
BEER FOOD
Warm marinated olives (gf, v, vg) $5

Roasted spice nuts (gf, v, vg) $5

Bay of Fire cheese croquettes, quince aioli (v) $9

House made hummus, sourdough, olive oil (vg, df)  $9

Beer battered chips (v, vg, df) $8

Eggplant chips, romesco (v, vg, df) $8

TAKE A TICKET  (Deli)

50 gram cheese, quince, grapes, lavosh (v) $12

50 gram salumi, pickles, grissini $12

Sardines, charred sourdough, pickled tomato (df) $16

Pork & pistachio terrine, apricot relish, sourdough (df)  $17

Cheese platter (v) $21
3 cheese, grapes, quince, lavosh

Salumi platter  $21
3 salumi, pickles, relish, grissini

The Craft Platter (3-4 ppl) $45
3 salumi, 3 cheese, olives, terrine, pickles, quince, relish, lavosh

NOT TOO HUNGRY
Prawn roll $13
Crème fraiche, chives, dill

Beef burger $17
The Craft sauce, lettuce, tomato, provolone, chips

Raw kingfish $18
Pickled grapes, fennel, chilli (gf, df)

Fried calamari $16
Preserved lemon mayo, pomegranate molasses (df)

Hot wings $15
House BBQ sauce, pickles

KIDS MENU
Kids Margherita  $10

Chicken Nuggets & Chips  $10

Fish & Chips  $10

PLANT BASED 
Roasted carrots, honey, ricotta, pickled currants, saltbush  $14

Grilled broccolini, almond cream, lemon $15

Grains, sun dried tomato, currants, parsley, labne  $16

Rocket, fennel, orange, prosciutto  $16  

Vegan, Vegetarian & Gluten Free options available, please speak to staff.

MORE SUBSTANTIAL
Market fish, linguine, cherry tomato, olive, basil $28

Seared duck breast, Shiraz blueberries, macadamia,  
mint, spring onion (gf) $34

Pork belly, apple, cabbage, fennel (gf) $30

Lamb shoulder, baba ganoush, salsa verde,  
flat bread (to share) (df) $41

WOODFIRE PIZZA
Margherita $16
Cherry tomato, basil

Salumi $18
Provolone, parsley

Mushroom $18
Cashew cream, pickled onion

Four Cheese $18
Apple, parsley

Aussie $18
Ham, provolone, egg yolk

Vegan, Vegetarian & Gluten Free options available, please speak to staff.

SWEET TOOTH
Cheesecake, pickled blueberries, biscuit crumb  $12

Lemon tart, thyme, raspberries  $12

Plum, lemon thyme, coconut yoghurt, Beetroot, mille feuille (vg, df) $13

Affogato, espresso, biscotti, ice cream, liqueur  $18

Biscotti  $5

ASK US FOR MORE INFO
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*vegan (vg), vegetarian (v), dairy free (df), gluten free (gf)

The Craft & Co operates as a brewery, distillery and winery across 
two distinct sites in Collingwood and Bangholme. Our “city” site 

located in Collingwood houses our brewery and distillery operations 
as well as event space, cellar door, eatery & bar. The sister site 

to Collingwood, dubbed The Craft & Co Farm is our vineyard and 
winery that has an onsite cafe, bar & cellar door.
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 Pots  Pints
 285ml 570ml

Australian Lager 4.5% $5.50 $11
Easy drinking, full bodied lager.

Tropical XPA 5% $6 $12
Made to be bright and super refreshing.

Australian IPA 7% $7 $14
Tropical, punchy and big!

Seasonal Sour 5.5% $6.50 $13
Kettle-soured for 2 days then sent to the fermenter 
for some yeasty fun times.

Apple Cider 6% $5.50 $11
Crisp and refreshing made from our farm in Bangholme.

Please see our chalk board at the bar for our guest beers.

WE BREW OUR BEER RIGHT HERE ONSITE!

