HAPPY

HOURS
5 - 7 PM Mon-Thurs
4 - 6 PM Fri-Sun
House Wine/Sparkling/Beer $6
Spritz $12

JUST FEED ME

Pork Belly Bites
Salt & Pepper Calamari
Duck Pappardelle
Beef Tagliata
Donuts

$50 pp
Whole Table Only

WEEKEND
LONG LUNCH
& BOTTOMLESS
WINE

Burrata
Salt & Pepper Calamari
Salumi & Cheese
Vegetarian Pasta
Amatriciana Pasta
Brussel Spouts Salad
Donuts
+
2 hours of unlimited
bubbles, white or red wine

$79 pp

Table of 4 minimum

PRIVATE
FUNCTIONS

Book “The Attic". See

www.mv.wine to download
our Functions Pack

V = vegetarian, gf = gluten free

BISTRO
MENU

HOUSE MADE FOCCACIA— oil & balsamic, olives $10

NAMBUCCA OYSTERS - shallot vinaigrette (gf) $3 each

BRUSSEL SPROUTS SALAD — w baked onion, radicchio & pickled fennel (v, gf) $16
BURRATA —w heirloom tomatoes, pumpkin veloute, roast almonds (v, gf) $16 add toast $4
PORK BITES — pork belly w sticky honey glaze & chipotle sauce (gf) $18

POPCORN PRAWNS— paprika dusted prawn bites w aioli (gf) $18
SALT & PEPPER CALAMARI —tapioca dusted calamari w aioli (gf) $18

AMATRICIANA — spicy tomato sauce with bacon and chili $20

CARBONARA — cracked black pepper, bacon in a creamy egg sauce $20
VEGETARIAN — broccolini w pea & cauliflower puree & ricotta (v) $19

PRAWN — pan fried prawns in a bisque sauce w preserved lemon & charred zucchini $23

NDUJA —spicy nduja (in-do-ya) w burrata in a tomato sauce $22

BEEF CASARECCE —chunky beef ragu with fresh casarecce pasta (gf on request) $28

DUCK PAPPARDELLE—our famous rich ragu of slow cooked duck picked off the bone
(gf on request) $28

BEEF TAGLIATA —sous vide sliced sirloin fillet with rocket & parmesan (gf) $28
CHARRED OCTOPUS — w Mediterranean vegetable tart w romesco sauce (gf) $26

ROCKET & PARMESAN SALAD—rocket leaves w fresh shaved parmesan (v, gf) $10
CHARRED BROCOLLINI - w pine nuts olive oil & lemon (v, gf) $12

No split billing 10% Service fee for groups 10+ 10% surcharge Sunday’s & Public Holidays



HAPPY

HOURS
5 -7 PM Mon-Thurs
4 - 6 PM Fri-Sun

House Wine/Sparkling/Beer $6

Spritz $12

JUST FEED ME

Pork Belly Bites
Salt & Pepper Calamari
Duck Pappardelle
Beef Tagliata
Donuts

$50 pp
Whole Table Only

WEEKEND
LONG LUNCH
& BOTTOMLESS
WINE

Burrata
Salt & Pepper Calamari
Salumi & Cheese
Vegetarian Pasta
Amatriciana Pasta
Brussel Spouts Salad
Donuts
+
2 hours of unlimited
white, rose or red wine

$79 pp

Table of 4 minimum

PRIVATE
FUNCTIONS

Book “The Attic". See

www.mv.wine to download
Functions Pack

DESSERT
MEAT &
CHEESE

ITALIAN DONUTS—fresh Italian donuts with nutella $12

CURED MEAT & CHEESE BOARD

served w olives , lavosh
fruit & quince paste

choice of 1 $19, choice of 2 $23, choice of 3 $26 , choice of 4 $32

BREBIROUSSE — creamy brie like cheese that's sweet & buttery made from sheep
milk w bloomy rind and nice tang.

