H&C URBAN WINERY

WINE +

PLEASE ORDER AT THE BAR
RED
BOLD & WILD
Howard Park ‘Scotsdale’ Shiraz, MR WA ‘18 79
Leeuwin Estate ‘Art Series’ Shiraz, MR WA ‘22 80
Angels & Cowboys ‘Proprietary Red’, Cali USA ‘18 120
Howard Park ‘ASW’ Cabernet Shiraz, MR & FR WA ‘22 20
Howard Park ‘Abercrombie’ Cabernet, MR WA ‘20 200
d’Arenberg ‘Dead Arm’ Shiraz, McLaren Vale SA 18 1o
Domaine Naturaliste ‘Morus’ Cabernet, MR WA ‘21 120
Savaterre Sagrantino, Beechworth VIC 18 120
Tomfoolery ‘Artful Dodger’ Shiraz, Barossa SA ‘21 125
Pizzini ‘Coronamento’ Nebbiolo, King Valley VIC ‘16 180
Domaine A Cabernet Sauvignon, TAS ‘13 210
Kalleske ‘Johann Georg 1853 vines’ Shiraz, Barossa SA ‘21 225
Ridge ‘Geyserville’ Zinfandel, Cali USA ‘21 250
Ridge ‘Monte Bello’ Cabernet Blend, Cali USA ‘20 950
BUY OUR WINE ONLINE
BEER & CIDER

We have 12 taps pouring a rotating lineup of beers and ciders,
plus canned options available in the fridge

COCKTAILS & MOCKTAILS

Please check our “Cocktails” board behind the bar to see our
available mixes!

SPIRITS

We have a wide range of spirits behind the bar, from vodka and
gin to bourbon and whiskey, tequila and mezcal, digestifs and
aperitifs.

NON ALCOHOL DRINKS

Wine glass bottle
Plus & Minus Pinot Grigio 9.50 35
Plus & Minus Pinot Noir 950 35
Plus & Minus Prosecco 950 35
Beer

Heaps Normal ‘Another’ Lager 375ml (less than 0.5%) 12
Heaps Normal ‘Quiet’ XPA 375ml (less than 0.5% 12
Hiatus Pacific Ale 375ml (less than 0.5%) 12
Seasonal Mocktails 13
SOFT

Cola, lemonade, lemon squash, diet cola, ginger ale and juices
are all available at the bar.

H&C URBAN WINERY

FOOD

PLEASE ORDER AT THE BAR

H&C FEAST FOR 2

Choose any 2 small, 2 large + focaccia, chips & salad

$65 pp

BREAD & SNACKS

Focaccia, olive oil (ve) 6.5
GF Bread, olive oil (ve, gf) 9
7-Spiced Pickles (ve, gf df) 10
Olives, cocktail onions, chilli (ve, gf, df) 9
Carrot & Cashew Dip, whipped tofu, papadams (ve, gf, df) 16
3 x Ethos Fremantle sliced meats (df) 35
3 x Cheese, focaccia, apple paste 35
Oysters (6), lemon, black pepper (gf, df) 33
Chips, paprika mayo (v, df) 14
Pumpkin Croquettes, pepitas (4pcs) (v) 19
Pickled Octopus, red pepper & olive (gf, df) 19
Share Plate Burrata, pistachio & capers, ham, pickles, olives 34
Fried Chicken, pickles, hot sauce, kewpie mayo 24
add Avruga caviar to anything and everything 10

SMALL PLATES

Beef Tartare, cured egg, fried focaccia, black garlic (df) 23

Fish Crudo, cucumber, sesame, coriander (gf, df) 23
Sardines Escabeche, peppers, carrots, saffron (df, gf) 22
Prawn, black lime butter, curry leaves (gf) 26
Clams, nduja, potato, old bay, pangratatto 28
Bone Marrow, pickled mushroom toast (gfo) 27
Zucchini, corn, puffed rice (ve, gf, df) 19.5
Broccolini, apple, almonds (ve, gf, df) 21
Brussel Sprouts, kimchi, coriander (ve, gf, df) 20
Salad Leaves, H&C Vinaigrette (ve, gf, df) 13.50
BIG PLATES

