
APERITIVI & COCKTAILS
Bellini 12
Originating in Venice the Bellini is a mixture of 
Prosecco (Italian Sparkling Wine) & Peach Nectar

FrizzEno  14
Enopizzeria’s own cocktail, A mixture of Prosecco 
& Pear Nectar with Vanilla Beans

Aperol Spritz  13
Bitter Orange Liquor mixed with Prosecco with 
Green Olive & a Slice of Orange

Bicicletta  13
Campari & Pinot Grigio with a dash of Soda 
& Slice of Orange

Negroni  15
Bombay Saphire, Martini Rosso & Campari

Cosmopolitan  15
Absolut Vodka, Cointreau with Lime Juice 
& Cranberry Juice

Mojito  15
Havana Club Rum, Brown Sugar, Lemonade, 
Fresh Mint & Soda Water with a dash of Lime Juice

Dry Martini  15
Vodka / Gin, Dry Martini and Green Olive

    

BIRRE
Na Biretta Chiara  8.5

Moretti  8

Menabrea  8

Birra Itilia  7

Nastro Azzuro  8

Cascade Light  6

DRINKS
................................................



SPARKLING 120ml

Bianca Vigna Prosecco Superiore, DOCG, NV  9.5
Veneto, Italy

Janz Premium Brut, NV  11
Tasmania

Gosset Brut Exelance, NV  18
Champagne, France

WHITE  150ml

Skillogalee Riesling, 2011  9
Clare Valley, SA

A Mano Fiano Greco IGT, 2010 9.5
Puglia, Italy

Fox by John Belsham, Pinot Gris 2011 8.5
Marlborough, NZ

Lawson’s Dry Hill Sauvignon Blanc , 2010  9.5
Marlborough, NZ

Italo Cescon Pinot Grigio, Doc, 2010 11
Friuli, Italy

Moorooduc ‘Devil’s Bend Creek’ Chardonnay, 2008  11
Mornington Peninsula, Vic

Denis Pommier, Chablis AC, 2008  13
Burgundy, France

ROSE 150ml

Philippe Collotte, Marsannay Rose, 2010  10
Burgundy, France

RED  150ml

Totara Pinot Noir, 2010  9.5
Central Otago, NZ

Mongrel Barberra, 2010  7
Mudgee, NSW

Antica Enotria ‘Puglia’, 2008  8.5
(Sangiovese/Montepulciano) Puglia, Italy

Maurizio Tornesi, Sangiovese, 2009 9
Tuscany, Italy

Gemtree Shiraz, 2009 9.5
McLaren Vale, SA

Voyager Estate ‘Girt by Sea’ Cabernet/Merlot

2009 11
Margaret River, WA

Apollonio Primitivo, 2004  13
Puglia, Italy

SWEET 90ml

Grande Maison Monbazillac ‘Cuvée des Anges’,

2007 8.5
South West France

Vietti, Moscato d’Asti La Cascinetta DOCG, 2010  12
Piedmont, Italy

BY THE GLASS

DRINKS
................................................



LIGHT & AROMATIC WHITES
Totara Sauvignon Blanc, 2010 39
Marlborough, NZ

Los Cardos Sauvignon Blanc, 2010 43
Mendoza, Argentina

Lawson’s Dry Hill, Sauvignon Blanc, 2010 43
Marlborough, NZ

Valdivieso Sauvignon Blanc, Reserva 2009 56
Casablanca Valley, Chile

Coates Consonance Semillon/Sauvignon Blanc,

2010 40
Adelaide Hills, WA

Fontana Fredda Arneis, 2009 46
Piedmont, Italy

Amano, Fiano Greco IGT 2010 41
Puglia, Italy

Skillogalee Riesling, 2011 43
Clare Valley, SA

Hunters Riesling, 2007 45
Marlborough, NZ

A.Christman Pfalz Riesling QBA, 2008 67
Pfalz, Germany

AROMATIC WITH MORE WEIGHT
Ocean Eight Pinot Gris, 2010 55
Mornington Peninsula, Vic

Fox by John Belsham, Pinot Gris, 2011 41
Marlborough, NZ

Sartori Pinot Grigio, 2009 42
Friuli, Italy

Italo Cescon Pinot Grigio, Doc 2010 50
Friuli, Italy

Ronco Del Gelso, Pinot Grigio, 2009 70
Friuli, Italy

La Raia Gavi, 2008 57
Piedmont, Italy

Caggiano ‘Fiagre’ Fiano, Greco Di Tufo, 2008 60
Campania, Italy

Pieropan Soave, 2009 55
Veneto, Italy

Villa Matilde Falanghina, 2009 53
Campania, Italy

FULL-BODIED & FULL-
FLAVOURED WHITES
Moorooduc ‘Devil’s Bend Creek’ Chardonnay, 2008 49
Mornington Peninsula, Vic

Kooyong Clonale Chardonnay, 2010 52
Mornington Peinsula, Vic

Castello Della Sala ‘Bramito Del Cervo ’ 

Chardonnay, 2010 62
Umbria, Italy

Denis Pommier Chablis AC, 2008 60
Burgundy, France

DRINKS
................................................



