THE BARREL HALL

BIRD IN HAND







Welcome to Bird in Hand

Bird in Hand Winery would like to acknowledge
that we exist on the Lands of the Peramangk,
Paredarerme and Ngarrindjeri Peoples, the
Traditional Custodians of the Land upon which

we are situated.

As a winery, we hold deep reverence for the
Land and its ability to have sustained and
nourished Aboriginal and Torres Strait
Islander Peoples for thousands of years. We
understand the profound cultural, historical
and social significance this Land hold and pay
our respect to its People, and Elders past

present and emerging.



By the Glass or Bottle

To enjoy onsite

‘Take home’ prices available at the Cellar Door

SPARKLING
2023 Bird in Hand Sparkling $10/$35

2021 Bird in Hand Sparkling ‘O” $16/$55

AROMATIC WHITES
2023 Bird in Hand Sauvignon Blanc $10/$35
2023 Bird in Hand Pinot Gris $10/%$35

CHARDONNAY

2021 Bird in Hand Chardonnay $12/$45
2021 Nest Egg Chardonnay $25/$85
2021 TED Chardonnay $32/$150

ROSE

2023 Bird in Hand Rosé $9/$33

2023 Bird in Hand Pinot Rosé 1.5L magnum $69
2023 Bird in Hand Pinot Nero Rosé $11/%$39



By the Glass or Bottle

To enjoy onsite

‘Take home’ prices available at the Cellar Door

MEDIUM BODIED REDS
2022 Bird in Hand Nero d'Avola $50 (by the bottle only)
2022 Bird in Hand Syrah $15/$50

FULL BODIED REDS

2018 Bird in Hand Shiraz $15/$50

2018 Nest Egg Shiraz $20/$99

2013 M.A.C. Shiraz $40 (75ML) / $375

2021 Bird in Hand Cabernet Sauvignon $15/$50
2016 Nest Egg Cabernet Sauvignon $20/$99

WHISKEY
“‘The Bird” Whiskey 30ml $20

ALCOHOL FREE
Rock and Hard Place Sparkling Spring Water 750ml $7.50

Lemon, Lime & Bitters $5

Pink Lemonade (Zero sugar) $5
Ginger Beer §5

Coca Cola $5



The Bird in Hand Tasting

$20 per guest
or complimentary with purchases over $99

per guest

The Bird in Hand series represents premium quality
wines created from the best parcels of fruit from every
vintage. This carefully curated selection includes fresh
and vibrant wines that can be enjoyed today and some

impeccably aged back vintage favourites.

2023 Bird in Hand Sparkling
2023 Bird in Hand Sauvignon Blanc
2021 Bird in Hand Chardonnay
2023 Bird in Hand Pinot Noir Rosé
2022 Bird in Hand Syrah
2021 Bird in Hand Cabernet Sauvignon



The Nest Egg Tasting

$40 per guest
or complimentary with purchases over $99

per guest

served with cheese snack

Our Nest Egg Range comprises of Bird in Hand’s
finest wines. The varieties released in each Nest Egg
series are dependent on near perfect vintages and
exceptional fruit. The wines are created with slow
deliberation and stored meticulously in the finest
French Oak. Each bottle is individually numbered and
beautifully presented.

2021 Bird in Hand Sparkling ‘O’
2021 Nest Egg Chardonnay
2023 Bird in Hand Pinot Nero Rosé
2018 Bird in Hand Shiraz
2018 Nest Egg Shiraz
2016 Nest Egg Cabernet Sauvignon



The Tribute Tasting

$60 per guest
or complimentary with any Tribute Series

wine purchase

served with cheese snack

The Tribute Series is an extremely rare and artisan
range of wine, that showcases the pinnacle of Bird in
Hand winemaking expertise, while paying special
tribute to the select individuals whose lives and
contributions have shaped our history. Limited to a

few barrels.

2021 Bird in Hand Sparkling ‘O’
2021 Nest Egg Chardonnay
2021 TED Chardonnay
2018 Nest Egg Shiraz
2013 M.A.C. Shiraz
2013 Marie Elizabeth Cabernet Sauvignon






Barrel Hall Food Menu
Seasonal dishes to be shared with

friends and family

LITTLE SNACKS

House marinated olives (vg/gf) $4
Smoked almonds (v/gf) $6

BIGGER SNACKS

Sourdough
Brid sourdough, cultured butter, Bird in Hand olive

oil (vgo/gfo) $7

Hummus
Roast pumpkin, native herb dukkah, Kris Lloyd
Persian goat feta, sourdough (gfo) §16

Scott's Chicken Liver Paté
Garden pickles, sourdough (gfo) $18

Stracciatella

Heirloom tomato, peach, nduja, herbs, croutons

(v, gto) $26



BIGGER SNACKS CONT.D.

Pork and ricotta meatballs

Tomato sugo, sunflower seeds, parmesan $28

Cheese
served with wattleseed pears, local honeycomb and

biscuits (gfo) $44

Kris Lloyd '"Tin Tin' washed rind, Adelaide Hills
(buffalo)

Woodside Cheesewrights 'Swag’ Ashed Chevre,
Adelaide Hills (goat)

Section 28 'Montforte’ 12 month unpasteurised (cow)



Thank you for visiting

www.birdinhand.com.au

hospitality@birdinhand.com.au



