERRY SYRUP + MISCHIEF BREW LEMON MYRTLE LEMONADE

ELDERFLOWER FIZZ 
MISCHIEF BREW GRAPEFRUIT,  ELDERFLOWER, WONDERFOAM, PLUM DUST 

10

10

10

10

12

16

17

17

16

17

18

17

19



by the glass

ORANGE/PINK 

2022 SOMOS ‘NARANJITO’ VERDELHO 
MCLAREN VALE, SOUTH AUSTRALIA 

2021 RAMEAU D’OR ‘GOLDEN BOUGH’ ROSÉ 
CÔTES DE PROVENCE, FRANCE 

NV NEW ERA PINOT NOIR + SAUVIGNON BLANC PET NAT 
ADELAIDE HILLS,  SOUTH AUSTRALIA 

NV RANGE LIFE PROSECCO  
KING VALLEY, VICTORIA 

NV MOUNT ADAM ‘HIGH EDEN’ PINOT CHARDONNAY SPARKLING 
EDEN VALLEY, SOUTH AUSTRALIA 

NV VEUVE AMBAL CRÉMANT DE BOURGOGNE BLANC DE BLANC 
BURGUNDY, FRANCE 

 WHITE

2022  SHAW AND SMITH SAUVIGNON BLANC 
ADELAIDE HILLS,  SOUTH AUSTRALIA 

2021 FRANKLAND ESTATE GRÜNER VELTLINER 
FRANKLAND RIVER, WESTERN AUSTRALIA 

2022 GENTLE FOLK OFF DRY REISLING 
SCARY GULLY, SOUTH AUSTRALIA 

2021 APHELION ‘PIR’ CHENIN BLANC 
MCLAREN VALE, SOUTH AUSTRALIA 

2021 MORDRELLE ‘RESERVA’ CHARDONNAY 
ADELAIDE HILLS, SOUTH AUSTRALIA 

11 

11 

16 

12 

16

12

14

12 

14 

SPARKLING

15

11 

RED 

2021 MORDRELLE ‘BASKET PRESS’ PINOT NOIR 
ADELAIDE HILLS, SOUTH AUSTRALIA 

2021 GEORGES DUBOEUF BEAUJOLAIS VILLAGES 
BEAUJOLAIS,  FRANCE 

2021 STATE OF NATURE  ‘TATACHILLA’ SHIRAZ 
MCLAREN VALE, SOUTH AUSTRALIA 

13

12

14



beer + C ider
 

KRONENBOURG 1664 (425ML DRAUGHT)