Eggplant Parmi, tomato sauce, burrata (v) 29
H&C Double Cheeseburger, pickles, chips 28
Pumpkin Croquette Burger, cheese, chips (v) 28
H&C Fish & Chips, mushy peas, mayo, lemon (df) 29
Market Fish, fennel, tomatoes, olives (gf, dfo) 39
Beef Rump, koji herb butter, potatoes, jus 43
Pork Schnitzel, celeriac remoulade 42
Lamb Leg, eggplant, butter beans, mint (gf) 41
Braised Beef Rigatoni, parmesan (dfo) 35
Mushroom Tagliatelle, hazelnuts, blue cheese (v, dfo) 33
KIDS

Cheeseburger & chips 14
Tomato Pasta (v) 14
Fish & chips (df) 14
DESSERTS

White Chocolate Cheesecake, salted caramel (gf) 16

Coconut Sorbet, macadamia, poached mango (v, gf, df) 16

V =VEGETARIAN / VE = VEGAN / GF = GLUTEN FREE / DF = DAIRY FREE /GFO = GLUTEN FREE OPTIONS



H&C URBAN WINERY

WINE

PLEASE ORDER AT THE BAR
SPARKLI NG glass bottle
Villa Fresco ‘Prosecco’, King Valley VIC 125 50
H&C Pet Nat Chenin Blanc, MR WA ‘25 14 60
Ghost Rock ‘Supernatural’ Pet Nat, TAS 24 14 60
Howard Park ‘Petit Jete’ Brut Blanc, NV WA 15 65
Laurent-Perrier ‘La Cuvee’ Brut NV, Champagne FR 25 100
Leeuwin Estate Brut, Margaret River WA ‘22 20
Moorilla ‘Muse’ Extra Brut Rose, TAS 17 140
Laurent-Perrier Rose Brut NV, Champagne FR 180
Champagne Gosset Grand Blanc de Blancs NV, FR 180
Laurent-Perrier ‘La Cuvee’ Brut MAGNUM, Champagne FR 200
Manon Boutillez BDB Extra Brut NV, Champagne FR 300
Laurent-Perrier ‘Alexandra’ Rose, Champagne FR ‘04 1000
WH ITE glass bottle
H&C ‘White’ Sem Sav Blanc, MR WA ‘24 n 44
H&C x Paul Nelson ‘Petit Batard’ Arneis, DN WA ‘23 13 55
H&C x Dormilona ‘Little Hands’ Chardonnay, MR WA ‘24 15 65
H&C x SxSW ‘Regalo’ Vermentino, MR WA ‘25 15 65
Rieslingfreak ‘No 4’ Riesling, Eden Valley SA ‘24 14 60
Chouette ‘Fabric” Chenin Blanc, Swan Valley WA ‘24 15 65
Stormflower Chardonnay, MR WA ‘23 18 80
Crittenden ‘Pinocchio’ Moscato NV, KV VIC(sweet) 13 55
BRIGHT & CLEAN
Leeuwin Estate ‘Art Series’ Sauv Blanc, MR WA ‘24 60
Even Keel Fiano, Morn Pen VIC ‘22 70
LS Merchants ‘Sunrider’ Riesling Blend, MR WA ‘24 70
Trimbach Pinot Blanc, Alsace FR 22 79
Lowboi Riesling, Great Southern WA ‘24 80
Marcus Hees Muller Thurgau, Nahe Germany ‘22 85
Moorilla ‘Muse’ Riesling, TAS ‘21 95
Pichler-Krutzler ‘Loiben’ Riesling, Wachau Austria ‘19 100
Grosset ‘Polish Hill' Riesling, Clare Valley SA ‘24 120
Domaine A ‘Lady A’ Sauvignon Blanc, TAS ‘20 150
Georges Millerioux Sancerre, Loire Valley FR ‘21 150
Domaine Gautheron Chabilis, Burgundy FR ‘22 165
AROMATIC
Kir Yianni ‘Paranga White’ Macedonia, Greece 22 60
LS Merchants Chenin Blanc, MR WA ‘24 70
Sth By Sth West ‘Fiori’ Muscadet / Chenin MR WA ‘24 70
Mas Coutelou Macabeu, Languedoc FR ‘21 98
Crittenden ‘Cri De Coeur’ Savagnin, Morn Pen VIC ‘18 120
Arnaud Lambert ‘Clos de Midi’ Chenin Blanc, FR 22 130
OPULENT
Below & Above Chardonnay, Pemberton WA ‘20 90
Local Weirdos Semillon, Swan Valley WA ‘23 90
Domaine Naturaliste ‘Purus’ Chardonnay, MR WA ‘22 920
Savaterre ‘Frére Cadet’ Chardonnay, Beechworth VIC ‘23 120
Polperro ‘Estate’ Chardonnay, Morn Pen VIC ‘21 120
Crittenden ‘Cri De Coeur’ Chardonnay, Morn Pen VIC ‘21 120
Domaine Naturaliste ‘Artus’ Chardonnay, MR WA ‘22 120
Marchand and Burch ‘Mt Barker Chardonnay, WA ‘23 120
Au Bon Climat ‘Santa Barbara’ Chardonnay, Cali USA ‘22 125
Flametree ‘SRS’ Chardonnay, MR WA ‘23 150
Savaterre Chardonnay, Beechworth VIC 23 190

