Welcome to The Winey Bear

Sit back, unwind and enjoy our carefully curated selection of wines, delicious bites and
warm hospitality we are here to make every visit a memorable one.

Cheers Helen & Aaron
"
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Kindly Note:

During busy periods, our dine in guests will be given priority over take-away orders. We appreciate your
patience and understanding as we do our best to serve everyone with the same care and quality The Winey
Bear is known for.

Thank you for your continued support!
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Garlic Bread $9
(5 Slices)
Arrancini on Balsamic Rocket $18

Arancini balls (3balls per serve) served on a bed of rocket with a balsamic glaze

(please select 1 flavour per serve, Four Cheeses, Goats cheese and Pumpkin or Tomato GF)

Devil Wings $18
Boneless chicken bites (3) served with corn rib’s & Coleslaw

Greek Salad $20

Fresh tomatoes, crisp cucumber, red onion, kalamata olives(pitted) and creamy feta, tossed in extra virgin olive oil, cracked
pepper & oregano

Little Bites for little tummies....

A tasty selection of kid friendly meals made just for our junior guests! Delicious, fresh, and perfect for tiny hands and big
appetites.

Spaghetti Bolognese served with a slice of garlic bread $12
Tempura chicken Dino nuggets(6) & Hashbrown $12
(extra hash Brown add $2.50)

7” Pizza, choice of Tropical, Pepperoni, Garlic & Cheese or Margherita $12

Life is for Dessert....

Ask our friendly staff for today’s dessert special

Citrus Tart served with Mascarpone cream (GF) $14
Bowl of ice cream $6.50
With sprinkles and choc ice magic

Allergy Notice

Disclaimer: While we take great care in preparing our food, we have a small kitchen and cannot guarantee itis completely
free from nuts or other allergens. Please inform our staff of any dietary concerns.

Thank you




The Winey Bear Woodfired Pizza & Wine Bar

WOODFIRED PIZZA (All of our pizzas are made in true traditional Italian style- thin based, crisp, and full of
flavour. We use fresh dough made in-house daily, premium ingredients, and classic Italian sauces to bring you that perfect
golden crunch in every bite. Simple, authentic and made to share (or Not!) (TAKEAWAY AVAILABLE)

Gourmet Pizzas 11” (upsize to 13” +$6)

Ariana $29

Tomato pizza sauce, FDL, mozzarella, paprika, pine nuts, garlic oil, onion, prosciutto, pumpkin, crumbled feta

Cooks Special $26

Tomato pizza sauce, FDL, Mozzarella, oregano, Salami, capsicum, olives

Chicken Paradise $28

Tomato pizza sauce, FDL, Mozzarella, Chicken, Chicken feta sausage, Pete’s relish, aioli, spinach

Kasundi $29

Tomato pizza sauce, FDL, mozzarella, pine nuts, semi dried tomato, pork sausage, Kasundi sauce, spinach

Liana $28
Tomato pizza sauce, FDL, Mozzarella, paprika, basil(fresh), mushrooms, prosciutto, feta

Moroccan Lamb $30

Tomato pizza sauce, FDL, mozzarella, garlic oil, onion, mushroom, Kasundi sauce, slow cooked Lamb

Pork Lovers $28

Tomato pizza sauce, FDL, Mozzarella, Pork Sausage, Bacon, chilli flakes

Sophia $27
Tomato pizza sauce, FDL, mozzarella, cumin seeds, pine nuts, semi dried tomato, onion, pork sausage, spinach, feta

The Truffle Shuffle $29

Tomato pizza sauce, FDL, mozzarella, 3 mushrooms (seasonal), feta, red onion, drizzle of truffle oil

Veg out $26

Tomato pizza sauce, FDL, mozzarella, oregano, onion, mushroom, spinach, pumpkin, capsicum, Pete’s relish




Allergy Notice Disclaimer: While we take great care in preparing our food, we have a small kitchen and cannot guarantee itis
completely free from nuts or other allergens. Please inform our staff of any dietary concerns.

Thankyou
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WOODFIRED PIZZA (Al of our pizzas are made in true traditional Italian style- thin based, crisp, and full of
flavour. We use fresh dough made in-house daily, premium ingredients, and classic Italian sauces to bring you that perfect
golden crunch in every bite. Simple, authentic and made to share (or Not!) (TAKEAWAY AVAILABLE)

Classic Pizzas 13” (downsize to 11” -$2)

Aussie $23
Tomato pizza sauce, mozzarella, ham, egg

Capriccioso $23
Tomato pizza sauce, mozzarella, mushroom, ham, olives, anchovies

Cheese & Garlic $17

Garlic oil, mozzarella, parsley flakes

Chicken Parmi $25

Tomato pizza sauce, mozzarella, crumbed chicken, ham, extra tomato paste

Margherita $17
Tomato pizza sauce, mozzarella, oregano

Meat Lovers $27
Tomato pizza sauce, mozzarella, sausage, salami, ham, bacon

Pepperoni j{n)) $22
Tomato pizza sauce, mozzarella, pepperoni

Tropical $22
Tomato pizza sauce ham, pineapple

The Mexican $26
Tomato pizza sauce, mozzarella, bocconcini, salami, firecracker dust, jalapeno

