
vine+
Essen
H a h n d o r f

BISTRO + WINE BAR



break
fast

AVAILABLE 8:30AM - 11:30AM 
ALL DAY SUNDAY



COFFEE  +  TEAS

B R e a k f a s t

ADD+ON
EXTRA EGG  
SWISS BROWN MUSHROOMS
AVOCADO
ROASTED TOMATOES (TWO PIECES) 
BACON (TWO PIECES)
MINUTE STEAK (125G)

BLACK / ESPRESSO / MACCHIATO 
LATTE / CAPPUCCINO / FLAT WHITE
CHAI / HOT CHOCOLATE (GF, VE)
EXTRA SHOT / MOCHA / SYRUP (HAZELNUT / VANILLA / CARAMEL)  
ICED LATTE / ICED CHOCOLATE
CREAM / ICE CREAM
SEASONAL DRINK SPECIAL
ALT MILKS // LACTOSE FREE / ALMOND / OAT / SOY / COCONUT 

SMOKED TROUT + LEEK OMELETTE WITH SOURDOUGH (GFA) 

EGGS DONE YOUR WAY W/ SOURDOUGH  + TOMATO RELISH (V, GFA)

MUSHROOMS ON TOAST W/ FRIED EGGS, + MUSHROOM PÂTÉ  (V, GFA)

AVOCADO ON SOURDOUGH TOAST, POACHED EGGS, TOMATO RELISH +  CHILLI OIL (V, GFA) 

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

BRIOCHE FRENCH TOAST, HONEYCOMB YOGHURT, ROASTED NUTS + FRESH BERRIES (V)

BREAKFAST SANDO, TWO FRIED EGGS, BACON + RELISH // ADD CHIPS 4 // ADD HASHBROWN 4 (GFA)

EGGS BERNAISE, ENGLISH MUFFIN, POACHED EGGS, BERNAISE SAUCE (GFA) 

CHOICE OF SPINACH 2 / HAM 3 / BACON 5 / SMOKED TROUT 5 / HALOUMI 5

HAM + CHEESE CROISSANT // ADD CHIPS 3 // ADD HASHBROWN 4

TOASTED VEGAN CROISSANT, BROCCOLINI PESTO, SLICED TOMATO , VEGAN CHEESE + PICKLED ONION // ADD CHIPS 4 (VE)

GRANDE BREAKFAST, WAGYU SAUSAGE, TOMATO, BACON, MUSHROOM, HASHBROWN, SOURDOUGH, EGGS YOUR WAY (GFA)

VEGE BREAKFAST, AVO, HALOUMI, MUSHROOMS, HASHBROWN, TOMATOES, SOURDOUGH, EGGS YOUR WAY (GFA) (V) (VEO) 

VINE + ESSEN MIXED GRILL, SOURDOUGH, BACON, MINUTE STEAK, WAGYU SAUSAGE, FRIED EGGS + TOMATO RELISH  (GFO)

PLEASE INFORM OUR TEAM OF ANY ALLERGIES OR DIETARY REQUIREMENTS
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TA ILS  +  JU ICE  +  MORE
COCKTAILS // MIMOSA  14 / FRENCH 75 18 / ESPRESSO MARTINI 19 /  MANGO MARGARITA 19 / APEROL SPRITZ 18

MOCKTAILS // VANILLA CHERRY COLA / MANGO PASSION  SPRITZ / STRAWBERRY NO-JITO / ELDERFLOWER FIZZ 12

BESA JUICES // PEAR / APPLE + STRAWBERRY / GREEN / ORANGE / CLOUDY APPLE / BREAKFAST 8

MISCHIEF BREW // SPICED COLA / GRAPEFRUIT+LIME / LEMON MYRTLE LEMONADE  7

COFFEE BY KINDRED COFFEE

5.5

6/7

6/7

+1

6

+1

POA

.90

TEA BY TEA CATCHERS (LOOSE LEAF)

