
For the Table

Oysters

Sourdough focaccia

Natural

Olives

Sweet potato hummus

Bangor lamb meatballs

Four cheese arancini

Bangor farm pâté

Locally made in Dunalley, with
Burnside extra virgin olive oil &
smoked Tasmanian sea salt (v,df)

Warm olives marinated in citrus,
fennel, chilli & rosemary (v,df,gf) 

House-made with our special spicy
herb sauce, roasted chickpeas &
warm focaccia (v,df)

Made from our very own lamb,
baked in saffron tomato sauce with
labneh & dukkah 

With roasted capsicum relish &
balsamic syrup (v)                       

Chicken liver pâté, onion jam,
pickles & grilled focaccia                                           

$9

$23

$10

$18

$22

$23

$20

Bangor is our family farm. A 6,200
hectare property farmed since the 1830’s
for supplying beef to the Port Arthur
Settlement, and cared for by the
Dunbabin family since the 1890’s. 

We grow superfine merino wool for the
high-end European market, prime lamb,
and premium wine from our 8 hectare
vineyard.

Roasted Tassie potatoes

Roasted new season local Daly
potatoes, sour cream, chives &
parmesan (v, gf)

$14 Shed fries

Fries with Tasmanian pepperberry
salt & aioli (v,df)                                            

$9

Lovingly grown in the pristine waters of Boomer Bay, right in front of you, Blue
Lagoon supply us with their premium oysters. They have a 5 minute trip to
make it to Bangor Shed, it doesn't get fresher than that.

Whether sharing at the table, or for a lighter meal, our smaller dishes are
crafted from beautiful local ingredients to pair perfectly with Bangor wines.

      1/2 doz           doz

$42

Dressed

Enjoy your natural oysters with our signature
dressings: soy-ginger, nam jim, mignonette (all gf, df) 

$26 $48

Grilled

Kilpatrick (gf,df), macadamia pesto (gf), kimchi butter (gf)   $26 $48

Tasmanian Cheese Platter
A selection of Tassie cheeses, including local producers
Bream Creek Dairy, paired with our apricot paste, roasted
walnuts, pear, pickled onion, lavosh & cranberry sunflower
biscotti.                             

$36

Pair with Bangor sparkling

Family Farm

10% surcharge on public holidays. Excludes take-away wine & retail.
Share us on social media: #bangorshed  @bangorshed

Bangor has a long and rich history from
our convict links, to Abel Tasman's
landing and beyond.  We bring these
stories alive on our wine labels.

Our family and property name come from
John Dunbabin, a tenant farmer from the
Bangor area of Wales. He was sentenced
for stealing a horse, and transported to
Van Diemen's Land, arriving in Hobart
Town as a convict in December 1830. He
earned his freedom and bought a farm,
starting 7 generations of farming legacy in
Tasmania.

European history at Bangor extends back
to 1642, when Abel Tasman explored
Bangor's northern shoreline, planting the
Dutch Flag in what we now call Tasman
Bay.

Bangor's history extends many
thousands of years beyond that, with the
palawa people of lutruwita, part of the
oldest continuing culture in the world.
Midden sites along Bangor's coastline are
a constant reminder of the caring and
close connection between the palawa
people and the land.

Rich Stories



Mushroom pappardelle
Pappardelle with Tasmanian mushrooms, white wine, cream
sauce, Tongola curdy & truffle oil (v)

$32

Larger
Our larger dishes are crafted to celebrate outstanding local produce. Pair with
your favourite wine - we have included some suggestions.

Pair with 1830 Chardonnay

Panko squid
Panko crumbed squid, with Asian slaw & sriracha mayo (df)

$29

Pair with Lagoon bay Riesling

Fresh mussels 
Spring Bay mussels in a saffron, fennel, orange & tomato broth
with grilled focaccia (df)       

$32

Pair with Lagoon Bay Riesling

Bangor lamb farm bowl
Our very own Bangor lamb, tomato harissa jam, charred
broccoli quinoa, currants, pickled zucchini & beetroot hummus
(gf, df, vegan option)
   

$34

Pair with Abel Tasman Pinot Noir

Rannoch quail
Pan fried butterflied Rannoch quail, from the Tasman
Peninsula, with pear, hazelnuts, leaves, labneh & spiced cider
reduction (gf)           
   

$32

Pair with 1830 Chardonnay

Venison burger
Doo Town venison, cheddar, beetroot jam, summer leaves,
aioli, in a brioche bun & fries                     
   

$29

Pair with Captain Spotswood Pinot Noir

Desserts
Ask us about our current selection of house-made Bangor cakes and biscuits,
freshly ground coffee and range of teas.

