
-Brewery-
Our brewers like to keep things 
interesting, mixing things up for 
our taps. Our brewery serves up a 
flavour for every palate, from easy 
drinking beers, to bitter resinous 
IPA’s, and the weird and wonderful 
fruited, or wild fermented sours.  
The brewery also works with other 
local brewers, so make sure to  
ask our friendly staff to see who  
is gracing our taps this week!

-Distillery-
Gins, liqueurs, grappa, rum & whisky 
have all passed through her glorious 
copper form to bring products to 
market. Our distillery has been 
fundamental in bringing many 
award-winning craft spirits to life 
over the past 2 years. 

An average production day for us 
produces up to 100 bottles. We 
let the gin rest for 14 days before 
bottling. Our Collingwood Dry Gin  
is our go to favourite. 

-micro dairy-
Our cheese makers have a significant 
family history in the cheese making 
business dating back to 1960 in Italy 
where their grandfather opened his 
first cheese factory in Lazio, producing 
Buffalo mozzarella. 

Their recipes for buffalo mozzarella, fior 
di latte, ricotta, mozza stagionata and 
pressato pontino are award winning. 

Our range is completely hand-made 
onsite in our cheese lab upstairs.

We repurpose the whey (usually a 
waste product) in beer & spirit product 
development and are experimenting all 
the time with combinations of flavours 
for our range! 

SALADS
ALL SALADS $17

Raw green spring vegetable salad, 
avocado, basil, chardonnay vinaigrette, 
shaved provolone 

Fennel, mixed mushrooms, celeriac, 
hazelnuts, yoghurt dressing

Mixed grain orange, smoked labna, 
Italian parsley

Rocket, shaved fennel, sundried 
tomatoes, crisp artichoke,  
shaved pressato cheese

Add BBQ Chicken, Cured Salmon  
or Ham for $6

Starters / Graze

Gin-cured Smoked Salmon $19 
Cured cucumber, fennel pollen, lemon

Classic Chicken Ribs $11 
Salt & pepper, aioli

Paté  $15 
Mustard, our IPA pickles, toasted 
brioche

Cheesemakers Choice Tasting Plate $19 
Jam, Crackers

Salt & Pepper Calamari $18 
Rocket, aioli, grilled lime 

Beer Battered Onion Rings $8 
The Craft & Co Pale Ale batter

Hand Cut Chips  $8 
Chicken salt, aioli

Craft Platter (shared 3-4 people) $45 
Cured Australian meats, cheese, salmon, 
paté, olives, jam, craft IPA pickles, crackers

Margherita  $16 
Tomato, house mozzarella, basil

Four Cheese  $18 
Four house cheeses, white base

Calabrese  $18 
Tomato, mozzarella, nduja, chilli oil, salami

Pork & Fennel  $18 
Sausage, green chilli, shaved  
fennel, white base

Funghi  $18 
Mushrooms, kipfler potato, taleggio 
style cheese, rosemary, white base

MAINS
Steak Sandwich  $22 
Minute steak, craft cheese,  
beer pickle, relish

Wagyu Burger  $24 
Triple house cheese, lettuce, beetroot, 
relish (option: add fried egg)

Ricotta Gnocchi  $19 
Craft cheese sauce, pickled onion, parsley

Wood oven Spatchcock $28 
Tuscan potatoes, parsley caper salad

Veal Chop  $29 
Parmesan crusted, pimento,  
egg & olive salad

Fish Finger Sandwich $16 
Crumbed fish, tartare sauce,  
cos lettuce, beer pickle

Spanner Crab Linguine $29 
Aglio e olio (garlic & olive oil)

Fish of the Day  POA

CHEESE US!
12pm - Late | Get the Cheesemakers 
Choice Tasting Plate for $15!
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$10 pizzas
HUMPIZZA 