ENGLISH BREAKFAST /  GREEN /  JASMINE /  PEPPERMINT /  EARL GREY /  LEMON GRASS + GINGER.    5.5/9

ASSORTED CROISSANTS + PASTRIES DISPLAYED AT THE COUNTER (GFO + VO) POA

HASHBROWN 
SPINACH
WAGYU SAUSAGE (ONE PIECE)
HALOUMI
GLUTEN FREE BREAD (ONE PIECE)
CHILLI  OIL

3

4

4

3

5

11

WELL-BEING TEA BY GAIA BOTANICA (LOOSE LEAF)

HANDCRAFTED IN SOUTH AUSTRALIA USING THE HIGHEST QUALITY, ETHICALLY SOURCED, CERTIFIED
ORGANIC INGREDIENTS - RANGE IS LOCATED AT BAR COUNTER                                                          6/10

a v a i l a b l e  u n t i l  1 1 : 3 0 a m  +  a l l  d a y Sundays

HOUSE MADE SCONES SERVED WITH JAM + CHANTILLY CREAM 8.5



k i d s



kids menu  

Lunch + dinner
15

served with vanilla  ice  cream + chocolate sauce

CHEESEBURGER SL IDER  + CHIPS

BATTERED F I SH + CHIPS

PASTA ,  NAPOLETANA SAUCE + PARMESAN (V )

Breakfast 
15

served with apple  or orange juice

EGGS SOLDIERS,  TWO BOILED EGGS + SOURDOUGH TOAST (V)  

TOASTED HAM + CHEESE CROISSANT (VO) 

SOURDOUGH TOAST,  BUTTER + HOUSEMADE JAMS (GFO) 

PLEASE INFORM OUR TEAM OF ANY ALLERGIES OR DIETARY REQUIREMENTS

TASTY  TREATS  FOR  L I TTLE  APPET ITES !

drinks
 APPLE  /  ORANGE JU ICE  -8  

BABY -CC INO -  2 .5
WARM CHOCOLATE  -  4 .5



lunch+
DINNER 

DINNER
FRIDAY + SATURDAY FROM 5:30PM



substantial
32

33

37

28

31

32

25

42+ 

GNOCCHI AL FUNGHI, CREAMY FOREST MUSHROOM SAUCE, BLACK TRUFFLE + GRANA PADANO (V)

PRAWN LINGUINE, CHILLI, ROCKET, NAPOLITANA + PANGRATTATO (GFO) (DF)

PAN SEARED BARRAMUNDI, GRILLED PRAWNS, SAFRON EMULSION, POTATO + SPINACH (GF) (DFO)

WAGYU BURGER, ADL HILLS BEEF PATTY, TOMATO, ONION, LETTUCE, CHEESE, FRIES, VINE + ESSEN SAUCE (GFO) 

CAULIFLOWER STEAK, YELLOW HUMMUS, PICKLED ONIONS, BABY SPINACH, DUKKAH (VE) (GF)

CREAMY CHICKEN RAGOUT PESTO, PENNE, POTATO, LEMON + GRANA PADANO (GFO)

MUSHROOM BURGER, TOMATO, ONION, LETTUCE, CHEESE, FRIES, VINE + ESSEN SAUCE (VEO) (GFO)

STEAK FRITES, FRIES, HOUSEMADE JUS + YOUR CHOICE OF CUT COOKED TO YOUR LIKING  (SEE SPECIALS) (GFO)

S IDES
SEASONAL MIXED LEAF SALAD W/ DJON VINAIGRETTE (VE) (GF)

FRIES W/ VINE + ESSEN SAUCE (V)

CHARRED BROCCOLINI ,  CONFIT GARLIC,  FRESH CHILLI  (GF)(VE) 

FRIED CHATS POTATOES,  GARLIC + ROSEMARY (VO)

CRUSTY CIABATTA ROLL + ROSEMARY SALTED BUTTER (V) (DFO)

SELECTION OF DIPS + TOASTED TURKISH BREAD OR FOCACCIA (V) (GFO) (DFO)

ADELAIDE HILLS MARINATED OLIVES (V) (GF) (DF)