Vanilla panna cotta, rhubarb & rose water compote with almond wafer     $ 14.50

Raspberry & chocolate tiramisu                                                                 $ 14.50

Tasmanian Silverspoon ice cream tubs (gf);                                                 $ 7.50
vanilla ice cream with either chocolate, raspberry, or salted caramel sauce         

Local Produce

With such a strong connection to the
land, we are passionate about quality
food.  

To bring you the best of what the Tasman
region has to offer, we've teamed up with
local growers and producers who are
equally passionate about what they do. 

We design our dishes around outstanding
ingredients from the land and sea that
surround The Shed, starting with our very
own Bangor lamb. Our oysters are freshly
harvested from the bay in front of you.
The craft cheeses and milk are from
beautiful Bream Creek. Quail, venison,
and greens are all from the Tasman
Peninsula.

The land changes with the seasons, and
so does our menu. This keeps our dishes
fresh, exciting, and authentically
Tasmanian. Chatting to our growers, we'll
discover that extra special ingredient that
might only be around for a week or two -
ask us about today's specials.

bangorshed bangorshed bangorshed.com.au info@bangorshed.com.au



Bangor Vintage Sparkling (2018) 
Our 2018 vintage shows hints of grapefruit, fig and lemon,
with layers of toastie nuttiness ending with our signature crisp,
dry finish. Perfect way to celebrate your visit to Bangor.

 $13.5 / $59

Bangor Wine

At a latitude of 42°53' south, Bangor's
vineyard is one of the most southerly in
Tasmania, and the world. This makes it a
true cool climate site, and we carefully
manage our vineyard to produce premium
quality, cool climate wine.

Bangor Vineyard

All of our wines are available by the bottle
to take home with you.  We can also post
wine to your door, Australia-wide.  Please
ask us at the cellar door.

Join the Bangor Wine Club Family for
Bangor wine posted to your door during
the year.  6 and 12 bottle options, 4 times
a year.  Free postage, wine discounts,
new releases, member-only wines,
events, functions, accommodation &
tours.  More than just a wine club! Ask us
today for more information.

Bangor Wine Club

Bangor Jimmy's Hill Pinot Gris (2021)         
Our 2021 vintage is a delight, with silky apple and pear
characters followed by hints of spice and dry honey. A
versatile wine that will pair with all our dishes. 

Bangor Lagoon Bay Riesling (2021)         
Crisp and dry, our 2021 vintage Riesling leads the way with a
bright blossom driven aroma. The palate reveals itself with
hints of gooseberry and pineapple, all held together with a
lovely minerality. Try pairing Lagoon Bay with the mussels or
the quail.

Bangor Reserve Chardonnay (2019)        
Grapefruit, fig & white peach greet the senses following
through to the palate with creamy nutty notes & a soft oak
sweetness. Naturally fermented in 2 unique barrels, this is a
delightfully complex wine with firm structure & crisp, clean,
mouth-watering finish. Perfect for a special occasion and
served in premium glassware.

Bangor 1830 Chardonnay (2019)          
A wonderful balance of apple, pear grapefruit and fig flavours,
lovely natural acidity with a twist of lemon, & spice and
almond characteristics from the delicate use of French oak.
The perfect food wine. Try Bangor Chardonnay with the quail
or the pappardelle.

Bangor Captain Spotswood Pinot Noir (2020)        
Red currant, savoury red cherry, a hint of raspberry & a
delicately balanced acid line, set the stage for our food
focussed pinot noir. Try with the pappardelle or the venison
burger.

Bangor Abel Tasman Pinot Noir (2019)        
Abel Tasman is an elegant, full-bodied Pinot Noir crafted
from our best-performing Pinot Noir vines & matured in
French oak. Raspberry, strawberry, cherry, plum, vanilla &
delicate spice. Try with the lamb farm bowl or the mussles.

Bangor Reserve Pinot Noir (2018)               
A unique wine hand-selected from the special 2018 vintage
at Bangor. Aromas of dark cherry, boysenberry & wild
strawberry lead you to a packed palate of black cherry &
cherry-pip. Perfect for a special occasion and served in
premium glassware.

