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Dine-in or takeaway 
                                                        Dine-In  /  T/A 

Local sourdough bread, served with Burnside olive oil & balsamic reduction.                  $8   /    N/A 

House Made Additions: Dukkah / Spiced Almonds / Tasmanian Olives.                     $4 ea   /    N/A 

Corned beef, zucchini pickle & Tasmanian cheddar toastie, with chutney.                     $16   /    $14 

Smoked salmon, leek and dill tart with horseradish crème & pickled onion.                                $25   /    $22 

Bruschetta with pan fried chilli, garlic & lemon brussel sprouts, Tongola         $25   /    $22 
goats cheese & crisp prosciutto. 
  

Bream Creek Triple Cream Brie, Spotswood Pinot poached figs, apricot paste,         $28   /    $25 

toasted Bangor walnuts, house-made lavosh & fruit bread (v).                           

Pan fried Rannoch quail with roast cauliflower, quinoa, spinach, walnuts,          $28   /   N/A 
pickled currants & tahini dressing. (df, gf, vegan available) 
 
Fries, with rosemary salt & aioli. (df)                            $8   /      $6 

 
Bangor wine tasting flight & nibbles – a tasting of 4 Bangor wines paired with        $29   /   N/A 
a food tasting selection: Warm mixed nuts, Natural Oyster, Fries, Smoked Rannock Quail, Tasmanian Cheddar, 
Chocolate Cranberry Shard (includes $5 credit for a T/A wine purchase)      

Natural Oysters (locally farmed)                                1/2 doz  $22   Doz  $39   /   N/A 

Grilled Oysters (grilled to order)                                1/2 doz  $25   Doz  $44   /   N/A 
Kilpatrick - Crisp bacon tossed in smoky Worcestershire (GF) 
Macadamia Pesto - Fresh basil, macadamia nuts & parmesan (GF) 

  
BANGOR AROUND THE WORLD – ITALY 

Around the world with Bangor – we can’t travel for a while, so each week we are having a themed meal from 

around the world. Dine-in, takeaway to heat @ home, or takeaway hot. 

- Oysters baked with cheese mornay, & chorizo & herb crumbs               1/2 doz  $22   Doz  $39   /   N/A 

- Ribollita – Tuscan white bean, potato & rosemary soup with cheese crouton (v)      $16  /  $13 

- Tasmanian three-cheese arancini with eggplant caponata (v)        $22  /  $19 

- Bruschetta with crumbed sardines, rocket, tapenade & aioli             $25  /  N/A 

- Bangor lamb pinot ragu with pappardelle, shaved parmesan & rosemary gremolata        $29 /  $24 

 Pair with Captain Spotswood Pinot Noir 

SOMETHING SWEET 
Silver Spoon Ice-cream Tubs  (GF) (pre-portioned)                           $7  /    $6 
Vanilla ice-cream with: Chocolate; Salted Caramel; or Raspberry; 

Homemade cakes & biscuits available from our dessert bar 
Please see our friendly staff for today’s selection 
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WINE        glass / bottle                    takeaway 
 
Bangor Jimmy's Hill Pinot Gris (2018)                  $10.5 / $39   $29 

Bronze medal, 2019 Tasmanian Wine Show.  
 
Bangor Jimmy’s Hill Reserve Pinot Gris (2018)                    $14.50 / $53   $45 
 
Bangor Lagoon Bay Riesling (2018)                   $12.5 / $44   $35 
Silver medal, 18th Canberra International Riesling Challenge. Bronze medal, 2019 Tasmanian Wine Show. 

 
Maria Rosé (2019)            $12.5 / $44   $35 

Silver medal, 2020 Tasmanian Wine Show.  
 
Bangor 1830 Chardonnay (2017)                $13.5 / $49   $40 

Silver medal, 2020 Tasmanian Wine Show.  
 
Bangor Captain Spotswood Pinot Noir (2018)           $12 / $43   $34 
Trophy for Best Pinot Noir & Trophy for Champion Wine of Show, 2020 Tasmanian Wine Show. 

 
Bangor Abel Tasman Pinot Noir (2017)         $15.5 / $57   $48 
Silver medal, 2019 Tasmanian Wine Show. 
 

Bangor Vintage Sparkling (2015)                    $13 / $55   $48 
Trophy for Best Vintage Sparkling, 2020 Tasmanian Wine Show 

Take Bangor wine home with you. Postage options available. 

 
APPLE CIDER 
Bangor apple cider                        $8 ( $22 T/A  4 pack,  $99 T/A carton) 
Our own alcoholic cider with apples handpicked in the Huon Valley. 

 

BEER 
Cream Ale, Harbour Master Ale           $8 ( $22 T/A  4 pack) 
Tasmanian craft beer from Hobart Brewing Company 

 

SOFT DRINKS 
Gillespies ginger beer                    $6.5  
Hartz sparkling mineral waters                 $4.5 
Hartz still water                     $2.5 
Lucaston Park apple juice                  $4.5  
 
 

HOT DRINKS    
Full range of locally roasted Coffee, Hot Chocolate, or Chai Latte            $5 
 
Loose leaf tea from Tasmania’s Art of Tea 
Pot for 1 / Pot for 2                     $5 / $9 
Bangor Blend, Earl Grey, Indian Chai, Green Tea, Peppermint, Lemongrass & Ginger. 
 
Soy milk available,   50c 
 

For all the latest news from the cellar door, please join our email list. 
 

Love our wine? Ask our staff today about joining the Bangor Wine Club Family. Free postage and other exclusive benefits. 
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Kids @ Bangor Menu 

                       

 

Ham and Cheese Toastie         $8 

 

Pasta with creamy pesto & shaved parmesan      $15 

 

Crumbed fish and chips         $15 

 

Bowl of chips and tomato sauce          $8 

 

 

SOMETHING SWEET 

Silver Spoon Ice-cream Tubs  (GF) (pre-portioned)                    $6  
Vanilla ice-cream with: Chocolate; Salted Caramel; or Raspberry; 
 
Homemade cakes & biscuits available from our dessert bar 
Please see our friendly staff for today’s selection 
 
 
 
 
LOCAL SOFT DRINKS & JUICE 
Gillespies ginger beer, Hartz sparkling mineral waters,                        $4.5  
Lucaston Park apple juice          
 
 
HOT DRINKS    
Hot Chocolate, Chai Latte, Tea                 $4.5 
(Tea: Bangor Blend, Earl Grey, Indian Chai, Green Tea, Peppermint, Lemongrass & Ginger). 
Soy milk available,   50c 

 


