
Sample Menu

ANTIPASTO / TASTING

Oyster served with wild lime granita, fragranced with garden Greek basil 4.5

Deep fried zucchini flower filled with silver beet and cashew nut purée, served with
homemade tomato relish 10

Scarlet prawn with gremolata made with fresh oranges and Yarra Valley lardo 12

Italian culatello prosciutto served with mozzarella, fresh basil and grissini 12

PRIMI / PASTA

Warm red beetroot with seeded mustard, pickled yellow beetroots served on a black rice
crumble

Salt cured Yarra Valley Buxton rainbow trout served with fresh fennel, herb jelly and
vodka caviar

Fresh herb crusted Dixons Creek beef carpaccio served with rocket leaves tossed in
horseradish and egg yolk dressing

Free range Milawa quail wrapped in pancetta and sage, served with braised quail leg and
sweet and sour red cabbage

Risotto with red wine braised radicchio and taleggio cream

Homemade parsley spaghetti served with Moreton Bay bugs, chilli, garlic, anchovies and
fresh herbs

Tagliatelle with slowly braised Dixons Creek beef ragu and a rich red wine and tomato
sauce

2 course $70pp or 3 course $85pp

~Menu is Sample only and subject to daily & seasonal changes~



SECONDI / MAINS

Fish of the day

Grass fed Dixons Creek Black Angus beef chefs cut with mushroom, charred leaves,
potato purée and red wine jus

Gin Pig noisette of Berkshire pork served with roasted pumpkin puréed, toasted pumpkin
seeds, black barley, pickled pumpkin leaves and a white wine jus

Dry-aged free range Milawa duck breast and braised leg with sauteed silverbeet with a
rhubarb purée and Tawny Port jus

Homemade potato and chestnut gnocchi served with Yarra Valley Chestnut mushrooms
and fresh garden sage

CONTORNI / SIDES

Roasted potatoes cooked in duck fat, sage and garlic  12
Brussels sprouts pan fried with pancetta 12

Salad of home pickled radishes, rocket and radicchio with a house dressing 12

DOLCI / DESSERT

Debortoli Nebbiolo grappa panna cotta served with figs and almond biscotti 

Our Noble One “egg” with sweet grissini

Frozen coffee, mascarpone semifreddo with white chocolate

Hot, soft centred chocolate fondant served with raspberry sorbet

Selection of cheeses served with fresh fruit, fruit paste, candied walnuts and flatbread

Sicilian cannoli, filled with ricotta, lemon and pistachio 5

DESSERT COCKTAILS

Affogato Cocktail, Vanilla ice cream, Frangelico, Baileys, Kahlua, coffee 18

Lemon Meringue Pie, Lemoncello, Frangelico, lemon juice, eggwhite 22

Muscat Espresso Martini, De Bortoli Rutherglen Estate Muscat, Kahlúa, Vodka, coffee 22