BAGUETTE, BUTTER + EVOO (V) (DFO)

6

19
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9

12
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16

13

CLASSICO AFFOGATO + L IQUEUR

CRÈME BRULEE,  BERRY COULIS ,  FRESH BERRIES ,  VANILLA CRUMB + ICE CREAM (GFO)

STICKY F IG PUDDING, CARAMEL SAUCE,  SALTED CARAMEL POPCORN + ICE CREAM

CHEESE PLATE,  4 CHEESES,  QUINCE,  LAVOSH, DRIED FRUIT + NUTS (V ,  GFO)

DESSERT SPECIALS -  PLEASE ASK STAFF

SWEETS  +  cheese
12/18

17

19

42

19

Starter

small  plates
SEASONAL BURRATA (SEE SPECIALS) (V) (GFO)

BEEF CARPACCIO, TRUFFLE AIOLI, PARMESAN, FRIED CAPERS + EVOO (GF) (DFO)

KING OYSTER MUSHROOM, ARTICHOKES, CARROT CRISP, PARSNIP PUREE + TRUFFLE OIL (VE) (GF)

SIZZLING GARLIC PRAWNS, SOURDOUGH (GFO) (DF)

CHARCUTERIE PLATE, CURED MEATS, OLIVES, DRIED FRUIT + LAVOSH (GFO)

24

24

22

21

44

PLEASE INFORM OUR TEAM OF ANY ALLERGIES OR DIETARY REQUIREMENTS

FEED  ME  please                                                              89PP
can ’t decide?  LET  OUR TEAM FEED  YOU  AS  YOU  S IT  BACK AND ENJOY  A
SELECT ION  OF  SMALL  +  SUBSTANT IAL  PLATES  SELECTED  BY  OUR HEAD  CHEF
  
PLEASE  INFORM OUR STAFF  OF  ANY  D I ETARY  REQU IREMENTS

minimum two people /  add dessert 15

l u n c h  +  d i n n e r
1 1 : 3 0 a m  t i l  3 : 0 0 p m  7  d a y s  +  5 : 3 0p m  t il  9 :00p m  fri  +  sat



beverage



coffee  + Tea

BLACK 

COFFEE WITH MILK 

CHAI, HOT CHOCOLATE

ICED LATTE/CHOCOLATE 

5/6

6/7

6/7

7

EXTRA SHOT 

SOY, OAT, ALMOND, LACTOSE FREE,

COCONUT

TEA BY THE TEA CATCHER  

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

GINGERnon-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 ‘SPICED BURNT SUGAR’ COLA, SOUTH AUS. 

COCA COLA, COKE ZERO, LEMONADE 

LEMON, LIME + BITTERS

11

 
7

7

7 

5

5.5

+1

+.90

5.5

BEER

PERONI NON ALCOHOLIC 

 

8

BESA JUICE

ORANGE, PEAR, CLOUDY APPLE, APPLE + STRAWBERRY, GREEN

 