All day!
APERITIVO
COCKTAILS & FREE BITES | 2-5PM

FREE KEG  
FRIDAYS  
@ 5PM

$15
ALL DAY

Beer, Gin And  
Wine  flightsASK US FOR MORE INFO

WHAT’S HOT 

Crumbed Chicken & Chips $9

Pasta with Napoli sauce $9

Mini Margherita $9

* FOR GROUPS OF 10+ PEOPLE *

* SHARED PIZZAS & A GLASS OF  HOUSE 
CRAFT BEER OR WINE *

* ADD $10 FOR CHARCUTERIE  & CHEESE 
PLATTER OPTION *

contact: 
 events@thecraftandco.com.au

Limoncello Mousse, Candied Lemon $12

Gin, Tonic & Almond Tart $12

Zabaglione w Berries & Prosecco $12

kids

Brewery, Distillery + Micro Dairy

sweet

 thecraftandco.com.au

Mon/Tue closed
Wed/Thur 10am-10pm
Friday 10am-11pm
Saturday 8am-11pm
Sunday 8am-6pm



 thecraftandco.com.au

craft beer

WHITE WINE GLASS  BTL

The Craft And Co Rose 2017 $8 $36 
The Craft & Co Rose has been made from our estate grown Shiraz and Merlot 
grapes using whole bunch pressing and saignee or bleed-off techniques to achieve 
both delicacy and texture. It is a wonderfully fresh, floral rose with hints of red 
berries and guava.

Prosecco 2017 $9 $35 
This Prosecco displays all the delicate pear and apple aromas that are hallmarks  
of the variety, with a crisp and dry finish. Perfect as an aperitif.

The Craft & Co Viognier 2017 $7 $34 
Our Viognier is grown and vinified at the Craft & Co Farm at Bangholme, on the 
southern suburban fringe of Melbourne. It is fermented partly in stainless and partly 
in old French oak barriques to balance the vibrancy of stone-fruits with textural 
complexity.

The Craft & Co Chardonnay 2017 $9 $38 
Our chardonnay has been fermented in a combination of ceramic egg fermenters 
and in older French barriques. From a cool and classic year it is restrained, precise 
and citrus driven. Crisp and crunchy now and it will soften admirably with time.

RED WINE GLASS BTL

The Craft & Co Merlot 2016 $7 $32 
Usually a very small cropping variety at our Bangholme vineyard, in 2016 the Merlot 
cropped well and evenly, providing a ripe, succulent wine with rich tannins, red fruits 
and a hint of black olive. A hearty red wine for a winter’s day.

The Craft & Co Grenache Mourvedre 2016 $8 $32 
These Southern French Varieties are both late ripening grapes and two of the 
last harvested at Bangholme. This wine is made up of 55% Grenache and 45% 
Mourvedre. This medium bodied wine has aromas of violets and raspberries. The 
palate displays dark blackberries with a  little pepper and is very easy to drink.

The Craft & Co Shiraz 2016 $8 $35 
Shiraz is the largest plantation we have at the Craft & Co Farm at Bangholme. 
The Aromas jump out of the glass with vibrancy, a mixture of red currants, 
blackberries and plums. The palate has a softness despite the fine tannins 
imparted by the oak, a lick of vanilla and spice.

The Craft & Co Cabernets 2016 $8 $35 
Cabernets is a term that relates to the French practise in Bordeaux of blending 
the classic varieties of the area: Cabernet Sauvignon, Merlot, Cabernet Franc and 
Petit Verdot. Cassis and red fruits are dominant on the nose as well as the palate. 
Additionally, the palate also has a touch of spice, some herbaceous vegetable 
characters and warmth.

The Craft & Co Tempranillo 2016 $8 $36 
Tempranillo originates from Spain and is the main grape variety famous in Rioja 
Wines. Early ripening, around the same time as Pinot Noir, the fruit this year were 
small intense berries which we destemmed. Lighter in colour, the nose displays  
an earthiness and red plums. The palate is savoury, with a little chewiness from  
the fruit tannin.

