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Wine by the Glass 
 

Wine description can be found in the wine by the bottle section. 

Sparkling wine. 
Beechworth Wine Estate – “Alexander”     $25.00 
 Pinot Noir Chardonnay Sparkling. 
 A classic blend of pinot noir & chardonnay gives a crisp  
  dry finish.  Excellence in a bottle. 

Yarra Burns Piccolos (200mls)       $15.00 

Rosé 

St Hallets from Barossa Valley, S.A.      $13.50 
Not too sweet but nicely fruity & aromatic. 

Lightfoot Rosé from Gippsland lakes.      $14.50 
A crisp, dry-style Rosé.. 

Chardonnay 
Rhythm & Rhyme from McLaren Vale, South Australia   $12.00 

Tambo Winery “Merrill Chardonnay” 2022 Gippsland Lakes  $14.50 

Lightfoot “Myrtle Point” Chardonnay 2023 Gippsland Lakes  $16.00 
 

Moscato          BTG 

McPherson “Aimee’s Garden”  2024 - Central Victoria (Swan Hill)  $12.50 

Pinot Grigio 
Lightfoot Pinot Grigio 2024 - Gippsland Lakes    $14.50 

 

Riesling 
Rolf Binder Riesling, Eden Valley, South Australia    $14.00 

 

Sauvignon Blanc 
Mud House Sauv / Blanc 2023, Marlborough NZ    $12.50 
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Red Wines “By the glass” 

Grenache 
Gibson – Heart & Soul – “Duke” Grenache 2022, Barossa Valley S.A. $18.00 

 

Merlot 
Angus the Bull – “Wee Angus” merlot – Central Victoria   $12.00 

 

Pinot Noir 
Gapsted Estate, Alpine Valley       $13.50 

Lightfoot Myrtle Point Vineyard Pinot Noir     $14.50 

Yering Station – Little Yering 2024 – Yarra Valley Victoria  $16.00 
 

Shiraz 
Rhythm & Rhyme from McLean Vale, South Australia   $14.00 

St Halletts Winery – “Faith 2022” – Barossa Valley S.A.   $15.00 

Lightfoot Myrtle Point “Vineyard Shiraz” 2021, Gippsland Lakes  $18.00 
 

Cabernet – Sauvignon 
Angus the Bull 2022  –  Central Victoria     $12.50 
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Sparkling wine. 

Beechworth Wine Estate – “Alexander”     $90.00 
 Pinot Noir Chardonnay Sparkling. 
 An elegant and full flavoured sparkling, a classic blend of  
 pinot noir & chardonnay gives a crisp dry finish. 
 Excellence in a bottle. 

Rosé 
St Hallets from Barossa Valley, S.A.      $48.00 

The grapes for this Rose are sourced exclusively 
from Grenache grown in the Barossa Valley. 
Not too sweet but nicely fruity & aromatic. 

Lightfoot Rose from Gippsland lakes.      $53.50 
Grapes for this Rose are from shiraz fruit, sourced locally  
and from the Pyrenees region. 
A crisp, dry-style Rose, aromatic with strawberry fruit and  
a crisp fresh finish. 

Tahbilk Rose from Nagambie Lakes, Victoria     $45.00 
Grapes for this Rose are from Grenache – Mourvèdre fruit 
from their own wineries. A very southern French style wine. 
 

Chardonnay 
Rhythm & Rhyme from McLaren Vale, South Australia   $42.00 

Grapes are sourced from Angove family vineyards. 
A perfect partner with seafood, chicken or creamy pasta dish. 
 

Tambo Winery “Merrill Chardonnay” 2022 Gippsland Lakes  $53.50 
This is good – a classic maritime barrel matured Chardonnay. 
The varietal fruit expression spans nectarine, white flesh stone 
fruit, fig and grapefruit. 
 

Lightfoot “Myrtle Point” Chardonnay 2023 Gippsland Lakes  $68.00 
Myrtle point vineyard above the limestone and the Michell River. 
This wine was left for seven months in French oak wine barrels. 
This is a bright, fresh wine that the flavours of the fruit will  
subtly touch your pellet. This wine will not disappoint. (V) 
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Moscato 
McPherson “Aimee’s Garden”  2024 - Central Victoria (Swan Hill)  $36.00 

With more than 50 years the McPherson family have been 
crafting excellent wine, this wine is made for easy drinking  
with great flavours. Within this great wine you’ll find flavours of strawberries, rose 
petals and a hint of musk. 
 