ALSACE, FRANCE 

ESTRELLA DAMM 

BARCELONA, SPAIN

PERONI RED 

LOMBARDY, ITALY 

COOPERS PALE ALE 

ADELAIDE, SOUTH AUSTRALIA 

BIG SHED BREWING ‘DESI DRIVER’ NON-ALCOHOLIC PALE ALE 

ROYAL PARK, SOUTH AUSTRALIA 

LITTLE BANG BREWING ‘LITTLE BANGER’ MID STRENGTH PALE ALE  

STEPNEY, SOUTH AUSTRALIA 

LITTLE BANG BREWING ‘FACE INVERTER’ SUPER CITRUS SOUR 

STEPNEY, SOUTH AUSTRALIA 

BAROSSA CIDER CO SQUASHED APPLE CIDER 

BAROSSA VALLEY, SOUTH AUSTRALIA 

11

10

10

10

8

10

12

11



fizz
 

NV RANGE LIFE PROSECCO  

KING VALLEY, VICTORIA 

NV MOUNT ADAM ‘HIGH EDEN’ PINOT NOIR + CHARDONNAY SPARKLING  

EDEN VALLEY, SOUTH AUSTRALIA 

NV CHATEAU YALDARA PINOT NOIR + CHARDONNAY SPARKLING 1500ML 

ADELAIDE HILLS, SOUTH AUSTRALIA 

2016 MORDRELLE ‘RESERVA’ BLANC DE BLANC 

ADELAIDE HILLS,  SOUTH AUSTRALIA 

NV VEUVE AMBAL CRÉMANT DE BOURGOGNE BLANC DE BLANC

BURGUNDY, FRANCE 

NV POL ROGER BRUT RÉSERVE CHAMPAGNE  

EPERNAY, FRANCE 

NV POL ROGER CHAMPAGNE 1500ML 

EPERNAY, FRANCE 

NV LOUIS RODERER CHAMPAGNE

REIMS, FRANCE 

2014 TAITTINGER BRUT MILLÉSIMÉ CHAMPAGNE 

REIMS, FRANCE 

50

51

99

94

83

205

390

255

320



crisp,  crunchy whites
 

2022 PROTERO ‘PINOTS’ GRIGIO + BIANCO + NERO

ADELAIDE HILLS, SOUTH AUSTRALIA 

2022 RIESLINGFREAK ‘NO. 3’ RIESLING 

CLARE VALLEY, SOUTH AUSTRALIA 

2022 SHAW AND SMITH RIESLING 

ADELAIDE HILLS,  SOUTH AUSTRALIA 

2022 MURDOCH HILL SAUVIGNON BLANC 

ADELAIDE HILLS,  SOUTH AUSTRALIA 

2022 SHAW AND SMITH SAUVIGNON BLANC 

ADELAIDE HILLS,  SOUTH AUSTRALIA 

2022 RANGE LIFE FIANO 

MOUNT MARTHA, VICTORIA 

2020 WILLIAM FEVRE PETIT CHABLIS 

CHABLIS, FRANCE 

2021 DOMAINE OUDIN CHABLIS 

CHABLIS ,  FRANCE 

2021 LOUIS JADOT COTEAUX DE BOURGUIGNONS BLANC 

BEAUNE, FRANCE 

2021 FRANKLAND ESTATE GRÜNER VELTLINER 

FRANKLAND RIVER, WESTERN AUSTRALIA 

69 

62 

69 

51 

69

48 

88 

114 

79 

81 



elegant, Fleshy, Bold whites
 

2022 GENTLE FOLK OFF DRY REISLING 

SCARY GULLY, SOUTH AUSTRALIA 

2021 EGON MULLER ‘SCHARZHOF’ QUALITATS OFF DRY RIESLING 

MOSEL, GERMANY 

2021 APHELION ‘PIR’ CHENIN BLANC 

MCLAREN VALE, SOUTH AUSTRALIA 

2021 MARC BRÉDIF VOUVRAY CLASSIC 

VOUVRAY, FRANCE 

2021 YANGARRA ESTATE ROUSSANNE 

MCLAREN VALE, SOUTH AUSTRALIA 

2022 GENTLE FOLK ‘VILLAGE’ CHARDONNAY 

ADELAIDE HILLS, SOUTH AUSTRALIA 

2022 TWO TONNE TASMANIA ‘TMV’ CHARDONNAY 

TAMAR VALLEY, TASMANIA 

2022 DEVIATION ROAD CHARDONNAY 

ADELAIDE HILLS,  SOUTH AUSTRALIA 

2020 GUIGAL CÔTES DU RHÔNE BLANC 

RHÔNE VALLEY, FRANCE 

2018 DOMAINE DES CARLINES, ‘LA LOUIVRE’ JURA 

CÔTES DU JURA, FRANCE 

96 

111 

69 

221 

74 

73 

74 

78 

69 

68 



pink

unique,  untamed and unconventional
 

NV NEW ERA PINOT NOIR + SAUVIGNON BLANC PET NAT

ADELAIDE HILLS, SOUTH AUSTRALIA 

2022 GENTLE FOLK ‘RAINBOW JUICE’ FIELD BLEND 

BASKET RANGE, SOUTH AUSTRALIA 

2022 NGERINGA PINK SEMILLON 

MOUNT BARKER SUMMIT, SOUTH AUSTRALIA 

2022 SOMOS ‘NARANJITO’ VERDELHO 

MCLAREN VALE, SOUTH AUSTRALIA 

2022 SHOBROOK ‘POOLSIDE’ SYRAH 

BAROSSA VALLEY, SOUTH AUSTRALIA 

2020 ENVINATE ‘BENJE TINTO’ LISTAN PRIETO 

TENERIFE, SPAIN 

 