8



T A I L S

COCKTAILS

MIMOSA
BESA ORANGE JUICE + 18K DOCG PROSECCO 

FRENCH 75
NEVER NEVER GIN, LEMON JUICE + VEUVE AMBAL  

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

MANGO MARGARITA  
ARRETE BLANCO TEQUILA, MANGO, LIME + SALT 

APEROL SPRITZ
18K DOCG PROSECCO, APEROL + SODA

AMARETTO SOUR 
DISARONNO ORIGINALE + LEMON JUICE

NEGRONI (MAKE IT A SOUR)
NEVER NEVER TRIPLE JUNIPER GIN, ANTICA FORMULA, CAMPARI 

COSMO
BELVEDERE VODKA, COINTREAU, CRANBERRY + LIME  

ELDERFLOWER GIN SOUR
ST GERMAIN, AMBLESIDE BOTANICAL GIN + FRESH LEMON  

FRENCH MARTINI
VODKA, CHAMBORD, BESA PINEAPPLE JUICE

LIMONCELLO SPRITZ
LIMONCELLO, BELVEDERE VODKA, SODA + 18K DOCG PROSECCO 

MOCKTAILS 

VANILLA CHERRY COLA 
LUXARDO MARASCHINO SYRUP, VANILLA, MISCHIEF BREW SPICED COLA

MANGO PASSIONFRUIT SPRITZ 
MANGO PUREE, PASSIONFRUIT, SODA WATER + LEMON

STRAWBERRY NO-J ITO 
MINT, SODA, STRAWBERRY SYRUP 

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

12

12

12

12

14

18

19

19
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20

19

18

19

19



beer + C ider
 
KRONENBOURG 1664 (5.5%) 330ML 
ALSACE, FRANCE 

PERONI RED (4.7%) 330ML 
LOMBARDY, ITALY 

COOPERS PALE ALE (4.5%) 375ML 
ADELAIDE, SOUTH AUSTRALIA 

PERONI NON ALCOHOLIC (0%) 330ML 
LOMBARDY, ITALY 

HAHNDORF BREWING HELLES (5%) 440ML 
ADELAIDE HILLS, SOUTH AUSTRALIA

HAHNDORF BREWING HEFEWEIZEN (5.1%) 440ML 
ADELAIDE HILLS, SOUTH AUSTRALIA

HAHNDORF BREWING DUNKEL (4.8%) 440ML 
ADELAIDE HILLS, SOUTH AUSTRALIA

HAHNDORF BREWING KÖLCSH MITTE (3.5%) 375ML 
ADELAIDE HILLS, SOUTH AUSTRALIA 

HAHNDORF BREWING RASPBERRY BERLINER WEISSE (3.5%) 375ML
ADELAIDE HILLS, SOUTH AUSTRALIA 

HAHNDORF BREWING DOPPELBOCK (7.1%) 375ML
ADELAIDE HILLS, SOUTH AUSTRALIA 

LOBO CLOUDY APPLE + PEAR CIDER (5%) 330ML
ADELAIDE HILLS, SOUTH AUSTRALIA 

SU LEGNO ORO GOLEN PALE ALE (6%) 750ML
ADELAIDE, SOUTH AUSTRALIA 

SU LEGNO PRIMO AMBER ALE (6%) 750ML
ADELAIDE, SOUTH AUSTRALIA 

11

11

11

8

13

13

13

12

24

24

10

11

15



by the glass

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

2022 LEVRIER CABERNET FRANC ROSE
BAROSSA VALLEY, SOUTH AUSTRALIA

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

18K EXTRA DRY DOCG PROSECCO BRUT
VENETO, ITALY

GOLDING ‘BEL MOSAIC’ PINOT NOIR 
ADELAIDE HILLS, SOUTH AUSTRALIA

EIGHT AT THE GATE NV CHARDONNAY 
WRATONBULLY, SOUTH AUSTRALIA  

2023 SIMON TOLLEY SAUVIGNON BLANC 
ADELAIDE HILLS,  SOUTH AUSTRALIA 

2022 GOLDING LA FRANCESA SAVAGNIN
ADELAIDE HILLS, SOUTH AUSTRALIA  

2022 GREY-SMITH WINES CHARDONNAY
MOUNT GAMBIER, SOUTH AUSTRALIA 

2023 NEW ERA PINOT GRIGIO
ADELAIDE HILLS, SOUTH AUSTRALIA 

2024 RIESLING FREAK ‘NO.5’ 
CLARE VALLEY, SOUTH AUSTRALIA 

12

13

14

13

13

13

SPARKLING

14

