bida menw woolstore

Happy meal - $16 RESTAURANT + BAR

Paddock pumpkin bun, beef patty, cheese,
chicken skewers, fries, tomato sauce + soft drink
Welcome to Woolstore, a place to gather, connect,

Teriyaki chicken skewers — $13 and feel proud to call your own.

soy sauce %

Featuring a parrilla grill, our food is thoughtfully crafted
for sharing, fostering connection through modern flavours

Junior gnocchi - $13
v and moments to savour.

tomato sugo, grana padano

Ice cream - $4
(served free with every kids meal)

decaerl busal Ghe- chesf

Vietnamese coffee tiramisu - $16

dulce de leche, shaved chocolate Enjoy the full Woolstore experience and allow our chefs to

surprise you with shared dishes across all courses.

. Ask your waiter for today’s menu.
Yuzu and white chocolate panna cotta - $16

raspberry gel, pepperberry meringue shards %

Caramelised banana tarte tatin - $16

e 4 course - $89
salted caramel, coconut sorbet

14 dishes
entrée - 6 dishes

seafood - 3 dishes

. . ! . main - 4 dishes
W(ﬂ& dessert - 1 dish (pp)
Chambers Rutherglen Muscat - $12
Rutherglen, Victoria (90ml) 3 course - $69

11 dishes

Fonseca tawny Port - $14 entrée - 6 dishes

Porto, Portugal (90m1l)
main - 4 dishes

Sanchez Romate Pedro Ximénez - $15 dessert — 1 dish (pp)
Jerez, Spain (90ml)

2 course - $59
10 dishes

Ask about our post-dining beverages. entrée - 6 dishes

main - 4 dishes

July 2025 Please note 2% card payment and 20% public holiday surcharge.



orall platzo

Paddock pumpkin bread pull apart - $10
Lard Ass black garlic butter ''%

House—-made arepa - $16

avocado mayo, vellow chilli sauce, onion and chilli salsa, ricotta salata (3)

Local oyster mushroom karaage — $17
yuzu mayo, toyomansi sauce, pickled ginger "%

Tempura eggplant wedges - $16
sweet fish sauce, miso and mirin glaze (5) '™

Stuffed baby calamari - $22
chorizo and sundried tomato pesto, salsa verde, chilli oil

Lobster mac and cheese - $28
lemon pangratatto

Whipped ricotta - $14
mortadella, olive & pistachio tapenade, toasted Paddock baguette (3)

Marinated olives — $8 Vever

Sheftalia - $16
tzatziki, soft herbs (4) %

Scallop and prawn toast - $20
ajat, chilli sauce (3)

Stracciatella cheese - $16

charred heirloom tomato, mustard fruit dressing, toasted Paddock baguette

Tomato & nduja arancini - $16
saffron aioli (3) ¥

Chicken tsukune - $16
furikake, mild chilli jam (4) *°°

Most items can be adjusted to suit your number of guests.

GF - GLUTEN FREE | GFO - GLUTEN FREE OPTION
V - VEGETARIAN | VO - VEGETARIAN OPTION
VGN - VEGAN | VGNO - VEGAN OPTION

Beef short rib - $55

signature crispy potato pave, charred broccolini, jus,
preserved lemon gremolata, local saltbush ®

Pan seared Humpty Doo barramundi - $42
buttered leeks, caviar beurre blanc and parsley split sauce o

Pan seared gnocchi - $32

local mushroom medley, burnt butter, sunflower seed, mustard fruit, Grana Padano

Charred sugarloaf cabbage — $30
miso glaze, lemon and confit garlic purée, dressed greens, crispy shallot

Ayelsbury duck crown - $75
presented on the bone, carved to serve, serves two
300g Pork cutlet - $45

herb and parmesan crust, apple and sugarloaf remoulade,
seeded mustard, apple purée, parsnip crisps “

steaks

600g Signature Black MB4 rib eye — $120 (serves two)
350g ARLO (QLD) 100 day grain fed Scotch fillet - $65

220g Signature Black hanger - $45

café de Paris butter / red wine jus / mustards

¢u1%2ha/
Fries - $12

aioli "%

Signature crispy potato pave - $14
avruga caviar, Lard Ass créme fraiche "°°°

Charred broccolini - $12

Lobster mac and cheese — $28
lemon pangratatto

Roast beetroot - $13
whipped ricotta, sorrel, candied walnuts & '

