
TO START
Garlic Bread (v) 9.5 
roast garlic, parsley, parmesan  
on deli sourdough

Gluten Free Garlic Bread (v & gf) 10

Artisan Australian Olives (v & gf) 9

TO SHARE  (OR NOT) 

Antipasti (d) (gf opt)  14 
slices of manchego and salami, quince and crackers

Garlic Prawns (gf opt) 20 
tiger prawns sauteed in chilli & garlic butter,  
fresh herbs, lemon, sourdough

Blackened Rare Tuna   22 
wakame, wasabi mayo, furikake, lettuce

Truffle & Manchego Arancini  (v)  20 
caper basil tomato salsa

Szechuan Baby Squid (gf) 20 
lighted dusted Szechuan salt and pepper,  
lime, aioli, chilli jam, fried shallots

Patatas Bravas (v & gf) 18 
crispy potatoes in a spicy tomato  
sauce, shallots & parsley

Meatballs in Napolitana (gf) 20 
house made bite size pork balls  
in a Napolitana sauce

Chorizo Cheese Bites 4 per serve 20 
these are addictive… + add extra for $4

SALADS
Rocket, Parmesan & Pear (v & gf) 16.5 
pine nuts, aged balsamic glaze

Burrata Salad (v & gf) 18 
fresh burrata, Spanish onion, tomato, basil, balsamic

+ add chicken for $6 
+ add prosciutto for $6

PIZZA
traditional
Margherita (v) 25  
cherry tomato, cheese & basil

Ham & Pineapple  25  
smoked ham and fresh pineapple

Pepperoni  25 
sliced pepperoni and mozzarella

gourmet
Mediterranean  31 
pepperoni, mushrooms, tomato,  
olives, fresh basil, mozzarella

Pesto Chicken   33 
char grilled chicken, pesto,  
mushroom, red onion, basil

Quattro Formaggi (v) 30 
mozzarella, blue, parmesan, brie

Felino Salami  33 
spicy felino salami, with shavings of goats cheese

The Beetroot (v) 30 
roasted beetroot tapenade, spinach,  
goat cheese, pine nuts, pickled onion

Burrata (v) 33 
cherry tomato, basil, rocket Add prosciutto for $6

Lamb Shoulder with Thyme  34 
slow cooked lamb marinated in red wine  
with thyme, rocket & aioli 

Prawn Arrabiatta  33 
prawn, chilli, house made spicy tomato sauce,  
Spanish onion, cherry tomato, rocket, basil

The Brisket  34 
house brisket, jalapeno, pickled onion, 
red cabbage, bbq sauce

Prawn & Chorizo  33  
chorizo, prawns, glazed with  
pineapple & habanero jam

Trio of Truffle  35  
truffle salami, mushroom, truffle  
pecorino & truffle oil

 
+ Add to any pizza   
Anchovies, chilli, mushroom, olives, pepperoni $3.5 each 
Gluten free base, dairy free vegan cheese $3each

EAT
# WINE REGION $

1 Brokenwood Tallawanta Semillon Hunter Valley 78

2 Mesh Riesling Eden Valley 62

3 Mader Pinot Blanc Alsace 64

4 Ata Rangi Sauvignon Blanc Martinborough 62

5 SC Pannell Protero Pinot Grigio Adelaide Hills 59

6 Ocean Eight Pinot Gris Mornington 62

7 Joseph Drouhin Chardonnay Macon Macon, Burgundy 68

8 Freycinet Chardonnay Tasmania 72

9 Novum Chardonnay Malborough 92

10 Patrick Piuze Petit Chablis Chablis, France 98

11 Ca Erto Soave Veneto, Italy 49

12 Bisci Verdicchio Marche, Italy 64

13 Fantini Pecorino Abruzzo, Italy 57

14 Hughes & Hughes Pinot Noir Tasmania 64

15 Maude Pinot Noir Otago, New Zealand 72

16 Irrewarra Pinot Noir Geelong 99

17 Conde Valdemar Reserva Tempranillo Rioja, Spain 69

18 Poggio Civetta Riserva Chianti Tuscany, Italy 62

19 Varja Rosso Langhe Barolo, Italy 64

20 Usseglio Grenache / Syrah  Lirac Lirac, France 78

21 SC Pannell Tempranillo Touriga McLaren Vale 61

22 Pangea Syrah by John Duval Chile 110

23 Glaetzer Anaperenna Shiraz / Cabernet Barossa 78

24 Torbreck Steading GSM Barossa 75

25 Boekenhoutskloof Chocolate Block Blend South Africa 88

26 Grennock Creek Caseys Shiraz Barossa 65

27 Maxwell Ellen Street Shiraz McLaren Vale 71

28 Heartland Directors Cut Cabernet Sauv Langhorne Creek 64

29 Vasse Felix Premier Cabernet Sauvignon Margaret River 75

30 Chateau Belle Coline Cabernet Blend Bordeaux France 70
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Scan the QR code 
to join the Bamvino 

Cellars Mailing 
list where you will 

be first to know 
about tastings and 
upcoming events.

*Our staff can assist with current vintages we have available 

your next 
function, party 

or celebration in 
our special deli 

space, packages 
to suit all types 

of events.
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OUR DELI

We also specialise 
in gift hampers to 
accommodate any 

taste or budget. 
Open from 9am 

daily until restaurant 
closes at night.