ROSE
Phillipe Collotte, Marsannay Rose, 2010 48
Burgungy, France

LIGHT, FRESH & VIBRANT REDS
Lawson’s Dry Hill, Pinot Noir 44
Marlborough, NZ

Totara Pinot Noir, 2010 42
Central Otago, NZ

Di Stasio, Pinot Noir, 2008 55
Coldstream, Vic

Kooyong ‘Massale’ Pinot Noir, 2010 53
Mornington Peninsula, Vic

Moorooduc ‘McIntyre Vineyard’ Pinot Noir, 2009 62
Mornington Peninsula, Vic

MEDIUM-BODIED & SAVOURY 
REDS
Fontana Fredda Nebbiolo, 2008 48
Piedmont, Italy

Elio Grasso Dolcetto D’Alba, 2009 63
Piedmont, Italy

Mauro Molino Barbera D’Alba, 2009 59
Piedmont, Italy

Mongrel Barberra, 2010 35
Mudgee, NSW

Poderi Colla Barbera D’Alba ‘Costa Bruna’, 2008 80
Piedmont, Italy

Vietti Nebbiolo ‘Perbaco’, 2007 95
Piedmont, Italy

Villeneuve Châteauneuf-du-Pape, 2007 125
Sth Rhone, France

Monredon Cotes du Rhone, 2007 43
Sth Rhone, France

Pasolini dall’ onda DOCG, 2008 44
Tuscany, Italy

Fonterutoli Chianti Classico, 2008 70
Tuscany, Italy

La Mozza Morellino di Scansano ‘I Perazzi’, 2008 

(Sangiovese) 58
Tuscany, Italy

Antica Enotria ‘Puglia’, 2008

(Sangiovese/Montepulciano) 39
Pugia, Italy

Maurizio Tornesi, Sangiovese, 2009 42
Tuscany, Italy

RICH, DEEP & DARK, FULL-
FLAVOURED REDS
Gemtree ‘Uncut’ Shiraz, 2009 43
McLaren Vale, SA

Hann Shiraz, 2008 42
Barossa Valley, SA

Stefani Estate, Shiraz, 2006 68
Heathcote, VIC

Appolonio Primitivo, 2004 56
Puglia, Italy

Tar & Roses, Shiraz, 2009 40
Heatcote, VIC

FULL-BODIED & DRY REDS
Les Jemelles Cabernet Sauvignon, 2008 38
Languedoc, France

Voyager Estate ‘Girt by Sea’ Cabernet/Merlot, 2008 45
Margaret River, WA

Penley Estate ‘Phoenix’ Cabernet Sauvignon, 2009 43
Coonawarra, SA

Felipe Rutini Malbec, 2008 64
Mendoza, Argentina

DRINKS
................................................



FIZZ
Bianca Vigna Prosecco Superior, NV  49
Veneto, Italy

Jansz Premium Brut, NV  55
Tasmania

Baumard Cremant de Loire ‘Carte Corail Brut’, NV  60
Loire Valley, France

CHAMPAGNE
Henriot Brut Souverein Brut, NV 125
Reims, France

Gosset Brut Exelance NV 110
Champagne, France

DESSERT WINES (375ml unless stated)

Grande Maison Monbazillac ‘Cuvée des Anges’, 

2007 40
South West France

Vietti Moscato d’Asti La Cascinetta DOCG 45
Piedmont, Italy

Kracher Beeranauslese, 2007 82
Burgenland, Austria

FORTIFIED WINES 60ml

Campbells ‘Liquid Gold’ Classic Tokay 11
Rutherglen, Vic

Campbells Classic Muscat 11
Rutherglen, Vic

GRAPPA 30ml

Nonino Vendemmia 10
Friuli, Italy

Nonino Il Moscato 14
Friuli, Italy

Castorani Grappa Jarno Trulli 12
Abruzzo, Italy

DRINKS
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