GF VGN

parsnip purée, charred sugarloaf, sautéed local mushrooms, honey and 5 spice jus

all steaks are gluten free and served with fries and your choice of sauce

charred broccolini, lemon mustard Lard Ass créme fraiche with lemon pangrattato ® ™"

v

GFO



non-0le leenr

Blackman’s Zero alcohol free lager 0% - $9

nen-000 woine
NON 1 Salted Raspberry & Chamomile 0% - $9

nen-0le W

Lyre’s Amaretti Victoria, Australia - $9
Lyre’s White Cane Victoria, Australia - $9
Lyre’s Pink London Victoria, Australia - $9
Lyre’s Orange Sec Victoria, Australia - $9
Lyre’s American Malt Victoria, Australia - $9

The Neverstarting Story - $22
Lyre’s Orange, hazelnut, almond, citrus

Free Spirit - $22
Lyre’s American malt, chocolate, ginger, vanilla

Finer Things - $22
Lyre’s Pink, passionfruit, citrus, Long Rays dark

Ask your waiter for our dessert menu.

1%

by the glass

150m1l | 250ml | bottle

Borgolugci ‘Lampo’ Prosecco $14 | - | $70
Delle Venzie, Italy
NV Kreglinger Brut $16 | - | $75
Tamar Valley, Tasmania
2023 Borgo Maragliano Moscato d'Asti DOCG $14 | - | $70
Piemonte, Italy
NV Taittinger Champagne Brut Prestige $28 | - | $140
Champagne, France
[NV Taittinger Mon - Fri lunch special $15 | - | $70]

whle
2024 Henschke 'Peggies Hill' Riesling $15 | $27 | $70
Eden Valley, South Australia
2023 Kris Pinot Grigio $15 | $27 | $70
Trentino-Alto Adige, Italy
2023 Gant & Co Chardonnay $16 | $29 | $75
Margaret River, Western Australia
2024 Craggy Range Sauvignon Blanc $16 | $29 | $75
Martinborough, New Zealand

Ve
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2023 Peyrassol 'Les Templiers' $15 | $27 | $75
Cdtes de Provence, France
2024 Allies 'Assamblage' Pinot Noir $16 | $29 | $75
Gippsland, Victoria
2023 Ministry of Clouds Tempranillo $15 | $27 | $70
McLaren Vale, South Australia
2023 Syrahmi ‘Demi’ Shiraz $16 | $29 | $75
Heathcote, Victoria
2021 Longview 'Devil's Elbow' Cab Sauv $15 | $27 | $70

Adelaide Hills, South Australia



Smoked Gibson $24
Anther gin, Maidenii Vermouth, sherry

Whisky & Coke $24
Starward Whisky, Sweet Vermouth, kola nut, clove, nutmeg

The Girl Next Door $23
Four Pillars, raspberry, sage, citrus, rose, tajin, foam

Scream & Shout $23
Milagro Silver, curacao, coconut, citrus, peach

22 Grams $23
Midori, pineapple, Maker’s Mark, sherry, nostalgia

One for the Ditch! $23
Bumbu, De Kuyper Cacao, sugar, salt, bitters

Stay Gold, Pony Boy $23
Hine Cognac, spiced mead, pomegranate, Nocino contains nuts

losaila

Kir Royale $25
prosecco, Marionette Cassis, sugar

Alexander $25
Bumbu Cream, Grada, creme de cacao, cream, salt

Woolstore’s Vesper $25

Anther, Tilde, Maidenii Vermouth, sherry contains dairy + egg

Gold Rush $25
Makers Mark, Beechworth honey, citrus

Whisky Sour $25
Starward Honeycomb, almond, lemon, sugar, foam

Fluffy Duck $25
Anther, Advocaat, orange, soda contains dairy + egg

Fruit Cup $25
Anther, orange, Maidenii Vermouth, ginger ale, Coca Cola

Manhattan $30
Glenfiddich 12 year, Maidenii Sweet Vermouth, butterscotch

2 '
Coca Cola - %6
Coca Cola No Sugar - %6
Sprite - $6
Capi Ginger Ale - $6
Capi Soda - $6
Capi Yuzu Soda - $6
Long Rays Dark Soda - %6
Long Rays Australian Tonic - $6
Chapter Strawberry Basil Soda - $6

Orange - $6
Apple - $6
Pineapple - $6
Cranberry - $6

Tomato - $6



Midori Osaka, Japan - $12 A first-of-its—-kind sensory journey for Geelong, created in
Grada Melbourne, Australia — $13 partnership with Newtown parfum atelier Aysha Hansen

Marionette Nocino Victoria, Australia - $13 and local distilling house Anther.