EAT DRINK
BEERS & CIDER
Pilsner Menabrea Pils 5.2% 9

Light Coopers Light 2.9% 7.5

Mid Strength Akasha ‘Little Smith’ 3.5% 9 

Imports  Asahi 5%, Corona 4.5% 10

Pacific Ale Stone & Wood 4.4%  10

Pale Ale Akasha Pale Ale 5%  10

XPA Balter 5% 10

IPA BentSpoke Crankshaft 5.8 11

Gluten Free Wilde Pale Ale 3.5% 10

Zero Alcohol Heaps Normal XPA 8

Cider Baladin Apple 4.7% 10

Ginger Beer Brookvale Union 4% 10

DRIVING DRINKS
Still or Sparkling Water chilled & filtered 5

Naked Drinks non-alcoholic 9 

Margarita, Gin & Tonic, Aperol Spritz 

Soft Drinks  5.5 

Lemonade, Pink Lemonade, Coke, Coke Zero   

Ginger Beer, Lemon Lime & Bitters,  

Juices  5.5 

Orange or Apple 

A Bit Different kombucha 8 

original, apple, raspberry lemonade, ginger & lemon

BUBBLES
NV Rizzardi Prosecco Italy 12 52

NV Jansz Tasmania 13 59

NV Billecart-Salmon  
Champagne France 22 110

ROSÉ
Maison Fortant Rose Provence 12 48

Brokenwood Rosato Hunter Valley 13 55

Ultimate Provence Rose Provence  60

WHITES
Johnny Q Moscato Adelaide Hills 11 44

Brokenwood Sauvignon  
Blanc Semillon Hunter Valley 12 48

Rocca Ventosa Pinot Grigio Italy 12 48

Babich Sauvignon Blanc Marlborough 13 52

Maude Pinot Gris Central Otago 13.5 54

Vasse Felix Filius  
Chardonnay Margaret River  13.5  54

REDS
Airlie Bank Pinot Noir Yarra Valley  13.5   56

Rocca Ventosa Sangiovese Italy 12 48

Brokenwood Shiraz McLaren Vale  13  52 

Glaetzer Wallace Shiraz  
Grenache Barossa 13.5 54

Heartland Spice Trader Cabernet  
Sauvignon Langhorne Creek  13 52

Catena Malbec Mendoza  13.5 58

SPIRITS
bourbon  

Jim Beam, Jack Daniels, Wild Turkey, Makers Mark   11 
Woodford Reserve, Bookers Noes 15

gin  

Bombay Saphire, Tanqueray  11 
Moores, Four Pillars, Roku, Poor Toms Strawberry  12 
Four Pillars Shiraz, Tanqueray 10,  
Hendricks, Martin Millers   13

tequila
Sierra Blanco   11 
Patron Silver  12 
Patron Repasado   13 
La Grittona, Patron Anejo  14 
Don Julio 1942  20

rum   
Bacardi, Bundaberg  11 
Kraken Spiced, Mount Gay  12 
Diplomatico  14 

vodka  

42 Below  11 
Ketel One  12 
Zubrowka Bison Grass, Grey Goose  13

whisky & single malts 

Canadian Club, Jameson,  
Johnnie Walker Red, Fireball  11 
Glenmorangie 10 YO, Bruichladdich Classic,   13 
Johnnie Walker Black  13 
Cape Byron, Morris Muscat Cask  14 
Highland Park 12 YO  15 
Glenmorangie 14 YO Elementa  18 
Ardbeg Ardcore Limited Edition  20 
Hibiki, Lark Classic Cask  21 
Yamazaki 12 YO  28 
Macallan Harmony Special Release  32 
Talisker 25 YO  40

PASTA
House Made Pork Meatball Linguini  35 
pork meatballs, chilli, rich red wine napolitana sauce

Pesto Linguine  33 
fresh Pasta Gallery linguine, onion, garlic, mushrooms,  
olives, pesto cream, topped with feta and pine nuts

Crab Linguine  38  
blue swimmer crab meat, chilli, lemon,  
parsley, butter, white wine

BAMBINOS
all meals include drink & dessert 18

Cheese Pizza kids sized cheese classic

Ham & Pineapple Pizza   
kids sized ham & pineapple with cheese 

Linguine & Meatballs  
pork meatballs, fresh linguine, napolitana sauce

Salt & Pepper Baby Squid with Chips
Drinks pink lemonade, oj or apple juice 

Dessert  chocolate or vanilla ice cream

DESSERT
Sticky Date Pudding  16 
vanilla bean ice cream

Chocolate Brownie (gf) 16 
berry coulis, vanilla bean ice cream

Vanilla Bean Crème Brulee  17 
with almond biscotti

Traditional Gelato (df) 15 
ask for today’s flavours

Pat n Sticks Ice Cream Sandwich  12 
ask for today’s selection

Affogato  16 
shot of coffee with vanilla bean ice cream 
+ add frangelico, kahlua or baileys for an extra $5

Very Special Old Muscat  12

Botrytis Semillon  12

Coffee & Tea  6
BamVino Cellars at Green Point and East Gosford 
sell all of the above if you really like them. 

bamvino_pizza_wine_deli

OPEN 5 NIGHTS  
TUES – SAT FROM 5PM

Ph: 4365 0064  | bamvino.com.au


