
Nibbles 
 

Salt and vinegar kale crisps  

 
Breakfast radishes with jamón Iberico  

 

Salt cod cigars with pipérade  
 

Sardines à l'escabèche  
 

Small plates 

 
Soup of summer vegetables with lamb shank ravioli 

 

Salad of summer vegetables, pea and mint mousse, 
parmesan tuile and mimosa dressing 

 

Carpaccio of Port Phillip Bay snapper with burnt 
grapefruit, pickled chillies, fennel and olive  

dressing   

 
Chef’s terrine garnished accordingly  

 
Yarra Valley Le Jack goats cheese soufflé with  

heirloom beetroot salad and candied walnuts  

 
Charcuterie board, artisan cured meats, homemade 

terrine, parfait, pickles and savouries 

 
Sichuan salt and pepper quail with summer corn  

succotash  

 
Yabby cocktail, rockmelon avocado and basil 

 
Large plates 
 

Lakes Entrance John Dory with jamón serrano, broad 

beans, artichokes and shellfish ragout  
 

Mount Zero black olive gnocchi, heirloom tomatoes, 
pine nut and basil purée, buffalo ricotta  

 

Whole butterflied Macclesfield rainbow trout with 
niçoise style salad 

 

Roast rack of Victorian lamb, spiced lamb neck filo 
with glazed vegetables and twice cooked kipfler  

potatoes  

Simply Grilled 
 

Chef’s cut of the day, roasted bone marrow, parsley, 

shallot and caper salad with hot mustard celeriac 
remoulade  

 

Local sustainable grilled fish, with fennel and citrus 
salad and sauce vierge  

 
Whole butterflied grilled piri-piri poussin with      

Caesar salad  

 
Sharing dish (minimum 2 persons) 

 

Wet roasted Victorian lamb shoulder blade,     
pumpkin hummus, tomato and feta salad with   

chermoula  

 
Sides 

 

Heirloom tomato salad  
 

Bowl of crinkle cut chips with rosemary salt and 
aioli 

 

Rocket, green beans, grapes and truffle pecorino 
salad  

 

Cos lettuce heart, radish, tarragon and salad cream  
 

Simply seasonal vegetables  

 
Roast Victorian seasonal garlic mash  

 

Something Sweet 
 

Peach Melba panna cotta with viola shortbread  
 

Chocolate and hazelnut royale with cherry sorbet  

 
Lemon curd tart with citrus salad and raspberry  

sorbet  

 
Pastry chef’s dessert of the day  

 

Selection of local cheeses  
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