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!

our Brewery

CRAFT BEER



Choose either; 

The Craft & Co Beer Paddle $15
Try a choice of 3 beers from the current blackboard selection.  
Please ask the friendly staff for their recommendations. 

Add either cheese or salumi selection to accompany your beer paddle for $5.

The Craft & Co Gin Experience $20
Try 3 gins from our distillery (Collingwood Dry, Old Tom & Navy Strength).  
Your experience is served with paired garnish, ice and Capi tonic.

Add either cheese or salumi selection to accompany your gin paddle for $5.

The Craft & Co Wine Flight $20
Try 3 wines from the our award winning farm in Bangholme, including our  
Concrete & Clay Riesling, Concrete & Clay Rose and Concrete & Clay Shiraz. 
Matched with artisanal cheeses.

OUR PADDLES OF PLEASURE



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

Old Tom (45%) $11
Sweetness, citrus and spice, this 
unique gin screams of native myrtle, 
wildflowers and fennel, whilst offering a 
smooth palate,. It’s Old Tom, but not as 
you know him.

Gingerbread (40%) $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!

Navy Strength (57%) $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.

Limited Edition Series Earthy 
Winter Gin (51.4%) $15
This limited edition gin is the very 
essence of artisanal expressions from 
our onsite distillers. With notes of 
roasted beetroot and cumin, a dark  
and moreish gin.

Limited Edition Acheron Gin (40%) 
$12
Award winning Acheron Gin is distilled 
using botanicals picked around the 
Acheron River including  juniper with 
locally grown eucalyptus, bottle brush, 
river mint and honey.

All available with a range of mixers – please ask our friendly staff for 
recommendations.

WE DISTIL OUR OWN SPIRITS RIGHT  
HERE ONSITE!

Gins, liqueurs, grappa, vodka, rum & whisky have all passed 
through our glorious copper still to launch unique products 
and brands to market. Our distillery has been fundamental 
in bringing many award-winning craft spirits to life since 
opening our doors.

our Distillery

GINS



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.

Limited Edition Series Savoury 
Truffle Vodka $15
This limited edition is the very essence 
of artisanal expressions from our onsite 
distillers. This vodka is scented with 
Périgord truffles.

Bloody Mary Vodka $15
This limited-edition vodka was created 
for the 2017 Melbourne Tomato Festival. 
This was made with the skins of 2 
tonnes of locally sourced tomatoes.

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
Awarded winning single estate Grappa, 
made from grapes sourced from our 
own vineyard in Bangholme.

All available with a range of mixers 
– please ask our friendly staff for 
recommendations.

SPIRITS

spirits



WE MAKE OUR OWN WINE FROM OUR 
VINEYARD AT THE CRAFT & CO FARM  
IN BANGHOLME, VICTORIA.

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. 

Our Winery

SPARKLING

WHITE WINE

 Glass Bottle
Prosecco 2017 $10 $50
This prosecco displays all the delicate pear and apple aromas that are hallmarks 
of this variety with a crisp and dry finish, a perfect aperitif.

 Glass Bottle
Concrete & Clay Viognier 2017 $10 $49
This viognier is fermented partly in stainless tank and partly in old French oak 
barriques to balance the vibrancy of stone fruits with textural complexity.

Concrete & Clay Riesling 2018 $11 $54
Grown at 800 metres above sea level at the top of the King Valley, this vineyard 
delivers fresh, cool, green apple and pine flavours that match its alpine origins. 
With some citrus blossom and a refreshingly dry finish.

Concrete & Clay Chardonnay 2018 $12 $58
From a cool and classic year, it is restrained, precise and citrus driven. Will soften 
with time. White peach & subtle florals. 

All wines are available for takeaway in our bottle shop at retail prices.



RED WINE
 Glass Bottle
The Craft & Co Cabernets 2016 $10 $49
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 Grenache Mourvedre 2016 $10 $49
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 Tempranillo 2016 $10 $50
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.