2022 LA LÍNEA TEMPRANILLO ROSÉ 

ADELAIDE HILLS,  SOUTH AUSTRALIA 

2021 RAMEAU D’OR ‘GOLDEN BOUGH’ ROSÉ 

CÔTES DE PROVENCE, FRANCE 

2021 RAMEAU D’OR ‘GOLDEN BOUGH’ ROSÉ 1500ML 

CÔTES DE PROVENCE, FRANCE 

2022 BRASH HIGGINS ‘NYMPH’ CINSAULT + CARIGNAN ROSÉ

MCLAREN VALE, SOUTH AUSTRALIA 

2022 YANGARRA ESTATE GRENACHE ROSÉ 

MCLAREN VALE, SOUTH AUSTRALIA

50 

61 

99 

69 

62 

59 

65 

72 

53 

78 

82 



delicate,  bright, dynamic reds

 

2022 ASHTON HILLS PINOT NOIR 

PICCADILLY VALLEY, SOUTH AUSTRALIA

2021 MORDRELLE ‘BASKET PRESS’ PINOT NOIR 

ADELAIDE HILLS, SOUTH AUSTRALIA 

2022 GIANT STEPS PINOT NOIR 

YARRA VALLEY, VICTORIA 

2020 LA LÍNEA TEMPRANILLO 

ADELAIDE HILLS, SOUTH AUSTRALIA 

2020 NEW ERA SANGIOVESE 

ADELAIDE HILLS, SOUTH AUSTRALIA 

2021 GEORGES DUBOEUF BEAUJOLAIS VILLAGES 

BEAUJOLAIS, FRANCE 

2020 S.C. PANELL ‘OLD MCDONALD’ GRENACHE 

MCLAREN VALE, SOUTH AUSTRALIA 

2022 DR EDGE ‘TYRANNOSAURUS DREDGE’ PINOT MEUNIER + PINOT NOIR 

PIPERS BROOK + DERWENT VALLEY, TASMANIA 

MV WINES BY KT ‘PAZZO FIELD BLEND’ CAB + TEMPRANILLO + SHIRAZ 

CLARE VALLEY, SOUTH AUSTRALIA

85 

80 

78 

57 

58 

63 

99 

76 

55 



opulent, structured reds

 

2021 BERA BARBERA D’ALBA 

LANGHE, ITALY

2020 VIETTI ‘PERBACCO’ NEBBIOLO 

LANGHE, ITALY 

2021 FRANKLAND ESTATE CABERNET FRANC 

FRANKLAND RIVER, WESTERN AUSTRALIA 

2021 BRASH HIGGINS ‘MRLO’ MERLOT 

MCLAREN VALE, SOUTH AUSTRALIA 

2021 MORDRELLE MALBEC + LAGREIN + CABERNET + SHIRAZ 

LANGHORNE CREEK, SOUTH AUSTRALIA 

2018 NEW ERA TOURIGA NACIONAL 

LANGHORNE CREEK, SOUTH AUSTRALIA 

2021 S.C. PANELL ‘MERRIVALE’ SHIRAZ 

MCLAREN VALE, SOUTH AUSTRALIA 

2021 HENSCHKE ‘FIVE SHILLINGS’ SHIRAZ + MATARO 

BAROSSA VALLEY, SOUTH AUSTRALIA 

2021 HESKETH CABERNET SAUVIGNON 

COONAWARRA, SOUTH AUSTRALIA 

2019 KOOMILYA ‘ JC BLOCK’ SHIRAZ 

MCLAREN VALE, SOUTH AUSTRALIA 

2017 WINES BY KT ‘WATERVALE’ CABERNET SAUVIGNON 

CLARE VALLEY, SOUTH AUSTRALIA

 