Pinot Grigio 
Lightfoot Pinot Grigio 2024 - Gippsland Lakes    $52.00 

Lightfoot never disappoints.  This wine will capture you  
with its bright, fresh, and aromatic wine.  Pear & apple 
makes this wine perfect for fish and light tasting meals. 
Perfect for enjoying with friends.  Vegan friendly. 

Riesling 
Rolf Binder Riesling, Eden Valley, South Australia    $52.00 

Delightfully aromatic, displaying delicate jasmine floral 
and ripe citrus aromas on the nose.  Enjoy this wine with  
the nose before the mouthfeel comes alive. 
Riesling at its best. 
 

Sauvignon Blanc 
Mud House Sauv / Blanc 2023, Marlborough NZ    $44.00 

This gorgeous example of Marlborough N.Z “Savvy” 
has it all – snow pea, nettles and guava on the nose, 
complemented by citrus & melon on the palate. 

 

Pizzini Sauv / blanc 2022, King valley      $49.00 
The nose is fresh and vibrant with citrus peel and subtle  
herbaceous tones. The palate is zingy and complex with  
honeydew, poached pear and lime, followed by gooseberry  
and honey suckle notes This cool climate Sauvignon Blanc has bright acidity 
and creamy texture. 
 

Beechworth Estate Sauv / Blanc,      $60.00 
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REDS 
 

Grenache 
Gibson – Heart & Soul – “Duke Grenache 2022, Barossa Valley S.A. $70.00 

Grapes from the Gibson vineyard, this excellent Grenache  
is fantastic drinking.  The medium-bodied palate is fresh 
and vibrant with flavours of cranberry, cherrystone &  
red apples skin, leading to a long, delicate finish of fine tannins. 
 

Merlot 

Angus the Bull – “Wee Angus” merlot 2023 – Heathcote Victoria   $34.00 
The exuberance of Wee Angus is expressed through the  
gentle plummy characters of Merlot.  A subtle touch of vanillin oak this 
medium bodied merlot is perfect shared with red meats. 
 

Pinot Noir 

Gapsted Estate, Alpine Valley       $45.00 
The wonderful Alpine Valley is excellent wine region. 
This Pinot Noir showing off this wine making region with its 
enticing aromas of ripe cherry, forest fruits with spicy toast oak. 
One of our favourites. 

Lightfoot Myrtle Point Vineyard Pinot Noir     $68.00 
Halliday’s describes this wine “wonderful fruit expression, with fine aromas 
and flavours.  Exceptional drinking now. 
James Halliday – 95 point 
 

Yering Station – Little Yering 2024 – Yarra Valley Victoria  $68.00 
This wine has Halliday rating of 91 and is one out of the box. 
The colour is pale ruby and take a moment to smell the dark  
cherry, wild rose and they say Christmas cake spice. 
Then the palate is bright and juicy strawberries and cranberries. 

Saperavi 

Gapsted Limited Release, Mytleford Victoria     $90.00 
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Shiraz 
Rhythm & Rhyme from McLean Vale, South Australia   $42.00 

In for a treat, deep red with purple hues, aromas of raspberry 
Cherrie and subtle chocolate with soft oak. 92 points. 
 

St Halletts Winery – “Faith 2022” – Barossa Valley S.A.   $48.00 
True reflection of a Shiraz from the Barossa Valley. 
Faith is a vibrant Shiraz.  Grapes from their own vineyards 
in Barossa, this wine with it dark berry fruits that combine  
with a lively palate entwined with peppers spices and  
chocolate tones. 

Tahbilk – Shiraz 2023 – Nagambie Lakes Victoria    $48.00 
Grapes are all from the Tahbilk vineyard at Nagambie. 
This Shiraz sets a high bar for richness & complexity. 
Bright and expressive spice and savoury notes swirl deliciously  
through a deeply flavoured dark plum and berry fruits palate  
supported by supple, chewy tannins. 

