
Small bites
Cured Meat Plate    $20 
Prosciutto, Calabrese Salami,  
Mild Sopressa, Virginia ham, Olives  
(GF optional)

Cheese Plate   $19 
Chef’s selection of three artisanal 
cheeses (V,GF optional)

Chicken Wings   $14 
with firecracker mayo 

Arancini   $12 
Mushroom, Napoli sauce (V)

Italian Sausage  $14 
Pickles, mustard sauce (GF)

Beer Battered Chips $8 
Tomato sauce & aioli

Margherita   $16 
Napoli sauce, mozzarella, basil  (V)

Vegetarian    $17 
Napoli sauce, seasonal vegetables  

Funghi    $17 
White base, mushrooms, feta,  
rocket (V,VG optional)

Calabrese    $18 
Napoli sauce, mozzarella,  
hot salami, chilli oil

Salsiccia  $19 
Napoli sauce, Italian sausage, 
fennel, red onion

BIG BITES
The Craft Super Bowl Salad $17 
Quinoa, rocket, confit cherry tomatoes, 
cucumber, red onion, avocado, garden 
herbs, toasted pumpkin seeds.  
Add chicken + $5 (V/VG/GF)

Wood-fired Eggplant Parmigiana $16 
(V/VG Optional)

Steak Sandwich  $22 
Minute steak, cheese, tomato, lettuce, 
red onion, avocado, 3 mustard mayo. 
Add chips + $4 (GF optional)

Calamari, Rocket, Fennel  
& Orange Salad  $20 
(GF optional)

Grazing Platter  $50 
Chicken wings, arancini, calamari, 
Italian sausage, beer battered chips 
(3-4 person)

The Craft Platter  $45 
Cured meats, smoked salmon, cheeses, 
pickles, olives, quince paste, crackers 
(3-4 person) (GF optional)

Kids Margherita  $10

Chicken Nuggets & Chips  $11

Frog in a Pond  $6

Limoncello Tiramisu $14

kids

 thecraftandco.com.au/ the-farm
Thurs–Sat 11am – 5.30pm 
Sun 11am – 5pm

Dessert
All pizzas can be made gluten free (+$3)

Craft Platter

Cured meats, cured salmon, cheeses,  
pickles, olives, quince paste, crackers

Pizzas

Margherita - Napoli sauce, mozzarella, basil

Vegetarian/ Vegan - Napoli sauce, seasonal vegetables

Calabrese - Napoli sauce, mozzarella, hot salami, chilli oil

Salsiccia - Napoli sauce, Italian sausage, fennel, red onion

Funghi - White base, mushrooms, feta, rocket

Chips & Green salad

Dessert 
Limoncello Tiramisu

Grazing Platter (+$7 per person) 
Chicken wings, arancini, calamari,  
beer battered chips, Italian sausage

*Kids order from the regular menu

contact: 
farm@thecraftandco.com.au
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Cellar door
specialsASK US FOR MORE INFO

WHAT’S HOT  $10 PIZZA
available All day! WINE + GIN  

TASTINGS

COMPLIMENTARY

-Our Winery-
Our boutique vineyard & winery  
is characterised by its prime coastal 
position in suburban Melbourne.  
As the only commercial winery 
within the region, we proudly 
offer a unique experience for the 
community, where we not only 
grow the grapes for our wines, but 
also botanicals for distilling, and 
veggies & herbs for the menu. 

The Craft & Co Farm is the sister 
site to our Collingwood distillery, 
brewery & eatery.

      winery, cafe, cellar door

Share the craft

$35
Per 

person

Let us take care of your group bookings. 
Set menu for all bookings of 15+.  
Served to share.

Let us hOst
Your next

Group bOoking!

all SpiritS, beers  
and wines featured  

in this menu are made  
by the craft & cO

HAPPY  
HOUR! 

3PM - 5PM 
$7 BEERS, 
WINES & G&T’S



WHITE WINE GLASS  BTL

Prosecco $10 $40 
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. 

Concrete & Clay Viognier 2018 $10 $40 
This wine has been fermented partly in stainless steel and partly in French oak 
barriques to balance the vibrancy of stone fruits with textural complexity.

Concrete & Clay Riesling 2018 $11 $42 
Grown at 800m above sea level at the top of the King Valley this close planted 
vineyard delivers fresh, cool, green apple and pine flavours that match its alpine 
origins. Talc, some citrus blossom and a refreshing dry finish.

