
                                        
                                                                            

                To Share 

Oysters   6 each 

Marinated olives   10 

Charcuterie, cured meat, terrine, pickles, marinated olives, gnocco fritto   55 

Seafood selection, carpaccio, smoked, crudo, cured & marinated fish, ​

pickles, fennel lavosh   60 

 

Entree   

Pan fried scallops on corn puree, pickled red onion and king mushrooms  28​

Quail porchetta, truffled potato wrapped with san daniele prosciutto, polenta foam and lentils 29​

Saffron and gorgonzola arancina, nduja aioli 22​

Sourdough bruschetta, roasted tomato, stracciatella di latte, olive powder 25​

 

Mains 

Linguine with blue swimmer crab, lobster bisque, parsley and garlic flavoured bread crumbs   46 
Recommended with La Boheme Riesling 2024  

Eggplant raviolo, cherry tomato coulis, parmesan fondue, basil pesto  45                                                               
Recommended with Riorret The Abbey Pinot Noir 2020  
 
Tagliatelle, wild boar ragu, ricotta salata  42    
Recommended with Vinoque Terra Antica Sangiovese 2022 
 
Smoked carnaroli risotto, pea puree, capsicum, caciocavallo, paprika 44​
Recommended with Vinoque Rosato 2024 
 
Pan fried Murray Cod, zucchini and curry leave velloute, garlic, chilli and mustard leaves  55 
Recommended with PHI Chardonnay 2022 
   
Pan fried Duck breast, stew white cabbage, white wine poached pear jus 50 
Recommended with Lusatia Pinot Noir 2019        
                                                       
250g Scotch fillet MB4, potato and mushroom pave’, parsnip puree and red wine jus 75 ​
Recommended  Yarra Valley Section A8 Syrah 2020     

 

Sides 

Garden salad   9 

Crispy potatoes   10 

Seasonal vegetables  12 

 

Please note that a bank fee of 1.32% is added to all Credit or Tap payments. 



                                        
 

 

 

 

 

 

 

 

Desserts 

Tiramisu, mascarpone, savoiardi, noble one   18 

Chocolate curd tart, mixed berries sorbet 16 ​

Cannolo siciliano, ricotta, coca nibs, pistachio icecream   16 ​

Limoncello spritz mousse, meringue, lemon candied 16 

Cheese board, fruit paste, nuts, fresh pear, lavosh     (40g/80g/120g)     15/25/35 

 

 

 

Dessert & Fortified Wine 

De Bortoli Noble One Botrytis 2021    15​
Award winning, candied citrus fruit, honey drenched apricots​
 
De Bortoli Noble One Botrytis 2018     18​
Rich, nectarines, peaches, mandarin zest, drizzled with a little spiced honey and vanilla scents  
 
De Bortoli Black Noble     17​
Riverina, luscious, concentrated  
 
Black Noble Float    20​
De Bortoli Black Noble, Housemade Vanilla Ice Cream, Cinnamon Powder 
 

 

 

Please note that a bank fee of 1.32% is added to all Credit or Tap payments. 