GORGONZOLA DOLCE LATTE- blue vein Italian soft cheese. Sweet tasting
cows milk cheese

CHEVRE D’ARGENTAL - double cream goats milk brie with gentle flavour

COMTE - semi hard French cheese from cows milk

PROSCIUTTO- cured 18 months, always a winner
SOPRESSA- 100% pork with mild spice

NDUJA (IN DO YA)- hot & spicy spreadable salami “BAM!!"
CAPICOLLO- rich and peppery pork salami
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DRINKS
MENU

Coriole Prosecco
Brimoncourt Brut ‘Regence’
Brimoncourt Brut Rose

Ghost Rock ‘Supernatural’ Pet Nat

Venturi Dei Castelli di Jesi Verdicchio
La Pieve Luna Bianco Vermentino
Racine Picpoul de Pinet

Maurer Weinviertel Gruner Veltliner

Tohu ‘Whenua Awa' Riesling
Caruso & Minini Naturalmente Grillo
Invinity Sauvignon Blanc

Clandestine Pinot Grigio

Poderi del Nespoli ' Rubicone’ Pinot Bianco

Tombacco Terre di Chieti’, Pecorino

Citra Vini Ferzo Cococciola
Caruso & Minini Catarratto

Mr Barval Chardonnay

Robert Mondavi ‘Bourbon Barrel’, Chardonnay

Closerie des Alisiers Chablis, Chardonnay

Chateau de Montfrin Cuvee des Oliviers, Carignan

Clandestine 7empranillo

Chateau Oumsiyat Soupir, Cab, Syrah, Grenache

Mclaren Vale, SA 12

Ay, FR

Ay, FR

Tasmania

Marche, It 15
Tuscany, It 16

Languedoc, Fr

Roschitz, Austria

Marlborough, NZ

Sicily, It

Marlborough, NZ 10

Adelaide Hills, SA 13

Romagna, It

Veneto, It

Abruzzo

Sicily, It 16

Margaret River

Monterey, USA 14

Burgundy, Fr 20
Rhone, Fr 14
Geographe, WA 13
Lebanon
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10
70
75
60
95

60
55
65
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Aperol Spritz— The classic and still the best. Aperol, prosecco & soda
Negroni— need we say more... the godfather of all cocktails

Limoncello Martini— dangerously easy, limoncello, Hendricks & lemon juice

Le Bon Pinot Noir

Ghost Rock ‘Supernatural’ Pinot Noir
Domaine de Sermezy ‘Fleurie’ Gamay
Mr Barval ‘Nebbia" Nebbiolo

Piazzo Langhe Nebbiolo

Renato Corino Dolcetto DAlba

Repetto Rosso Barbera, Croatina, Merlot
Poderi dal Nespoli 'Romagna’ Sangiovese
La Pieve Autunno Sangiovese

Boccantino Nero D'Avola

Grand Marrenon ‘Les Grains" Merlot
Caruso & Minini Naturalmente Perricone
Masso Antico Primitivo

Andeluna '1300" Malbec

Chateau de Montfrin Grenache, Syrah

Clandestine Shiraz

Barossa Boy ‘Double Trouble’ Shiraz, Cabernet

Mr Barval Cabernet Merlot

Barone Montalto Nero DAvola, Cabernet Merlot

Prisoner Wine Company ‘Saldo’ Zinfande/
Piazzo Barolo DOCG Nebbiolo

Chilli Margarita— Patron Silver with a serious kick

Espresso Martini— The ultimate party starter... or finisher

Yarra Valley, VIC
TAS

Beaujolars, Fr
Margaret River

Piemonte, It

Piemonte, It
Piemonte, It

Emilia Romagna, It
Tuscany, It

Sicily, It

Vaucluse, Fr

Sicily, It

Puglia, It

Uco Valley, Argentina
Cotes du Rhone, Fr
Mclaren Vale, SA
Barossa, SA

Margaret River

Sicily, It
Nappa Valley, USA

Piemonte, It

Seeking your favourite cocktail? Just ask ...

Peroni Leggera, Little Creatures Rogers Amber Ale

Peroni Nasturo Azzuro, Moretti, Menabrea

Little Creatures Pale Ale

Hillbilly Apple Cider, Hillbilly Pear Cider

12

15
16

12

16
13

22

15
18
20
20
20

10
10
10

52
65
65
70
75

65
70
60
70
58
52
62
58
60
75
55
58
75

90
105
250