69 

116 

67 

64 

66 

59 

74 

72 

51 

169 

81 



Sweeties

brandy 

Sherry/port/apera 

ST AGNES XO, RENMARK, SOUTH AUSTRALIA 

 

SEPPELTSFIELD DP117 SOLERO DRY FLOR APERA

BAROSSA VALLEY, SOUTH AUSTRALIA

CHAMBERS RUTHERGLEN MUSCAT 

RUTHERGLEN, VICTORIA 

RAMOS PINTO TAWNY PORT 

DUORO, PORTUGAL

VALDESPINO ‘EL CANDADO’ PEDRO XIMENEZ 

JEREZ, SPAIN

SEPPELTSFIELD 1998 SINGLE VINTAGE PARA TAWNY 

BAROSSA VALLEY, SOUTH AUSTRALIA

 

2022 VIETTI ‘LA CASCINETTA’ MOSCATO D’ASTI 375ML

PIEDMONT, ITALY 

NV RIESLINGFREAK ‘NO. 7’ FORTIFIED RIESLING 375ML 

CLARE VALLEY, SOUTH AUSTRALIA

2019 CHATEAU LAPINESSES SAUTERNES AOC 375ML 

BURGUNDY, FRANCE

60ML

 30ML

 

14

50 

 75 

36 

 42 

13 

10 

12 

13 



gin

NEVER NEVER TRIPLE JUNIPER, MCLAREN VALE, SOUTH AUSTRALIA 

TANQUERAY LONDON DRY, EDINBURGH, SCOTLAND 

APPLEWOOD SIGNATURE, GUMERACHA, SOUTH AUSTRALIA

MCHENRY CLASSIC DRY, PORT ARTHUR, TASMANIA 

OUNCE SIGNATURE, THEBARTON, SOUTH AUSTRALIA 

OUNCE BRIGHT, THEBARTON, SOUTH AUSTRALIA 

BRIGHTER LATER ‘ASTRAL ORCHARD’ MODERN DRY GIN, SOUTH AUSTRALIA 78

DEGREES CLASSIC, ADELAIDE HILLS, SOUTH AUSTRALIA 

THREEFOLD MED GIN, GLENELG, SOUTH AUSTRALIA 

NEVER NEVER OYSTER SHELL, MCLAREN VALE, SOUTH AUSTRALIA 

NEVER NEVER BEESWAX AND OLIVE, MCLAREN VALE, SOUTH AUSTRALIA

AMBLESIDE BIG DRY, HAHNDORF, SOUTH AUSTRALIA 

HAYMANS SLOE GIN, LONDON, ENGLAND 

MCHENRY DAMSON GIN, PORT ARTHUR, TASMANIA 

NEVER NEVER GINACHE, MCLAREN VALE, SOUTH AUSTRALIA 

 

12

12

13

13

14

15

14

14

14

14

14

15

12

13

14



w h i s k(e)y

bourbon/rye

BULLEIT RYE, KENTUCKY, USA 

RITTENHOUSE RYE, PHILADELPHIA, USA 

CAOL ILA 12YO, ISLAY, SCOTLAND 

NIKKA ‘YOICHI’ SINGLE MALT, YOICHI, JAPAN

LARK CLASSIC CASK, TASMANIA, AUSTRALIA 

BULLEIT BOURBON, KENTUCKY, USA 

BUFFALO TRACE BOURBON, KENTUCKY, USA 

THE GOSPEL SOLERA RYE, VICTORIA, AUSTRALIA 

BALVINNIE DOUBLEWOOD 12YO, SPEYSIDE, SCOTLAND 

STARWARD TWO-FOLD DOUBLE GRAIN, VICTORIA, AUSTRALIA 

SUNTORY TOKI, OSAKA, JAPAN 

CRAGGANMORE 12 YO, SPEYSIDE, SCOTLAND 

DALWHINNIE 15 YO HIGHLANDS MALT, HIGHLANDS, SCOTLAND 

HELLYERS ROAD ‘SELECT CASK - PORT’ SINGLE MALT, TASMANIA, AUSTRALIA 

 