Marionette Dry Cassis Victoria, Australia - $14 Paired with our custom Anther cocktails are three bespoke

Cointreau Angers, France - $14 fragrances by Aysha — Innovation, Girls Night Out and
Chinola Samana Peninsula, Dominican Republic - $13 Juice — crafted to be experienced together in a multi-
Mozart Black Chocolate Salzburg, Austria - $13 sensory exploration of both scent and flavour.

Chambord Loire Valley, France - $13

Pavan Jarnac, France - $12 ]
The Red Brick $25

Anther Floresence Gin, Campari, Maidenii Sweet Vermouth,
Cyvnar, Aperol, Peychauds, Angostura

Innovation

Wool, smoke, leather, pipe tobacco, vetiver, cedarwood,

/ e frankincense and hay with top notes of eucalyptus
i j Cherry On Top $25

Amaro Nonino Ronchi di Percoto, Italy - $14 Anther Cherry, lemon, Pavan, dark chocolate ligqueur, Agquafaba

Amaro Montenegro Bologna, Italy - $12 Girls Night Out
Aperol Padua, Italy - $11 Amber, floral, white musk, vanilla, spun sugar and leather

Cynar Padua, Italy - $12

Disaronno Amaretto Saronno, Italy - $12

. . : . . Ribena Spritz $25

Rhubi Mistelle Victoria, Australia - $14 Anther Queen Maeve Vodka, dry cassis, prosecco, soda,
blackcurrant (Ribena)

Juice

Blackcurrant leaf, cassis, mandarin, bergamot and pink pepper



. by the bottle
1%

Borgolugci ‘Lampo’ Prosecco — $70
From a family who have farmed the land since 958 AD - a deliciously
classic Treviso prosecco: dry, balanced and elegant — Delle Venzie, Italy

NV Kreglinger Brut - $75

Australian Wine Show 2022 - Best sparkling under 24 months tirage. Elegant,

complex traditional method sparkling wine — Tamar Valley, Tasmania

NV Taittinger Champagne Brut Prestige — $140
Reliably one of the greatest of the 24 'Les Grandes Marques' Champagne
houses — delicate effervescence & lively character — Champagne, France

2021 Bream Creek 'Cuvée Traditionelle' - $95

Brioche and toasty notes, coupled with a delicious spectrum of white and
yvellow stonefruits and red apple. Dry, fresh, crisp — Hobart, Tasmania

NV Montalto Sparkling Rosé - $75

From a consistently brilliant Mornington Peninsula producer, this 100%
pinot noir rosé sparkling is dry, elegant and sheer class

— Mornington Peninsula, Victoria

reealing

2024 Banks Road - $65

This release mirrors the great dry (trocken) Rieslings of southern Germany,
offering layers of citrus, florals, and orchard fruit with a textured, dry finish
- Bellarine Peninsula, Victoria

2023 Adelina 'Smith' Polish Hill River - $85

Classic Clare Valley Riesling—dry, crisp, & bursting with citrus and floral
aromas. Mouthwatering and perfectly paired with something salty
— Clare Valley, South Australia

2020 Domaine Charles Sparr 'Sentiment'- $125
Dry and full of ripe citrus - pomelo, bergamot, and pineapple from family that
have been in Alsace since 1634 - Alsace, France

WM lLlana

2024 Shaw & Smith - $75

Such an iconic Australian. Dry, crisp and fresh with layers of aroma and
flavour for days featuring lychees, orange blossom, cut grass, candied
limes and flint — Adelaide Hills, South Australia

2021 Domaine Tabordet Pouilly Fume - $125

The king of Sauvignons from the Loire Valley, where terroir shapes 1its
unique texture and flavours. Expect florals, flint & smoke, kiwi, citrus,
gooseberry, and green apple - Loire Valley, France