Concrete & Clay Rosè 2018 $11 $54
A blend of Shiraz and Tempranillo grapes. We use both whole bunch pressing  
and wild fermentation to achieve delicacy and texture. This savoury Rosé with  
red berry fruits has a lovely dry finish.

Concrete & Clay Pinot Noir 2017 $12 $59
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 this wine has both 
spice and lovely red fruit character.

Concrete & Clay Shiraz 2017 $11 $55
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  
and as well as texture. 

All wines are available for takeaway in our bottle shop at retail prices.



ASK THE STAFF FOR THEIR 
PERSONAL FAVOURITES 

Cocktails

OUR GINGERBREAD 
GIN COCKTAILS

OUR COCKTAILS

Gingerbread Sunset $18
Gingerbread Gin, Aperol, Angostura & 
Orange Bitters, Capi Ginger Beer lime 
juice, garnished with blood orange and 
lime wedge.

Gingerbread Sour $18
Gingerbread Gin, Capi Ginger Beer, 
lemon juice, egg white, ginger syrup, 
Angostura bitters, garnished with 
ginger pieces.

Gingerbread Gin Martini $18
Gingerbread Gin, Dry Vermouth.

Gingerbread Gin Espresso Martini 
$18
Gingerbread Gin, Mr Black coffee 
liqueur, crème de cacao, espresso 
coffee.

Gingerbread Alexander $18
Gingerbread Gin, Brown Crème  
de Cacao, Cream, nutmeg.

The Collingwood Fizz $18
Collingwood Dry Gin, lemon juice,  
sugar syrup, soda water, garnished  
with lemon wheel.

Tom’s Gimlet $18
Old Tom Gin, lime juice, honey syrup, 
garnished with lime wheel and star anise.

Sailors Fashion $18
Navy Strength Gin, brown sugar, 
grapefruit bitters, garnished with 
grapefruit peel.

Negroni $18
Old Tom Gin, Campari, Martini Rosso, 
garnished with dehydrated blood orange.

Dry Martini $18
Collingwood Dry Gin, Martini Bianco, 
garnished with a lemon twist.

Spicy Bloody Mary $18
Bloody Mary Vodka, tomato juice, 
Worcestershire sauce, tobacco, salt and 
pepper and garnished with a red chilli.

Limoncello Mimosa $18
Limoncello, prosecco, lemon juice, 
garnished with a lemon wedge.



Cold and 
Hot Drinks

HOT DRINKS COLD DRINKS

Regular Coffee $4
Extras: Add 50c for large coffee, 
Bonsoy soy milk, oat milk, almond milk.

Chai $5

Hot Chocolate $5

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

Soft Drinks $4
Coke, Diet Coke, lemonade, spicy 
ginger beer, mineral water, soda water, 
blood orange, pink grapefruit.

Juices $5
Orange, apple, pineapple,  
cranberry, tomato.

Milkshakes $8
Chocolate, vanilla, strawberry, caramel.
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WHAT’S HOT
WED $10 PIZZA

available All day!

SUN

Monday Closed
Tuesday Closed
Wednesday 12pm-10pm
Thursday 12pm-10pm
Friday 12pm-11pm
Saturday 12pm-11pm
Sunday 12pm-6pm

FRI

HAPPY HOUR! 

THUR ALL
DAY$12  Burgers

UPDATED HOURS

FROM 12-6PM

CELLAR DOOR
SATURDAYS

FREE 
TASTINGS 
ALL DAY

$1 HOT WINGS
DELICIOUS HOT WINGS SERVED FROM 5PM



* FOR GROUPS OF 15+ PEOPLE *

*  INCLUDES SHARED CRAFT PLATTER, SHARED PIZZAS 
& SHARED CHIPS & SALAD FOR THE TABLE *

* INCLUDES A POT OF THE CRAFT & CO AUSSIE LAGER 
OR GLASS OF WINE *

@ the cRaf t &  c o

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

 

$35
Per

person
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