
  TASTE & GRAZE

  Tuesday 5pm - 7pm
  Free Tasting &
  $20 Charcuterie

BEEF CHEEK      
& STRUIE SHIRAZ

Wednesday from 4pm

Glass Struie 
Shiraz & Braised     
Beef Cheek $45

OYSTERS & MOET

Thursday from 4pm

Oysters $3 each
Glass of Moet $15

FUNCTIONS

Book your next 
wine dinner or 
special event 
with us

WHAT’S ON

THE VINCENT BISTRO 
& WINE SHOP

FOOD MENU

House smoked nuts GF, V	����������������������������������������������������������������� 9

Mount Zero olives V	������������������������������������������������������������������ 10

Natural oyster, lemon GF, A	����������������������������������������������������������� 6ea

Charcuterie selection (3 types) DF, GFO	���������������������������������������������������� 32

Cheese selection: Comte, Six Farm brie, bleu mornac V, GFO	����������������������������� 32

Duck dim sim, hoisin (5 pieces) DF	�������������������������������������������������������� 25

Chef’s selection of croquettes (4 pieces)	������������������������������������������������ 18

Prawn toast, sesame, chili sauce I (4 pieces).............................................. 22

Roasted beetroot carpaccio, goats cheese, pecan crumble V, DFO	������������������������� 23

Pizzeta, caramelised onion & mascarpone, rocket, grated comte V,	��������������������� 25
                                             add Mortadella.........................+5

Sardi pasta, mushroom winter bolognese, pecorino GF, V, DFO	������������������������������ 32

Mussel Mariniere, white wine, garlic, leeks, creme fraiche, dill & crusty baguette A..29

Braised beef cheek, pomme puree, gremolatta, red wine sauce GF	����������������������� 39

Grilled broccolini, almond cream, olive oil, lemon V, GF...............................	16

Pomme frites, togarashi, parsley DF, V	������������������������������������������������� 12

df - dairy free     v - vegetarian     vg - vegan     gf - gluten free     o - modification required
a - australian seafood     i - imported seafood     m - mixed origin seafood



BY THE GLASS

SPARKLING

NV Tarot Alpha Box & Dice Prosecco, Murray Darling, SA............................... 12

NV Moet Chandon ‘Imperial’ Brut, Champagne, FRA...................................... 26

WHITES

2025 Dhillon by Bindi Riesling Glenhope, Macedon Ranges, VIC......................... 16

2024 Babich ‘Black Label’ Sauvignon Blanc, Marlborough, NZ........................... 14

2024 Inama Vin Soave Classico, Veneto, ITA........................................... 17

2024 Montevento Pinot Grigio, Delle Venezie, ITA..................................... 12

2024 Deep Woods Chardonnay, Margaret River, WA....................................... 13

2024 Kooyong Single Vineyard Chardonnay, Mornington Peninsula, VIC................... 20

2023 William Fevre Chablis, Chablis, FRA............................................. 26

2022 Giaconda Estate Vineyard Roussanne, Beechworth, VIC............................. 30

ROSÉ

2024 Rameau D’Or Rose, Provence, FRA................................................. 17

RED

2024 Turon Pinot Noir, Adelaide Hills, SA........................................... .15

2024 Dominique Portet Pinot Noir, Yarra Valley, VIC................................. .19

2024 Farrside by Farr Pinot Noir, Geelong, VIC....................................... 38

2024 Domaine De La Beche Beaujolais, Beaujolais Villages, FRA........................ 16

2024 Coli Classico Chianti, Tuscany, ITA............................................. 17

2024 Yangarra Estate Old Vine Grenache, McLaren Vale, SA............................. 18

2022 Chateau Cru Godard Bordeaux, Bordeaux. FRA...................................... 19

2022 Fallen Giants Serra Range Shiraz, Grampians, VIC................................ 14

2024 Torbreck The Struie Shiraz, Barossa Valley, SA.................................. 26

2022 Rockford Basket Press Shiraz, Barossa Valley, SA................................ 40

THE VINCENT BISTRO 
& WINE SHOP