2021 GEORGES DUBOEUF BEAUJOLAIS VILLAGES 
BEAUJOLAIS,  FRANCE 

2023 ANDERSON HILL PINOT NOIR 
ADELAIDE HILLS,  SOUTH AUSTRALIA

2022 HEY DIDDLE SHIRAZ 
BAROSSA VALLEY, SOUTH AUSTRALIA 

2022 BERRIGAN SANGIOVESE 
ADELAIDE HILLS,  SOUTH AUSTRALIA 

2022 DAL CAMPO CHIANTI 
ITALY

14

15

13

14

13

15

13

14

13

WHITE

PINK

RED



fizz

18K EXTRA DRY DOCG PROSECCO BRUT
VENETO, ITALY

NV EIGHT AT THE GATE CHARDONNAY SPARKLING  

WRATONBULLY, 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 

62

99

94

83

205

390

255

320

50



crisp,  crunchy whites

2022 RIESLINGFREAK ‘NO. 3’ RIESLING 
CLARE VALLEY, SOUTH AUSTRALIA 

2022 SHAW AND SMITH RIESLING 
ADELAIDE HILLS, SOUTH AUSTRALIA 

2022 SHAW AND SMITH SAUVIGNON BLANC 
ADELAIDE HILLS, SOUTH AUSTRALIA 

2021 LOUIS JADOT COTEAUX DE BOURGUIGNONS BLANC 
BEAUNE, FRANCE 

2023 CURATOR WINE CO RIESLING 
EDEN VALLEY, SOUTH AUSTRALIA 

2022 GOLDING LA FRANCESA SAVAGNIN
ADELAIDE HILLS, SOUTH AUSTRALIA 

2023 NEW ERA PINOT GRIGIO
ADELAIDE HILLS, SOUTH AUSTRALIA 

2021 MORDRELLE SAUVIGNON BLANC
ADELAIDE HILLS, SOUTH AUSTRALIA 

2023 LONGVIEW ‘WHIPPET’ SAUVIGNON BLANC 
ADELAIDE HILLS, SOUTH AUSTRALIA 

62 

69 

75 

79 

50

48

60

58

52



elegant, Fleshy, Bold whites

2021 EGON MULLER ‘SCHARZHOF’ QUALITATS OFF DRY RIESLING 
MOSEL, GERMANY

2021 MARC BRÉDIF VOUVRAY CLASSIC 
VOUVRAY, FRANCE

2020 GUIGAL CÔTES DU RHÔNE BLANC 
RHÔNE VALLEY, FRANCE 

2018 DOMAINE DES CARLINES, ‘LA LOUIVRE’ JURA 
CÔTES DU JURA, FRANCE 

2022 GOLDING WINE ‘LA FRANCESA’ SAVAGNIN 
ADELAIDE HILLS, SOUTH AUSTRALIA 

2023 PURPLE SOUL CHARDONNAY  
ADELAIDE HILLS, SOUTH AUSTRALIA

2021 MORDRELLE ‘RESERVA’ GRUNER VELTLINER 
ADELAIDE HILLS, SOUTH AUSTRALIA

2021 NEW ERA GRUNER VELTLINER 
ADELAIDE HILLS, SOUTH AUSTRALIA

2021 LEVRIER WINES ‘SORTER’ PINOT GRIS 
EDEN VALLEY, SOUTH AUSTRALIA

2022 GREY-SMITH WINES CHARDONNAY
MOUNT GAMBIER, SOUTH AUSTRALIA 

,   

111 

221 

74 

68 

48 

65

67

58

58

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 SHOBROOK ‘POOLSIDE’ SYRAH 

BAROSSA VALLEY, SOUTH AUSTRALIA 

2020 ENVINATE ‘BENJE TINTO’ LISTAN PRIETO 

TENERIFE, SPAIN 

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

CÔTES DE PROVENCE, FRANCE 

2022 BRASH HIGGINS ‘NYMPH’ CINSAULT + CARIGNAN ROSÉ

MCLAREN VALE, SOUTH AUSTRALIA 

2022 LEVRIER CABERNET FRANC ROSE

BAROSSA VALLEY, SOUTH AUSTRALIA

99 

69 

62 

59 

65 

72 

78 

82 



delicate,  bright, dynamic reds

2021 MORDRELLE ‘BASKET PRESS’ PINOT NOIR 
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 

2018 NEW ERA SYRAH 
ADELAIDE HILLS, SOUTH AUSTRALIA

2018 TYNAN ROAD NEBBIOLO
ADELAIDE HILLS, SOUTH AUSTRALIA

2023 GOLDING WINE ‘OMBRE’ GAMAY 
ADELAIDE HILLS, SOUTH AUSTRALIA 

2021 GOLDING WINE ‘FRANCIS JOHN’ PINOT NOIR 