9/ Joed
Applejack Brandy New Jersey, North America - $13
Chateau Brandy Victoria, Australia - $14
Hine H Cognac Charente, France - $17
Hine Rare Cognac Charente, France - $19
Hennessy Vs Cognac, France - $16
Massenez Absinthe Alsace, France - $13
Lustau Fino Sherry, Jerez de la Frontera - $12
Lustau Amontillado Sherry, Jerez de la Frontera - $12
Harveys Bristol Cream Sherry, Jerez de la Frontera - $13
Maidenii Dry Vermouth Victoria, Australia - $12
Maidenii Sweet Vermouth Victoria, Australia - $12
Maidenii Roselle Victoria, Australia - $13
Maidenii Kina Victoria, Australia - $14
Maidenii Nocturne Victoria, Australia - $14



Maker’s Mark Kentucky, North America - $11
Maker’s Mark 46 Kentucky, North America - $14
Four Roses Burbon Kentucky, North America - $15
Angel Envy Kentucky, North America - $15
Grants Scotch Girvan, Scotland - $11
Tullamore Dew Tullamore, Ireland - $13
Starward Two-Fold Melbourne, Australia - $12
Starward Honeycomb Melbourne, Australia - $14
The Gospel Solera Melbourne, Australia - $13
The Gospel Straight Melbourne, Australia - $15
Laphroaig 10yr Islay, Scotland - $16
Glenfiddich 12yr Girvan, Scotland - $17
Stauning E1 Clasico Denmark, Europe - $15
Bearface Whiskey Canada, North America $14
Deacon Islay, Scotland - $16

Shanky’s Whip Cavan, Ireland - $12

M%Aa?

2023 Domaine Naturalistre 'Artus' - $125

From a small producer, one of the best! This Incredibly complex and
characterful, medium to full bodied chardy, with the lot! Popcorn, grilled
pineapple, grapefruit, white and yellow stonefruit, nougat

— Margaret River, Western Australia

2022 Robin Brockett 'Heyward Vineyard' - $75

From a local legend, this wine couples bottle age with new and old seasoned
French oak maturation, and is primed to drink now - pair with lobster mac
and cheese or chicken tsukune - Bellarine Peninsula, Victoria

2023 Vincent Tremblay 'Vielle Vignes' Chablis AC - $115

From a three-generation domaine founded in 1919, this Chablis is a stellar
example of one of the world’s greatest wines. No oak — just pure chalky,
mineral structure. A dozen Oysters, please! — Burgundy, France

2023 La Curio 'Suffragette' - $70

Golden appearance with green hues and a nose of pear, citrus and cashew
with caramel and cream undertones. The palate is rich and textural, with
stone fruits, pineapple and hints of oak — McLaren Vale, South Australia

2024 Onannon Estate Chardonnay - $85

Pristine Australian chardonnay. Peach, pink grapefruit, melon and honey
with notes of popcorn, cedar and hay — Mornington Peninsula, Victoria

olher whlea

2022 Castellari Bergaglio Gavi di Tassarolo

DOCG Fornacci Cortese - $90

Native to Genoa, Cortese produces light, crisp, dry white wine — a perfect
seafood match and a great alternative to Grigio or Sauv - Piemonte, Italy

2024 Montalto Pinot Gris - $80

A proper pinot gris, as in 1it’s textural and flavoursome and a wonderful
drink as a result. Full of spiced poached pears, beeswax and lots of florals,
from honeysuckle to mock orange — Mornington Peninsula, Victoria

2024 Voyager Estate Chenin Blanc $70

Impeccable balance of varietal texture and weight with gentle zesty acidity,
leading to a crisp, dry finish. Flavours of poached pears and quince, lemon
balm and lime curd with an intriguing waft of lanolin

- Margaret River, Western Australia



7/
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2023 Nocturne 'SR' Sangiovese / Tempranillo - $70

We 1love the savoury edge in this rosé — a great alternative to classic
Grenache and Shiraz styles. Dry, spicy, and vibrant from one of the best,
Julian Langworthy — Margaret River, Western Australia

2021 Domaine de la Mordorée Tavel - $95

A true superstar of modern French viticulture, this legendary ‘Tavel’ rosé
is full-bodied, immensely complex, and bursting with personality. Dry,
crisp, and refreshingly refined - Southern Rhone Valley, France