Concrete & Clay Chardonnay 2018 $10 $41 
Our Chardonnay has been fermented in a combination of ceramic egg fermenters 
and older French barriques. From a cool and classic year, it is restrained, precise 
and citrus driven. 

Concrete & Clay Rosé 2018 $11 $41 
A blend of Shiraz and Tempranillo grapes. We used both whole bunch pressing and 
wild fermentation to achieve delicacy and texture. This savoury Rosé with red berry 
fruits has a lovely dry finish. 

RED WINE GLASS BTL

The Craft & Co Merlot 2016 $9 $36 
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 $10 $39 
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 Cabernets 2016 $10 $40 
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 $10 $41 
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 Reserve Shiraz 2016  $52 
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.

Concrete & Clay Pinot Noir 2017 $10 $41 
The 2017 Pinot Noir is our best vintage of this varietal to date. Coupled with the  
cooler growing conditions along with the use of old French Oak creates a wine 
with both spice and lovely red fruit character.

Concrete & Clay Shiraz 2017 $10 $41 
Our Shiraz is rich with lovely black fruits and a textured mid palate. We co-fermented 
this wine using 1% Viognier skins which helps add perfume as well as texture.

Concrete & Clay Merlot Cabernet 2017 $10 $41 
Ripe red fruit with excellent intensity and acidic drive. The 2017 vintage was an 
excellent year for these two Bordeaux varieties.

Spirits
We make our own spirits at  

our distillery in Collingwood!

Collingwood Dry Gin $10 
A glorious balance of fragrant native botanicals, traditional gin spices and plenty  
of juniper, this recipe may have been born in London but is now an Aussie citizen.  
This is your go-to gin for all occasions (42%). 

Gingerbread Gin $10 
Utterly unique, this unashamedly unfiltered gin retains all the warmth from the 
macerated ginger root, smashed nutmeg, cinnamon and tonka beans, recalling 
that delicious sense of joy from all your favourite festivities. It’s your new happy 
place! (40%) 

Old Tom Gin $11 
Sweetness, citrus and spice, this unique gin screams of native myrtle, wildflowers 
and fennel, whilst offering a smooth palate derived from the addition of locally 
sourced cream prior to distillation. It’s Old Tom, but not as you know him (45%). 

Navy Strength Gin $13  
A well-rounded and savoury recipe, our Navy Strength summons the characteristics 
of the best spices first discovered on the famous silk road, and with that little extra 
kick to make it an unforgettable journey (57%). 

Vodka $10 
This vodka uses small-batch fermentation, distillation and innovative grain 
extraction to create a smooth finish. Best served mixed or sipped on ice. 

Limoncello $8 
This handmade limoncello simply contains the peel of local lemons, high-proof spirit 
and sugar. It’s the perfect tipple served chilled on ice after a meal. 

Grappa  $11 
Award-winning single estate Grappa, made from grapes sourced from our own 
vineyard in Bangholme.

*All available with a range of mixers – please ask our staff*

craft brews 
We brew our own beer at The Craft & Co!

TAP - POT $7 / PINT $10

Australian Lager 
ABV: 4.5% 
Easy drinking, full bodied lager.  
Filtered crystal clear, this brew was 
made to be clean and refreshing.

Tropical XPA 
ABV: 5% 
Bursting with tropical and citrus, 
backed by light balanced bitterness. 
Made to be bright and super refreshing

wine

Regular coffee  $4

Chai, Hot Chocolate $5

Tea $4 
English breakfast, earl grey, green, 
peppermint, lemongrass & ginger

Soft Drinks  $3.5 
Coke, Coke Zero, Lemonade, Lemon 
-lime bitters, apple juice, orange juice, 
tonic, soda, sparkling

Milkshakes  $5 
Chocolate or Strawberry

Limoncello Mimosa Limoncello, sparkling wine, lemon juice $16

Tom’s Gimlet Old Tom Gin, lime, star anise, honey syrup $18

Bloody Mary Bloody Mary Vodka, tomato juice  $16

Gingerbread Alexander Gingerbread Gin, Crème de cacao, fresh cream $18

All grown & made here on 
our 40-acre vineyard & winery

victorian Winery
Of the year 2019

CONCRETE & CLAY  
IS PROUDLY GROWN 

AND MADE RIGHT 
HERE AT THE  

CRAFT & CO FARM

VISIT OUR CELLAR DOOR FOR DISCOUNT 
PRICING ON TAKE-AWAY BOTTLES

HOT COLD

concreteandclay.com.au
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