ADELAIDE HILLS, SOUTH AUSTRALIA 

2022 BERRIGAN SANGIOVESE 
ADELAIDE HILLS, SOUTH AUSTRALIA 

2022 DAL CAMPO CHIANTI 
ITALY

80 

58 

63 

99 

85

58

58

70

64

52



opulent, structured reds

2021 FRANKLAND ESTATE CABERNET FRANC 

FRANKLAND RIVER, WESTERN AUSTRALIA 

2021 BRASH HIGGINS ‘MRLO’ MERLOT 

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 

2022 HEY DIDDLE SHIRAZ 
BAROSSA VALLEY, SOUTH AUSTRALIA 

2022 HEY DIDDLE MONTEPULCIANO 
BAROSSA VALLEY, SOUTH AUSTRALIA 

2015 BROWNS ‘T-TRELLIS’ SHIRAZ
PADTHAWAY, SOUTH AUSTRALIA

2021 PARKER ESTATE CABERNET SAUVIGNON 
COONAWARRA, SOUTH AUSTRALIA

2017 LEVRIER WINES ‘PERITAS’ ZINFANDEL  
BAROSSA VALLEY, SOUTH AUSTRALIA

2021 HEY DIDDLE ’STG’ SANGIOVESE, GRENACHE + TOURIGA 
MCLAREN VALE, SOUTH AUSTRALIA 

67 

64 

72 

51 

169 

74 

78 

49

48

110

71



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 

23RD STREET SIGNATURE, RENMARK, SOUTH AUSTRALIA

APPLEWOOD SIGNATURE, GUMERACHA, SOUTH AUSTRALIA MCHENRY

CLASSIC DRY, PORT ARTHUR, TASMANIA 

OUNCE SIGNATURE, THEBARTON, SOUTH AUSTRALIA 

OUNCE BRIGHT, THEBARTON, SOUTH AUSTRALIA 

PENNANT NAVY GIN, MALVERN, SOUTH AUSTRALIA

78 DEGREES CLASSIC, ADELAIDE HILLS, SOUTH AUSTRALIA 

THREEFOLD MED GIN, GLENELG, SOUTH AUSTRALIA 

PENNANT SPRING GIN, MALVERN, SOUTH AUSTRALIA 

NEVER NEVER BEESWAX AND OLIVE, MCLAREN VALE, SOUTH AUSTRALIA

AMBLESIDE BIG DRY, HAHNDORF, SOUTH AUSTRALIA 

HAYMANS SLOE GIN, LONDON, ENGLAND 

NEVER NEVER GINACHE, MCLAREN VALE, SOUTH AUSTRALIA 

TRUTH SPIRITS SCARLET GIN, TANUNDA, SOUTH AUSTRALIA

12

12

13

13

14

15

14

14

14

14

14

15

12

14

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 

GREY GOOSE, FRANCE 

TRUTH SPIRITS GRAIN VODKA, TANUNDA, SOUTH AUSTRALIA 

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 
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12

13

13

13

13

17

 

12

15

19

 

12

14

15

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
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10

10

10

10

10
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14

14

14

14

45ML
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FUNCT IONS

CELEBRATE YOUR NEXT EVENT WITH US

WEDDINGS
ENGAGEMENTS

CORPORATE LUNCHEONS
BABY SHOWERS

BIRTHDAYS
BRIDAL PARTIES 

FUNCTIONS@VINEANDESSEN.COM.AU



L U N C H

AVAILABLE 11- 3 



mothers day

ENTREE

PORK CROQUETTE ,  P ICKLED CARROTS  +  CUCUMBER ,  BLACK TRUFFLE  +  CAPS ICUM EMULS ION

MUSHROOM ARANCIN I ,  NAPOLETANA SAUCE + GRANA PADANO (VO)

PAN SEARED SCALLOPS ,  CAUL I FLOWER PUREE + SALMON CAV IAR  (GF )

SMOKED SALMON,  CHERRY  TOMATO + D ILL  CREAM CHEESE  BRUSCHETTA  

WELCOME TO VINE + ESSEN

HEAD CHEF REY + TEAM HAS CREATED A VERY SPECIAL MENU FOR  YOU TO ENJOY.