12

13

14

15

16

 

12

13

15

16 

19 

19 

21

22

36 



ARRETE BLANCO, JALISCO, MEXICO 

DON JULIO REPOSADO, JALISCO, MEXICO

FORTALEZA TEQUILA BLANCO, JALISCO, MEXICO 

23RD STREET AUSTRALIAN VODKA, RIVERLAND, SOUTH AUSTRALIA 

BELVEDERE CLASSIC, ZYRARDÓW, POLAND 

PLANTA TION ‘3 STAR’ WHITE BARBADOS, CARRIBEAN 

PLANTATION ORIGINAL DARK CARIBBEAN RUM, BARBADOS, CARRIBEAN

PLANTATION PINEAPPLE RUM, BARBADOS, CARIBBEAN 

BUNDABERG SMALL BATCH, QUEENSLAND, AUSTRALIA 

23RD STREET SIGNATURE RUM, RIVERLAND, SOUTH AUSTRALIA

ABLEFORTHS RUMBELLION SPICED RUM, WEST MIDLANDS, ENGLAND

DIPLOMATICO RESERVA EXCLUSIVA, ANDEAN REGION, VENEZUELA 

 

12

12

13

13

13

13

17

 

12

15

19

 

12

14

rum

vodka

tequila



amaro 

l iqueurs/other 

MONTENEGRO, BOLOGNA, ITALY 

CAMPARI, MILAN, ITALY 

APEROL, PADUA, ITALY 

FERNET BRANCA, MILAN, ITALY 

FERNET BRANCA MENTA, MILAN, ITALY 

APPLEWOOD DISTILLERY UNICOCELLO LIMONCELLO, SOUTH AUSTRALIA 

HELLYERS ROAD ‘WHISKY CREAM LIQUEUR’, TASMANIA, AUSTRALIA

MARIONETTE GOLDBURN VALLEY APRICOT BRANDY, VICTORIA, AUSTRALIA

MARIONETTE MILDURA ORANGE CURACAO, VICTORIA, AUSTRALIA 

LUXARDO MARASCHINO CHERRY LIQUEUR, PADOVA, ITALY 

MR BLACK COFFEE LIQUEUR, NEW SOUTH WALES, AUSTRALIA

BOMMERLUNDER AQUAVIT, EMSLAND, GERMANY 

PERNOD PASTIS,  PARIS,  FRANCE 

CHARTREUSE GREEN, VOIRON, FRANCE 

CHARTREUSE YELLOW, VOIRON, FRANCE 

DOM BENEDICTINE, NORMANDY, FRANCE 

30ML

 

10

10

10

10

10

10

12

14

14

14

14

45ML

 

12

12

12

14

14



CHARCUTERIE PLATE, 3 MEATS + PICKLES, TARALI 

CHEESE BOARD OF THREE LOCAL CHEESES, FRUIT + LAVOSH 

BURRATA, CRUSHED TOMATO, LIGHTLY PICKLED RED ONION + FRIED CAPERS 

MARINATED OLIVES

PASTRIES FROM THE BAR 

FRIES WITH VINE + ESSEN SAUCE 

HAM + CHEESE CROISSANT 

HAM, PROVOLONE, TOMATO URAIDLA BAKERY SOURDOUGH. 

 30

30

16

10

POA

10

12

12

SNACKS  +  SHAR ING

AFTER 3PM 

VINE  T0  WINE

LEARN + EXPERIENCE A VINE TO WINE JOURNEY WITH LOCAL+ INTERNATIONAL WINES  FROM
THE VINE + ESSEN WINE BAR

WINE TASTING OF FIVE WINES   15

thank you for visiting
we appreciate your support


