VESPRE



APERITIVO

Bitter Sweet Thing
Inkwell Sweet Thing Fortified Viognier, Fever Tree Pink Grapefruit 18

Pt. Leo Americano

Amaro Montenegro, Dolin Dry & Soda 21
Port O Tonic
Niepoort White Port, Fever Tree Mediterranean Tonic 16

No Fun Intended
Four Pillars Non Alc, Bloody Shiraz Gin, Fever Tree Club Soda,
Citrus & Anise 16

DRY SHERRY, APERA & MADEIRA 60ml gl

Delgado Zuleta La Goya Manzanilla
Sanlucar de Barrameda, Spain 12

Pennyweight Constance Fino
Beechworth, VIC 13

Romate Sanchez NPU Amontilado
Jarez De Le Fronterra, Spain 10

Henriques & Henriques Madeira Sercial 10yo
Madeira, Portugal 18

Pereia D'Oliveiras Sercial Frasqueira, 1989
Madeira, Portugal 57
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SNACKS & SMALL BITES
Perfect to begin, or to accompany your first glass.

Gilda
Olasagasti anchovy, guindilla, olive skewer 9ea

Manchego Cheese

Spanish sheeps milk cheese, served on a slice of baguette 5ea
Bonilla
Crispy Galician potato crisps 8

Tinned Seafood
A selection of premium conservas, served with a slice of baguette & guindilla

Sardines in chilli oil 25
Anchovy fillets in olive oil 28

Freshly Shucked Oysters
Served with a sherry mignonette $6 ea/$32 half dozen

/2 Vespre « Wine Bar



SWEET & FORTIFIED

Telmo Rodriguez MR, 2021 (75ml)
Malaga, Spain

Equipo Navazos Gran Solera PX, (60ml)
Spain

Quinta Vallado 20 yo Tawny Port (60ml)
Portugal
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ESTATE WINE FLIGHTS
sample three of our classics (75ml per gls)

Premium

Méthode Traditionnelle 2019

Reserve Chardonnay 2021

Reserve Pinot Noir 2021 37

Red

Pinot Noir 2021

Pinot Noir 2018

Shiraz 2021 30

Estate

Pinot Gris 2024

Chardonnay 2022

Rosé 2024 25
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TAPAS & SHARED PLATES
Contemporary takes and beloved classics.

Toasted Pastrami Bikini

Toasted shokupan, pastrami, swiss cheese, horseradish, sour herbs 12 ea

Harry's Mussel Tigre

Stuffed mussels, spicy tomato 6 ea

Classic Tortilla, Yarra Valley caviar

Potato & onion Spanish omelette with local salmon roe caviar 16

Patatas Bravas “La Broche"

Crisp potatoes, spicy brava sauce, aioli 15

Cod & Padrén Croqueta (two per serve)

Served with romesco sauce 8

Chorizo Flatbread

Our house chorizo, wild honey, soft dough 14

Jamoén Ibérico ‘coca’

Iberico jamon with Catalan tomato bread 18

Prawn Cocktail Roll

Brioche bun, prawn cocktail, grilled pineapple 15

DESSERT

Something sweet to finish

Spanish Chocolate Doughnuts

Served warm with cumquat sauce 16
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SPARKLING WINE

120ml gl / 750ml btl

Pt. Leo Estate Méthode Traditionelle, 2019
Mornington Peninsula, VIC

Raventés j Blanc de Nit Rosado, 2020
Conca del Riu Anola, Spain

Taittinger Cuvée Prestige,NV
Champagne, France

WHITE

221114

271162

32/192

150ml gl / 750ml btl

Pt. Leo Estate Pinot Gris, 2024
Mornington Peninsula, VIC

Kerri Greens Citrea Riesling, 2024
Mornington Peninsula, VIC

Nanclares y Prieto Nanclares Albarifio, 2021
Rias Baixas, Spain

Murgo Etna Bianco Carricante/Catarrtto, 2021
Etna, Italy

Chantemerle Vielles Vignes Chablis, 2023
Burgundy, France

Pt. Leo Estate Chardonnay, 2018
Mornington Peninsula, VIC

Pt. Leo Estate Reserve Chardonnay, 2019
Mornington Peninsula, VIC
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ROSE

150ml gl / 750ml btl

Pt. Leo Estate Rosé, 2024
Mornington Peninsula, VIC

RED

16/78

150ml gl / 750ml btl

Pt. Leo Estate Pinot Noir, 2020
Mornington Peninsula, VIC

Pt. Leo Estate Reserve Pinot Noir, 2021
Mornington Peninsula, VIC

Quinta da Muradella Alanda Mencia Blend, 2016
Monterrei, Spain

Catlow & Company Nebbiolo, 2024
Beechworth, VIC

Marchesi Alfferi La Tota Barbera, 2021
Piedmont, Italy

MMAD Blewitt Springs Grenache, 2022
McLarenVale, SA

Pt. Leo Estate Grampians Shiraz, 2022
Grampians, VIC
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