Dine

Starter

Mains

Sides

To Finish

NOTE: While we do our best to accommodate for all dietary requirements, we are not a dedicated gluten-free

TURKISH BREAD W CHAM CHAM CHILLI BUTTER // 13.0
\

PASTA PRIMAVERA W CHERRY TOMATOES, SPINACH &
RAINBOW CHARD // 34.0

V, VG, DF

FRIED TOFU W NAM JIM, SHIITAKE MUSHROOMS, WOMBOK
& BOK CHOY // 30.0

V, VG, DF, GF

MARMALADE CHICKEN BREAST W ROASTED PARSNIP,

CARROT, BEETROOT & KIPFLER POTATO // 39.0
GF, DF

TUSCAN SALMON W ROASTED ZUCCHINI, BROCCOLI &
CANNELLINI BEANS // 42.0

GF, DF

BEEF PORTERHOUSE STEAK W CHAM CHAM CHILLI BUTTER

FRIES & SALAD // 46.0
*SWAP BUTTER FOR GRAVY (GF, DF)

GARDEN SALAD // 14.0

V, VG, GF, DF

SHISHITO PEPPERS & STRACCIATELLA 7/ 16.0

V, GF, VGO, DFO

ROASTED SWEET POTATO W SEASAME DRESSING// 16.0
V, VG, DF, GF, P, TN

FRENCH FRIES 7/ 12.0

V, VG, DF, GF

AFFOGATO // 14.0
ICE CREAM, ESPRESSO & BISCOFF COOKIE

SIGNATURE CAKE // 9.5
ASK STAFF FOR FLAVOURS
VGO, GFO, DFO, NFO

CHEESE PLATE // 38.0

THREE KINDS OF CHEESE, RELISH, CRISPBREAD & QUINCE
V, GFO

CHARCUTERIE PLATE // 33.0

THREE KINDS OF MEAT & PRESERVED VEGETABLES
DF, GF

v = vegetarian, vg = vegan, gf = gluten-free, df = dairy free, o = option available,
p = contains peanuts, tn = contains tree nuts, nfo = nut free option

restaurant and cannot ensure that cross-contamination will never occur

RICCA TERRA PROSECCO // 13.0

MOUNT AVOCA MOATES LANE - SAUVIGNON BLANC // 12.0
INGRAM ROAD - PINOT GRIGIO // 13.0

OSCAR’S FOLLY - CHARDONNAY // 12.0

TIM ADAMS - RIESLING // 12.0

LIGHTFOOT - ROSE // 13.0

JJ HAHN HERMANN'’S VINEYARD - SHIRAZ // 13.0

MOUNT AVOCA ESTATE - TEMPRANILLO // 13.0

INGRAM ROAD - PINOT NOIR /7 14.0

COOPERS LIGHT /7 7.0

FURPHY ORIGINAL /7 11.0

MORNINGTON PENINSULA PALE ALE 7/ 12.0
STOMPING GROUND LAGER // 12.0
COLDSTREAM PILSNER // 12.0

STONE & WOOD PACIFIC ALE // 12.0

MOUNTAIN CULTURE MOON DUSK STOUT // 13.0
WILLIE SMITH ORGANIC APPLE CIDER /7 12.0

ORANGE AND ELDERFLOWER // 11.0
CUCUMBER GINGER // 11.0
SUNSET CITRUS // 11.0

BERRY BUBBLES // 13.0

ROSE SPRITZ // 13.0

PEACH BELLINI // 13.0

ADD A SHOT: VODKA /7 GIN / RUM // +10.0
APEROL SPRITZ 7/ 19.0
GIN & TONIC 7/ 14.0

MORNINGTON PENINSULA XPA ZERO ALCOHOL // 7.0

WEDNESDAY’S DOMAINE 0% WINE // 8.0
CHAMPAGNE / PINOT GRIS / PINOT NOIR / ROSE

Bar

Wine

Beer/Cider

Cocktail/
Mocktail

Non-Alcoholic
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