The Craft & Co Pinot Noir 2016 $8 $36 
Pinot Noir is our second largest planting at the Craft & Co Farm at Bangholme.  
The nose displays dark cherries cherry notes, underpinned by nutmeg and gingerbread 
spice. The addition of oak and whole bunch fermentation gives fine tannins and lifted 
red fruits and spice one the palate. 

The Craft & Co Reserve Shiraz 2016 $12 $58 
A selection of the best barrels of Shiraz from our vineyard. Matured in French oak  
for 14 months, full flavoured with dark berry fruits, smoky dark chocolate.

wine

TCAC Collingwood Dry Gin 30ml $8 
A glorious balance of ethereal native botanicals, traditional gin spices, and 
plenty of juniper. Inspired by the conversation between the urban Collingwood 
environment and the Arcadian glory of central Victoria around the Acheron river.

TCAC Summer Project 30ml $8 
Explores the very best that traditional and native botanicals can achieve. This is a 
small batch distillation with 20 botanicals including wattleseed, olive leaf, lavender, 
pepperberry and local honey.

London VS Collingwood Gin 30ml $8 
A unique collaboration between Dodd’s (UK) and The Craft And Co: plenty of fresh 
juniper and spicy coriander on the nose, followed by lavender, honey, and lemon 
eucalyptus. Then a beautiful finish of ginger, macadamia and sweet liquorice.

The Collaboration Dry Gin 30ml $8 
Is a joint venture with our esteemed partners in developing a true classic gin worthy 
of world gin day. We are always juniper forward, true London dry style with native 
and traditional botanicals.

*All available with a range a of mixers including tonic*

Each of our flights have been individually matched to enhance  
the flavour profile of both the cheese and beverage

GIN
Collingwood Dry Gin +   
‘Capsicum Scamorza’

London vs Collingwood + ‘Lemon  
& Cracked black pepper Caciotta’

‘Three Distillers Gin’ + ‘Gin Cheese’

WINE
Prosecco + ‘Mozzarella’

Riesling + ‘Chilli Caciotta’

Shiraz + ‘Gin Cheese’

BEER
Craught Draught + ‘Lemon & 
Cracked black pepper Caciotta’

Pale Ale + ‘Tipsy Cheese’

Vermont IPA + ‘Scamorza’

Cheese from our onsite micro-Dairy
Due to our small batch process and seasonal changes, all stock may not be  
available at all times. Speak to our staff to see what’s currently available

Ricotta 
An Italian whey cheese made by milk 
whey. Creamy white in appearance  
and slightly sweet in taste.

Stracchino 
A type of Italian cow’s-milk cheese.  
It is eaten very young, has no rind  
and a very soft and creamy texture.

Mozzarella  
Fresh Mozzarella is generally white but 
may be slightly yellow depending on 
the types of milk can be used. It has 
a delicate milky flavour and smooth 
elastic texture.

Scamorza  
An Italian spun cow’s milk cheese with a 
texture comparable to that of a firm dry 
mozzarella. There is a smoked variant 
made too.

Cheese Roll   
A kind of Scamorza filled with some 
vegetables and salami.

Caciocavallo   
An Italian type of Pasta Filata cheese. 
With persistent aging, the cheese picks 
up intense, earthy understones and 
fruity aromas. It changes from a milky 
white to a darker yellow in colour and 
becomes more salty. 

Gin Cheese  
Is a kind of Cariotta cheese, soaked  
in the same “Botanicals” we infuse into 
our gin.  It is a semi-soft cheese and 
aged for a brief period.

Tipsy   
A kind of Cariotta cheese and the 
result of a collaboration between 
our cheese lab and our brewery. The 
cheese is covered in spent grain from 
our beer making process.

Flavoured Caciotta   
Caciotta refers to a type of cheese 
produced especially in the central 
regions of Italy. The cheese has a 
mild flavour, enhanced with others 
ingredients (chilli, olives, cranberries 
and pistachios etc).