10% surcharge on public holidays. Excludes take-away wine & retail.
Share us on social media: #bangorshed  @bangorshed

As the vines grow, the wombats come
and go, the chefs get creative, new wines
are released, and the next wine feast or
live music day are announced, you'll be
the first to know. Use the QR code to join
our email newsletter today.

Bangor Newsletter

glass / bottle     takeaway

 $12.5 / $45

 $16 / $59

 NA / $85

 $12.5 / $45

 $16 / $59

 $49

 NA

 $12.5 / $45  $36

 $49

 $75

 $36

 $49

 NA / $85  $75

Bangor Barrel Aged Pinot Gris (2021)         
Gently aged in old French oak barrels, this is a standout wine
displaying elegant, bright, full fruit character, balanced
perfectly with a hint of spice and a creamy texture.

 $16 / $59  $49



Plenty Tasmanian Apple Cider           
Handcrafted Tasmanian cider from the Derwent Valley.
Refreshing, smooth & silky.

Horn of Diligence Pale Ale
Crafted by local brewers Last Rites. Deep & dark with a balance
between malt & hops, & a citrusy-pine character.

Harbour Master Ale
Hobart Brewing Co.s flagship beer. Copper coloured, with the rich
malt background of old English ales.

Standard, Mid-Strength             
A flavoursome mid-strength from Hobart Brewing Co. A rich copper
colour & full-flavoured German style.

Gillespies ginger beer                     
Locally made with a traditional ginger flavour.

Tasmanian Hartz sparkling mineral waters                 
Ask us for our range of flavours.

Tasmanian Hartz still water                                  

Lucaston Park, Tasmanian apple juice      
             

Full range of locally roasted Coffee, Hot Chocolate, or Chai Latte           
We use local Bream Creek milk.

Loose leaf tea from Tasmania’s Art of Tea
Bangor Blend, Earl Grey, Indian Chai, Green Tea, Peppermint,
Lemongrass & Ginger.
Pot for 1 / Pot for 2                         

Soy milk/Almond milk, extra shot available,  50c

Bangor Drinks

Tasmanian Apple Cider             

$11.5

Tasmanian Craft Beer           

$9.5

$9.5

Soft Drinks          

$8.5

$6.5

$4.5

$2.5

$4.5

Hot Drinks          

$5

A Unique Environment

Bangor is a unique part of Tasmania, with
only a small part dedicated to farming.
We care for over 5,100 hectares of native
forests and wetlands, 35 kilometers of
coastline and 2,100 hectares of private
nature conservation reserve. Many rare
and iconic species such as the
Tasmanian devil and the swift parrot call
Bangor home. 

Caring for the environment is our way of
life at Bangor.

Beyond Carbon
Neutral

Bangor is a carbon positive property. We
have 220,000 tonnes of carbon stored in
our forests.

Across the whole of Bangor, we store more
CO2 than we use every year - 1,500 tonnes
more. That's a lot of carbon stored away -
equivalent to the emissions from 100
households each year.

So when you drink our wine, and eat our
food, you are supporting Bangor to support
the planet.

bangorshed bangorshed bangorshed.com.au info@bangorshed.com.au

$5 / $9



Bangor Kids

Children have always been a big part of
Bangor farm, with over 5 generations of the
family born, raised, and educated here. 

Like all families, there are lots of stories of
mischief and mayhem among the Bangor
kids, roaming across the paddocks and
bushland, and sailing, rowing and fishing in
the bays.

We have colouring in pencils and colouring
sheets, a sandpit, a cubby house, and a
huge lawn to run around on.  Just ask us.

Bangor Kids

Ham & cheese toastie $8

Pasta with pesto & cream

Fish & chips + tomato sauce

Squid rings & chips + tomato sauce

Bowl of chips + tomato sauce

Something Sweet
Tasmanian Silverspoon ice cream tubs (gf)                                             $7.5
Pre-portioned tub of vanilla ice cream with either: chocolate, 
raspberry, or salted caramel sauce  

Gillespies ginger beer                     
Locally made with a traditional ginger flavour.

Tasmanian Hartz sparkling mineral waters                 
Ask us for our range of flavours.

Tasmanian Hartz still water                                  

Lucaston Park, Tasmanian apple juice  

Soft Drinks

$6.5

$4.5

$2.5

$4.5

Hot Drinks
Hot Chocolate, Chai Latte, Tea                                                              $7.5

$15

$15

$8

$15