Leeuwin Estate ‘Art Series’ Chardonnay, MR WA ‘22 225

H&C URBAN WINERY

WINE

PLEASE ORDER AT THE BAR
ORANGE
South by South West ‘Arancia’ Pinot Gris, MR WA ‘22 14
Dormilona ‘Orenji’ Sem Sauv Blanc, MR WA ‘24 14

Dormilona ‘Skinnie’ Sauvignon Blanc, MR WA ‘22
Poppelvej ‘Only Shallow’ Viognier, SA ‘22
Poppelvej ‘Aeventyr Gewurztraminer, SA ‘21
Pheasants Tears Rkatsiteli, Georgia ‘22

ROSE glass
H&C ‘Pink’ Rose, MR WA ‘23 1
La Tonelle Rose, Provence FR ‘21 15

Ochota Barrels ‘Surfer Rosa’ Rose, Adelaide Hills SA 24

CHILLED RED
Si Vintners ‘The Sauce’ Grenache, MR WA ‘23 15
Chouette ‘Suzy Rouge’ Grenache, SV WA ‘24 15

Amato Vino ‘Tramonto’ Red/White Blend, MR ‘23
Poppelvej ‘Zoonotic Spillover Mourvedre, SA 22

DESSERT

Stormflower ‘Botrytis’ SBS, MR WA ‘23 (75ml) 14
RED glass
H&C ‘Red’ Syrah, MR WA ‘23 n
H&C ‘Malbec’, MR WA ‘23 125
H&C x Sth By Sth West ‘Italo’ Sangiovese, MR WA ‘23 14
Arlewood Estate Cabernet Sauvignon, MR WA ‘23 15
Kalleske ‘Zeitgeist’ Shiraz, Barossa Valley SA ‘23 15
Ampersand Pinot Noir, Pemberton WA ‘22 18

JUICY & PULPY

Gullyview Estate ‘Fruitful’ Grenache, Clare Valley SA ‘23

La Bratta Cabernet Franc, MR WA ‘21

Jauma ‘Lilies’ Grenache, MclLaren Vale SA ‘23

Koerner ‘Mammolo’ Sciacarello, SA 23

Domaine Naturaliste ‘Le Naturaliste’ Cab Franc, MR WA ‘20
Bulman ‘Gary’s Vineyard’ Grenache, McLaren Vale SA ‘23
Grosset ‘Gaia’ Cab Sauv /Cab Franc, CV SA ‘23

LIGHT CLASSIC

Domaine A ‘Stoney Vineyard’ Pinot Noir, TAS ‘22
Hochkirch & Tarrington Village Pinot Noir, VIC ‘21
Amato Vino ‘..The Stars’ Trousseau MR ‘23

Ghost Rock ‘Climat’ Pinot Noir, TAS ‘23

Moorilla ‘Muse’ Pinot Noir, TAS 18

Crittenden ‘Cri De Coeur’ Pinot Noir, Morn Pen VIC ‘21
Savaterre Pinot Noir, Beechworth VIC ‘21

Au Bon Climat ‘Santa Barbara’ Pinot Noir, Cali USA ‘21
Polperro ‘Little Laney’ Pinot Noir, Morn Pen VIC 22

RED CONTINUED ON BACK...
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