Sanguine – “Progeny Shiraz” 2023 – Heathcote Victoria   $52.00 
Grapes are from their own vineyard at Heathcote. 
This impressive deep ruby red is the best.  A real classic 
progeny with a touch of viognier giving the shiraz a violet lift 
with ripe plum and blueberry fruit.   
Lush and soft palate that drinks very nicely now. 

Hollick – “The Bard”  Coonawarra NSW     $52.00 
At this price and still one of Peter’s favourites. 
Pitch black in colour with a deep bright dark red black tinged  
hue.  Clean on the palate with rich liquorice and spicy dark  
plum flavours. 

Grant Burge “Benchmark” Shiraz – South Australia   $68.00 
Full of complexity and ripe fruit flavours, as you would  
expect with a Grant Burge wine.  Rich purple with a deep  
crimson colour, gentle scents of plum fruit and of sweet vanilla. 
Pair with red meat or just drink it because it’s good. 
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Shiraz (continue) 
Lightfoot Myrtle Point “Vineyard Shiraz” 2021, Gippsland Lakes  $68.00 

Just an excellent Local wine.  This wine has smooth tannins,  
rich fruit, and complex oak.  Reflecting the cool local climate. 
A delicious and unique expression of cool climate Shiraz. 

Sanguine – “Inception Shiraz” 2022 – Heathcote Victoria   $75.00 
This is good. 
Deep purple colour, very concentrated and bright.   
All the characters you would expect from a great Shiraz. 
Awards – silver medal - Great Australian Shiraz Challenge. 

Gibson “The Dirtman” Shiraz 2022 – Barossa Valley SA -    $80.00 
The Dirtman will impress be ready.   
The Dirtman is masterfully crafted that marries the  
boldness of black fruits with the nuanced influences of spicy  
oak, vanilla beans, liquorice and dark chocolate. 
A compelling choice for those seeking a rich and satisfying  
Shiraz experience. 

Passing Cloud Shiraz 2021 – Bendigo      $90.00 
Excellent wine. 
Grapes are from their own vineyard, fruit is hand sorted before  
being traditionally vinified in open stainless-steel fermenters,  
which are hand plunged twice a day.   
Matured in 100% French oak for 11 months. 
Vivacious red fruit characters, strawberry to plum, peppery and the 
quintessential chocolate. 
 

Cabernet Merlot 
Pirramimma “Stock’s Hill” – McLaren Vale SA    $48.00 

This wine has a bouquet of black briary fruit, cassis, cherries  
and cedary oak.  Rich and intense fruit follows into the palate  
with juniper, plum, blackcurrant and mocha integrating with fine oak 
tannins. 

Beechworth wine - Estate Cab / Merlot      $58.00 
This will impress those who like a blend.  This blend of  
cabernet sauvignon & merlot show typical blackcurrant,  
plum, and varietal characters with a nice medium structure. 
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Cabernet – Sauvignon 

Angus the Bull 2022  –  Central Victoria     $46.00 
This wine speaks for itself with the lots of awards it’s won. 
Fully ripened with a plush, complete feel.  
Dense, sweet black cassis, cedar and chocolate notes in  
perfect harmony. Seasoned gently with a spice/pepper finish.  
You have to respect a winemaker that makes a red specifically  
to go with a big juicy steak.  
 

Tahbilk Cab / Sauvignon – Nagambie Lakes Victoria   $48.00 
Grapes are all from their own vineyard at Nagambie. 
The stellar rated vintage has delivered a Cabernet Sauvignon  
where it is the richness of fruit that resonates. 
Deep cassis, mint and dark plum aromas and flavours are  
nuanced with bay leaf, black olive and clove notes. 
 

Hollick  “The Bard”  2022 – Coonawarra – Cabernet Sauvignon  $52.00 
Another of the bosses favourite. 
 

Grant Burge “Benmark” 2023 - Cameron Vale NSW    $65.00 
Excellent drinking now. 
Palate has sweet fruited blackberry and cherry with hints  
of mint combining with slick tannins and a velvety texture.  
The flavours are long and persistent with the dried spice most  
prevalent and mouth coating.  
Wine has moderate density with enticing balance and complexity. 