Cacioricotta    
This is a young pressed cheese and 
is generally used as an ingredient 
cheese, similar to Ricotta Salata.  
It is a magnificient addition to any 
salad or pasta.

Pressato 
This is a medium-hard cheese aged  
6 months. Pressato is ideal for melting 
and eaten on its own. 

GIN, BEER, WINE + CHEESE $20 We make our own wine from our vineyard  
a The Craft & Co Farm in Bangholme!

We brew our own beer right here onsite!

We distil our own spirits right here  onsite!

Ask staff about our full  
range of Spirits available! 

Regular coffee  $4

Chai, Hot Chocolate $5

Tea  $4 
English breakfast, Earl Grey, 
peppermint, lemongrass &  
ginger, green

Soft Drinks  $4 
lemon, diet coke, ginger beer, soda 
tonic, blood orange, grapefruit, orange 
juice, apple juice

The Craft & Co Bloody Mary $16 
The Craft & Co Bloody Mary Vodka

Limoncello Spritz  $16 
The Craft & Co Limoncello,  
Prosecco, soda

Negroni  $18 
The Craft & Co’s Collingwood Dry Gin, 
bitter orange, Adelaide Hill Distillery 
sweet vermouth

French Martini  $15 
The Craft & Co Vodka, Marionette 
cassis, pineapple juice

Espresso Martini   $18 
The Craft & Co Vodka, Mr Black coffee 
liqueur, espresso, simple syrup

Flights
TAP - POT  $7 / PINT $11 
Pale Ale 
Rich malt character with earthy  
bitter hops. Influenced by UK and US 
styles, this classic beer is a balance  
of traditional and new-world.

Vermont IPA 
This IPA gets its punch from late 
addition hopping in the whirlpool and a 
decent amount of aroma hops added 
to the fermenter as a dry hop. Fruit, 
citrus and subtle pine resin satisfies 
those hop hankerings. 

Craught Draught 
Easy drinking, full bodied lager. Filtered 
crystal clear, this brew was made to be 
clean and refreshing.

Bangholme Beer 
The Bangholme Beer has been made 
to be a hop forward sessionable ale, 
highlighting piney and spice driven hop 
characteristics, with sweet biscuit malt.

Check out the taps from our guest beers

CAN $7 
Pale Ale, Bangholme Beer, Vermont IPA

Gin

*Try our Cheesemakers Choice Tasting Plate for $19! Includes jam & crackers*



ALL SERVED WITH A SELECTION OF PAIRED CHEESES

SAT CHEESE US!
GET THE CHEESEMAKERS CHOICE TASTING 

PLATE FOR $15! | 12PM - LATE  

Eatery  |  Brewery  |  Distillery  |  Functions
390 Smith St, Collingwood VIC 3066 | 03 9417 4755
info@thecraftandco.com.au | thecraftandco.com.au

WHAT’S HOT
WED

$10 pizzas
HUMPIZZA 

All day!

SUN -APERITIVO-
SEE THE WEEKEND OUT WITH SOME 
COCKTAIL SPECIALS & FREE BITES!  2PM - 5PM 

Monday closed
Tuesday closed
Wednesday 10am-10pm
Thursday 10am-10pm
Friday 10am-11pm
Saturday 8am-11pm
Sunday 8am-6pm

FRI
FREE KEG FRIDAYS @ 5PM

THUR $15
ALL DAY

Beer, Gin & Wine  flights

We serve breakfast too!
• SATURDAYS & SUNDAYS ONLY •

UPDATED  
HOURS



 * FOR GROUPS OF 10+ PEOPLE *

* SHARED PIZZAS & A GLASS OF HOUSE CRAFT BEER OR WINE *

* ADD $10 FOR CHARCUTERIE & CHEESE PLATTER OPTION *

@ the cRaf t &  c o

390 Smith St, Collingwood VIC 3066 | 03 9417 4755 | info@thecraftandco.com.au
thecraftandco.com.au
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