2023 Fairbank by Sutton Grange - $70

Winner of Best Rosé in Australia 97 Points in Halliday's Wine Companion!
Savoury, complex, layered and dry with a delicious long finish

- Central Victoria, Victoria

/ouw-t noii

2022 Garden of Earthly Delights - $115
Light to medium style and a pinot that reeks of varietal character. Every sniff
and sip will have you craving more — Macedon Ranges, Victoria

2024 Montalto “Pennon Hill’ - $85

Medium bodied, juicy and bright with a savoury finish and made by one of the
best small producers on the Mornington — Mornington Peninsula, Victoria

2021 Luna Estate Pinot Noir - $75

This a terrific point of difference offering generosity and power while
maintaining all the elegance, sophistication and structure of the
Martinborough terroir. Perfect for the cooler months and versatile - from
game to heavier meats - Martinborough, New Zealand

2023 Decades - $145

An exciting collaboration between two legends—Brad Rogers (Stone & Wood)
and Steve Flamsteed (ex-Giant Steps). True to regional style, this wine 1is
full bodied and generously flavoured yet elevated with sublime texture and
fine detail. A must try! - Coal River, Tasmania

2023 Banks Road - $75

One of the best we've seen from Banks Road. Alluring pinot perfume of red
fruits, undergrowth and spice. The palate is light and supple yet powerful
with a long savory finish - Bellarine Peninsula, Victoria

Batanga Blanco Jalisco, Mexico - $13
Milagro Silver Jalisco, Mexico - $11
Milagrto Reposado Jalisco, Mexico - $13
La Gritona Resposado Jalisco, Mexico - $16
Milagro Anjeo Jalisco, Mexico - $16
Ilegal Joven Oaxaca, Mexico - $13

Ilegal Reposado Oaxaca, Mexico - $15
Ilegal Anejo Oaxaca, Mexico - $17

Ut

Goslings Black Seal Bermuda, North Atlantic - $15
Bumbu Caribbean, North Atlantic - $16

Bumbu X0 Caribbean, North Atlantic - $17

Bumbu Cream Caribbean, North Atlantic - $15
Kraken Trinidad and Tobago - $12

Kraken Cherry Vanilla Trinidad and Tobago - $13
Sailor Jerry Virgin Islands, USA - $11

Sailor Jerry Savage Apple Virgin Islands, USA - $11
Planteray Cut and Dry Barbados, North Atlantic - $17

Planteray Pineapple Barbados, North Atlantic - $16
Planteray 3 Star Barbados, North Atlantic - $15
Archie Rose White Cane Sydney, Australia - $11



vedlla.

Ketel One Schiedam, Holland - $17

Tilde Raw Southern Highlands, Australia - $18
Aether Melbourne, Australia - $21

Vanishing Point Victoria, Australia - $11
Ugly Victoria, Australia- $14

Queen Maeve Geelong, Australia - $15

.

fu’l

Four Pillars Rare Dry Healsville, Australia - $16

Four Pillars Yuzu Healsville, Australia - $18

Four Pillars Bloody Shiraz Healsville, Australia - $18
Roku Osaka, Japan - $17

Hendricks Givan, Scotland - $17

Never Never Triple Juniper McLaren Vale, Australia - $15
Anther Geelong Geelong, Australia - $11

Anther Australian Dry Geelong, Australia - $12
Anther Florescence Geelong, Australia - $13

Anther Goddess Geelong, Australia - $16

Anther Cherry Geelong, Australia - $12

Anther Black Cherry Geelong, Australia - $13

2022 Domaine Font de Courtedune CDR Villages - $85

Extraordinary quality. Predominantly Grenache with a touch of Syrah, this
is anything but simple — juicy red fruits meet dark berries, spice, and
wild herbs. Savory, brooding, and seriously impressive

- Southern Rhone Valley, France

2023 Yalumba 'Vine Vale' Grenache - $75

An Australian industry icon, Yalumba’s bush vine Grenache (planted in
1929 and 1949) 1is polished, pure, and easy-drinking with red fruits and
perfect balance — Barossa Valley, South Australia

2019 Domaine de la Mordoree 'La Dame Rousse' Lirac - $125

A must-try Grenache/Shiraz/Mourvédre from one of the top producers 1in
France’s Southern Rhéne. Deep, brooding, perfumed, earthy, and long -
perfect as an alternative to Shiraz or Cabernet Sauvignon