GSM – Grenache Syrah Mourvèdre 
Tahbilk – “Estate Blend 2023” – Nagambie Lakes Victoria   $45.00 

This is an amazing blend.  A wine fully realised here  
with this immediately appealing savoury,  
fleshy and multi-layered blend, offering dark berry and plum  
fruits, some spicy, gamey notes and finely textured tannins. 
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SPECIALS 
 

Durif  

Gapsted “Balleruna Canopy” Durif 2019 – Alpine Valley   $70.00 

 

Sangiovese 

Yering Station - “Village Sangiovese” – Yarra Valley Victoria  $58.00 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



welcome to iron & vine restaurant 

11 
 

 

 

Beer and Cider menu 
 

Balter Hazy    Hazy IPA  ABV: 6.0%  $12.00 

Brights Brewery “Alpine Lager”    ABV:4.5%  $11.00 

Corona    Lager   ABV:4.5%  $10.00 

Crown Lager   Lager   ABV:4.9%  $ 9.50 

Carlton Draught   Pale Lager  ABV:4.6%  $ 9.00 

James Squire 150 Lashers Pale Ale  ABV:4.2%  $10.00 

Great Northern   Lager   ABV:4.2%  $  9.00 

Stomping Ground (hop)  IPA   ABV:5.9%  $11.00 

Sailors Grave Brewing 
Sou’east  

Skipper – Drowned man  IPA   ABV:4.8%  $10.50 
Seabird coastal   Hazy Pale Ale ABV:4.8  $10.50 
Sailors Grave   Draught  ABV:4.8  $10.00 
Skipper -mid   Lager   ABV:3.5  $  9.50 
 
James Boags (Light)  Lager   ABV:2.3%  $ 8.50 

Great Northern (Zero)  Lager   ABV: 0.0%  $ 8.50 

 

Ciders 

Apple 

Pear 
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Spirits          Mixed 
Bacardi        $12.00 $15.50 

Bundaberg (Original)      $14.00 $16.00 

Gin Heathcote Gin      $14.50 $18.00 
Four Pillars (Rare Dry gin)    $16.50 $19.00 
Four Pillars “Bloody Shiraz Gin”   $16.50 $19.00 
Scapegrace “Black Gin”     $18.00 $20.00 

Rum 
Barcardi (White rum)     $12.00 $15.50 
Bundaberg (Rum)      $12.00 $15.50 
Rum Chata       $12.00 $15.50 

Whiskey 
Jack Daniels – Tennessee sour mash Whiskey $12.00 $15.50 
Jim Beam – Kentucky Bourbon whiskey  $12.00 $15.50 
Southern Comfort – Harsh whiskey   $12.00 $15.50 

Scotch Whiskey 
Johnnie Walker Red – blended scotch whiskey $12.00 $15.50 
Glen Moray “Speyside”     $16.00 $19.50 
Glenfiddich (single malt – sherry cask)   $25.00 
Auchentoshan (single malt – scotch whisky)  $25.00 

Brandy & Cognac 
St Agness   (V.S. Brandy)     $12.00 

Liquers & other Spirits 
Midori       $14.00 $17.50 
Tequila 125       $14.00 $17.50 
Vodka (Mishka)      $12.00 $15.50 

Liqueurs / Aperitifs 
Baileys       $12.00 $15.00 
Baitz – Crème De Cacao     $12.00 $15.00 
 Disaronno – Italian Liqueur    $14.00 $17.50 
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Non-Alcoholic Drinks 
Bottle Water 

 
Sparkling Mineral Water   $ 6.50 
Soda water     $ 5.50 
Tonic Water     $ 5.50 
 

Soft Drinks 
Coca Cola     $ 6.50 
Coke (no sugar)    $ 6.50 
Sprite      $ 6.50 
Dry Ginger     $ 6.50 
Raspberry      $ 6.50 
Lemon-Lime and Bitters   $ 7.00 
 

Juices 
Orange, Apple    $ 7.00 
 

Hot Drinks 
     Cup  Mug  Take-a-way 
Coffee   $6.00  $7.00  $6.50 
Flat white   $6.00  $7.00  $6.50 
Latte    $6.00  $7.00  $6.50 
Long Black   $6.00  $7.00  $6.50 

  
Soy, Almond, Oat   +  $ 1.00  $ 1.00  $ 1.00 
 
Tea    $5.50  $5.50  $6.00 
English breakfast, Earl grey, green tea, Peppermint & Chamomile. 
 