WE WOULD LIKE YOU TO INDULGE IN A 3 COURSE + STARTER $60 PER PERSON 

** THE TEAM IS HAPPY TO CATER TO ANY + ALL ALLERGY/DIETARY REQUEST **

Starters  

SOURDOUGH BREAD, BALSAMIC EVOO (DF,  GFO)

BRUSCHETTA,  TOMATO + OLIVES SALSA,  BALSAMIC GLAZE,  EVOO (DF,  GFO)

SWEETS

MA INS

GNOCCHI  AL  FUNGHI ,  CREAMY FOREST  MUSHROOM SAUCE ,  BLACK TRUFFLE  +  GRANA PADANO (VO)

SLOW COOKED LAMB SHOULDER ,  PARSN IP  PUREE ,  SALSA  VERDE ,  AU JUS  +  HASSLEBACK POTATO (GFO)

F I SH TERR INE ,  M INT  PEA  VELOUTE ,  BABY  HE IRLOOM CARROTS  +  POTATO CROQUETTES  (GFO)

CAUL IFLOWER STEAK ,  YELLOW HUMMUS ,  WILTED SP INACH,  P ICKLED ONIONS ,  DUKKAH SP ICED ,  SP ICED YOUGURT  (VE ,  GF )

CHOCOLATE  TART ,  STRAWBERRY  COUL I S ,  VAN ILLA  CRUMB + RASPBERRY  SORBET   

OR

BERRY  MOUSSE ,  C ITRUS  MER INGUE SHARD ,  BLUEBERRY  COMPOTE + FRESH BERR IES  (GF )



DINNER 

FRIDAY + SATURDAY FROM 5:30PM



COFFEE  +  TEAS

B R U N CH  (A LL  DAY )  

ADD+ON
EXTRA EGG (POACHED /  SCRAMBLED /  BOILED /  FRIED)  
SWISS BROWN MUSHROOM
AVOCADO
ROASTED TOMATOES (2 P IECES) 
BACON (2 P IECES)
HASHBROWN 

BLACK / ESPRESSO / MACCHIATO 
LATTE / CAPPUCCINO / FLAT WHITE
DECAF - GROUNDED FRESHLY EACH SHOT 
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 WITH RELISH + FRIES
GRAND BREAKFAST -  SOURDOUGH TOAST W/ EGGS YOUR WAY,  BACON, TOMATO,
MUSHROOMS,  PORK AND FENNEL SAUSAGE + FRIES 

PLEASE INFORM OUR TEAM OF ANY ALLERGIES OR DIETARY REQUIREMENTS
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4

3
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4
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15

21

15

19

22

15
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26

KIDS
EGG SOLDIERS,  TWO BOILED EGGS,  SOUR DOUGH STRIPS + TOMATO SAUCE (V ,  GFA) 
BANANA BREAD W/ BUTTER + HOUSE MADE BANANA JAM (V)
HAM + CHEESE CROISSANT 

BABYCCINO      2                 WARM CHOCOLATE.     3.5 

14SERVED W/ ORGANIC ORANGE OR APPLE JUICE 

JU ICE  
ASHTON VALLEY // MANGO // CLOUDY PEAR // SPARKLING APPLE // 6
BESSA JUICES - LOBETHAL // CLOUDY APPLE // ORANGE // STRAWBERRY FRUIT SMOOTHIE // GREEN FRUIT
SMOOTHIE // MULTI VITAMIN 6 

COFFEE BY KINDRED COFFEE REG/LRG

5/6

5.5/6.5

+1

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 

MACARON - CHOICE 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