Vegetarian $22

Tomato pizza sauce, mozzarella, mushroom, onion, olives, garlic, capsicum

Extra’s




Prosciutto +$5, Feta +$5, Pork Sausage/Bacon/Ham/Salami/Chilli Sopresso+$5, slow cooked lamb,
Mushroom/Capsicum/Spinach/Jalapeno +$3, Pineapple + $2

Gluten free Base (12”) +$8
The Winey Bear Woodfired Pizza & Wine Bar
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WB House Wines by the glass by the bottle
Cabernet Sauvignon $12 $34
Shiraz $12 $34
Pinot Grigio $12 $34
Chardonnay $12 $34
Sauvignon Blanc $12 $34
Moscato $12 $34
Sparkling Brut (NV) $14 $37
Prosecco $12 $34

De Bortoli

De Bortoli Prosccco (King Valley Vic) 750ml $29

De Bortoli Prosecco Piccolo  200ml 514

De Bortoli Pinot Rose 530
Rochford

Callipart NV Sparkling Red (Mildura Vic)750ml - $49
Rochford Estate Cabernet Franc 2023( Yarra Valley Vic) 516 $49
Rochford Estate Pinot Noir 2023 (Yarra Valley Vic) $16 $45
Krooked Row by the glass by the bottle
Shiraz 2018 $16 $45
Sangiovese Tempranillo 2018 - $49

Sangiovese Rose 2023 $16




Pinot Grigio $16 $39

Red Hill
Red Hill Pinot Grigio $35
The Winey Bear Woodfired Pizza & Wine Bar
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Filne y Bear
Lightfoot by the glass by the bottle
River Block Shiraz $20 $66
Mpyrtle Shiraz Cabernet Merlot (blend)(While Stocks last) $15 $39
Myrtle Pinot Noir $19 $49
Myrtle Shiraz $19 $49
Rose $15 $39
Pinot Grigio $15 $39
Last Cab from Calulu 2021 limited release $19 $49
Cannibal Creek Bottle only available
Merlot 2018 $52
Sauvignon Blanc 2018 $42
Sauvignon Blanc 2020 $52
Sauvignon Blanc Reserve 2017 $52
Blanc de Blancs 2018 (sparkling) $55
Tom’s Cap by the glass by the bottle
3Dog Sauvignon Blanc 2019 $16 $45
Gurdies by the glass by the bottle
Orchid Shiraz - $40

Riesling (Heaston Estate) $16 $39




Tempus Two (Hunter Valley NSW)

Tempus Two Riesling $14
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Beer and Cider

Loch Pale Ale

Loch Dark Ale

Stella Artois

Great Northern Super Crisp
Carlton Dry (low Carb)
Cascade Lighter in Alcohol
Corona (Import)

Gurneys Pear Cider
Gurneys Proper Dry
Gurneys Spiced Apple Pie

Gurneys Zero ( Alcohol Free)

Pre-Mix Can/Bott

Gentleman Jack & Coke

Canadian Club & Dry

Hard Solo (not for the kiddo’s)

Gordon’s Premium Pink Gin & Soda 330ml
Captain Morgan Long Island Iced tea 440ml
Vodka Peach Iced Tea 330ml

Lemon Lime & Bitters

$30

$10
$10
$8
$7
$7
$8
$10
$13
$13
$13
$13

$16
$14
$14
$14
516
$14
58




Espresso Martini

Loch Single Malt Whiskey(30ml)
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Soft Drinks, Juices & Sparkling Water

Coke/ coke zero/Lemonade

Pop Tops asst’d flavours

Lipton’s Iced Tea 500ml

Lipton’s Iced Tea No Sugar 240ml

Schweppes Asst’d flavours 300ml

Bundaberg Asst’d 375ml

Santa Vittoria Sparkling Italian Mineral Water 750ml

SanBenedetto Sparkling Water 1.51(perfect for sharing)

HAPPY HOUR

Check our Facebook & Black board for Happy hour Specials

$4
$3
$8
$4
$4
$5
$6
$12

$16
$20




About Us:

At the Winey Bear, we are all about good vibes, and even better wine. We have created a
space where people can relax, connect and enjoy the simple pleasures in life — whether that s a glass
of wine. A delicious, shared platter or a chat with friends in a welcoming setting.

Proudly rooted in the rich heart of Gippsland, we showcase the regions exceptional wines and fresh
local produce. But our love for fine food and wine doesn t stop there. We have carefully curated a
selection of standout items from across Australia, celebrating the unique flavours and makers that
make our country so special.

Whether you are popping in for a casual drink, planning a celebration, or just soaking up the
atmosphere, you are always welcome here.

Helen & Aaron