- Southern Rhone Valley, France

cabernel Waﬂ/nmé&t@tw

2018 Chateau des Laurets Merlot / Cabernet Franc - $105

A classic Bordeaux from the 'Right Bank' comprised of 80% Merlot and 20%
Cabernet Franc. Beautifully balanced, ripe and poised for drinking now
- Saint Emillon, France

2022 Ladygarden - $75

2022 was an outstanding vintage in the Yarra for Cabernet Sauvignon. This
lends to a beautifully ripened, deep, fragrant and silky cabernet that
offers exceptional value for money — Yarra Valley, Victoria

2020 Balnaves 'Estate' Cabernet Sauvignon - $85

Exceptional, classic Coonawarra Cabernet with deep color, succulent
mouthfeel, and flavours of mulberry, cassis, cedar, licorice, and spice.
Gentle tannins round out the fruit beautifully

— Coonawarra, South Australia
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2023 Punt Road Gamay - $70

An outstanding Australian Gamay, perfect for lovers of light-bodied reds
that aren’t Pinot Noir, and sing when slightly chilled
- Yarra Valley, Victoria

2023 Fighting Gully Road Sangiovese — $65

One of the best Australian Sangioveses we’ve tasted. Red Fruits, earthy
nuances and wild herbs with classic characteristics, medium weight
- Beechworth, Victoria

2022 Massena 'Eleventh Hour' - $80

A Barossa favourite — rich, dense, and lavish. The plum and dark cherry
fruit is immaculately pure with soft oak — Barossa Valley, South Australia

2008 Spence - $85

A special back-vintage release from Pete Spence, highlighting Geelong
Shiraz’s aging potential. Medium to full-bodied with dark fruits, dried herb,
cedar, and leather. Perfect with steak - Geelong, Victoria

2022 Alterra Terra 'Fedilis' - $115

Another masterful blend by Doug Neil, this Australian Shiraz combines the
elegance & structure of a European style (think Céte-Rétie). Classy, structured,
& full of character — Pyrenees/McLaren Vale/Macedon Ranges, Victoria

2022 Best's 'LSV' - $85

The Best's 'Little Splash of Viognier' is in a superb drinking window right
now. Silky smooth with mouthfilling layers of spicy dark fruit and balanced
oak. Another Best's gem! - Grampians, Victoria

2022 The Next Hundred Years Syrah - $75

A special find with great uniqueness on our list. Medium to full-bodied,
brambly, earthy, meaty, and spicy with succulent black and blue fruits.
Like drinking silk - Great Southern, Western Australia

aweel

Ricca Terra 'Soldiers Land' Zibbibbo Passito — $70

Unique, aromatic, and utterly delicious. Zibbibo Muscat (not fortified) from
60-year-old vines is sun-dried for 45 days, creating a luscious, semi-sweet
gem. A must with our panna cotta - Riverland, South Australia / (375ml)

Sanchez Romate Pedro Ximenez - $75

One of the world's most luscious wines. PX grapes are sun-dried in Jerez,
then fortified into rich, velvety sherry. Perfect with chocolate or as a
decadent after—-dinner sip - Jerez, Spain / (750ml)

Chambers Rutherglen Muscat - $65

No dessert list is complete without a classic Rutherglen Muscat — rich,
fruity, and superb with chocolate or cheese
- Rutherglen, Victoria / (750ml)

Fonseca Tawny Port - $70

Portugal’s prized port style, tawny 1is barrel-aged for balance and
complexity. With rich fruit, subtle sweetness, and warming spirit, it’s
the ultimate after—-dinner wine - Porto, Portugal / (750ml)

been / tider

schooner | pint

Carlton Draught 4.6% $12 | $15
Coopers Dry Mid 3.5% $12 | $15
Blackman’s Mervyn Pale 4.6% $12 | $15

Kaiju Golden Axe Apple Cider 5.2% 375ml - $12
Wilde Gluten Free Pale Ale 3.5% 375ml - $12
Yebisu 5% 350ml - $12

Coopers Sparkling 5.2% 375ml - $12

Coopers Best Extra Stout 6.3% 375ml1 - $12

Revolving tinnie - ask us what’s on



