
SIGN UP 
TO OUR MAILING LIST TO

RECEIVE EXCLUSIVE
OFFERS

NOW OPEN 7 DAYS

Welcome to First Drop Wines
Home of the Brave cellar door & tapas bar

First Drop was born in 2004 with a desire to make wine to drink,
not just appreciate. Mother's Milk!

Based at the 'Home of the Brave' winery in the Barossa, First Drop
is making wines with flavour, texture, and a splash of funk; from

fruit sourced from unique vineyards in the Adelaide Hills,
McLaren Vale, and Barossa to bring you a diverse, deliciously

exciting and thought-provoking line up of flavours.

We believe all wine should be served with food & friends

Enjoy!

Please scan the QR code below to join our mailing list & enjoy
great savings, first & limited releases as well as jumping the queue

at exclusive First Drop events



Baked Sour Dough Bread

Parmigiano Reggiano

Capocollo

Fior Di Latte

Sopressa

SA Blue Vein

Anchovy Fillets

Local SA Calamari

Greek Salad

Potatas Bravas

Salt & Pepper Tofu

T A P A S  S E T  M E N U

Chef's selection of our best tapas dishes to share 
$65 p/p

Dietary Requirements
Please make staff aware when ordering

Vegetarian
Vegan
Gluten Free

O L I V E S  &  B R E A D C H E E S E S

Haloumi (2pcs)

Jamon Serrano

Prosciutto Parma

Hamilton Brie

With extra virgin olive oil & salt
Panfried & served with oregano & lemon

Dry cured Spanish leg ham, matured 24 months

The king of Italian cheeses! with honey and
walnuts

Pork neck seasoned & air-dried, matured 18
months

SA fresh mozzarella, drizzled with olive oil &
seasoning

Female leg of pork, seasoned & matured for
24 months

Made from SA milk. soft, tasty & elegant

Traditional Italian cured & seasoned pork
salami

Roquefort style, mild soft & creamy

$2 pp
$14

$18

$12

$18

$12

$18 

$12

$18

$12

C U R E D  M E A T S

Spanish Prawns

Marinated in lemon, garlic, pepper & SA olive oil

Lightly floured, fried & seasoned 

Panfried with garlic, chilli & parsley

$18

$20

$20

S E A F O O D

Tomato, cucumber, red onion & fetta

Hand cut potatoes crispy fried with bravas
sauce

Crispy fried with spring onion, chilli &
coriander

$14

$14

$14

S A L A D  &  V E G

D E S S E R T

Lemon Tiramisu $10

Local & Imported Olives
Kalamata, green Sicilian and sundried black
olives in olive oil dressing

$10

GF crisp breads available on request

PUBLIC HOLIDAY & SUNDAY SURCHARGE OF 20% APPLIES TO ALL FOOD & DRINK NO SEPERATE ACCOUNTS

Tapas

CATERING

With Spirito Santo Spirits Limoncello



23' Following the Sun' Prosecco

ASK STAFF ABOUT OUR
DIVERSE & BROADEST
TASTING EXPERIENCES

IN THE BAROSSA

S P A R K L I N G

22 'Vivo' Arneis

$12

W H I T E S

PUBLIC HOLIDAY & SUNDAY SURCHARGE OF 20% APPLIES TO ALL FOOD & DRINK NO SEPERATE ACCOUNTS

Wine

CATERING

Glass Bottle

$28

$12 $30

23 'Endless Summer' Pinot Grigio

22 'Real Time' Chardonnay $18 $38

08 'Home of the Brave' Arneis $16 $50

23 'Drag Queen'  Mataro & Cinsault

R O S E

21 'The Matador' Grenache

B A R O S S A  R E D S

$12 $30

22 'Mother's Milk' Shiraz $12 $28

20 '2%' Shiraz $16 $50(98% Shiraz 2% Muscatel)

22 'Moderno' Barbera

A D E L A I D E  H I L L S  R E D S

$12 $30

14 'Forza' Nebbiolo

09 'Home of the Brave' Nebbiolo $50

18 'Minchia' Montepulciano $15 $45

$18 $60

22 'Nacional' Touriga Nacional

M C L A R E N  V A L E R E D S

$12 $30

20 'Mother's Ruin' Cabernet
Sauvignon

$12 $28

09 'Fat of the Land' Ebenezer

B A R O S S A  S H I R A Z

$150

18 'Fat of the Land' Ebenezer $30 $100

18 'Fat of the Land' Greenock $30 $100

20'Cold Sweat' Wilton

E D E N  V A L L E Y S Y R A H

$30 $100

20 'Cold Sweat' Moculta

20 'Cold Sweat' Craneford $30 $100

$30 $100

09 'Fat of the Land' Seppeltsfield $150

18 'Fat of the Land' Seppeltsfield $30 $100
18 'The Cream' Barossa Shiraz $150

Other Drinks
Big Shed Brewing 
Jetty Jumper  / Desi Driver
Hard Lemonade

B E E R / C I D E R

$15

Peroni / Coopers Pale Ale $15

Barossa Cider Co.
Apple/Pear/Cloudy $15

Coke / Lemonade / Fanta

S O F T  D R I N K S

$4

Acqua Filette (700ml)
Still or Sparkling 

W A T E R

$10

D'Angelo Coffee
Cappucino, latte, flat white, long black

C O F F E E  /  T E A

$6

Espresso, macchiato $5
English Breakfast, Earl Grey,
Peppermint, Green Tea $5

$12 $28
$35

Glass Bottle

$12 $25

White Wine Flight

W I N E  F L I G H T S

$20

Mixed Wine Flight (Staff Picks) $25

Red Wine Flight $30

$15




