
FRESHLY CUT SANDWICHES

Selection of freshly cut sandwiches	 19

– Poached chicken, walnut, apple, watercress
– Mortadella, stracciatella, pesto, rocket, honey
– Deviled egg, chives (v)
– Dill cream cheese, cucumber, avocado (v)

DEVONSHIRE TEA

18

22

	





FROM 14Ask our friendly team for today’s selection 

LIGHT LUNCH

28

30 

26 

27 

25

14

Fish of the Day, sprouting cauliflower, caper and cornichon butter (lg)

Minute Steak, duck fat potato, salad, gravy (lg)(df)            

Stracciatella, heirloom tomato, prosciutto, rocket, sourdough

Omelette, spanner crab, truffle cream, soft herb salad, sourdough

Orecchiette, miso butter, edamame beans, parmesan (v)

Salt and  Pepper Silken Tofu, green mango salad, chili, lime (lg)(vg)

Frites, garlic aioli (lg)(vg) 

Please ask your waiter for any lunch specials

ALL PRICES ARE INCLUSIVE OF GST. (vg) Vegan | (v) Vegetarian | (df) Dairy Free | (lg) Low Gluten  
IMPORTANT NOTICE REGARDING FOOD ALLERGIES: While the NGV catering outlets endeavor to accommodate 
guests with food allergies or intolerances, we would like to advise that all our food is made in a kitchen which handles 
and prepares allergenic ingredients. Please let our team know of any food allergies or dietary requirements.

27



HIGH TEA

102

– Poached chicken, walnut, apple, watercress
– Mortadella, stracciatella, pesto, rocket, honey
– Deviled egg, chives (v)
– Dill cream cheese, cucumber, avocado (v)

Savoury
– Roast vegetable quiche (v)
– Beef and gravy pie
– Smoked salmon crumpet, dill cream cheese, watercress

Patisserie
– Vanilla and mango
– Turkish delight and milk chocolate choux
– Macaron lemon meringue pie (lg)(v)
– Blueberry and mascarpone spiral

Freshly baked scone, jam, cream

Served with a pot of tea or coffee

Vegan & Low Gluten High Tea may be available on request

NON-ALCOHOLIC HIGH TEA AVAILABLE	 77

ALL PRICES ARE INCLUSIVE OF GST. (vg) Vegan | (v) Vegetarian | (df) Dairy Free | (lg) Low Gluten  
IMPORTANT NOTICE REGARDING FOOD ALLERGIES: While the NGV catering outlets endeavor to accommodate 
guests with food allergies or intolerances, we would like to advise that all our food is made in a kitchen which handles 
and prepares allergenic ingredients. Please let our team know of any food allergies or dietary requirements.

MOËT & CHANDON HIGH TEA
Served with a glass of Moët & Chandon Brut NV 
and a pot of tea or coffee

SPARKLING HIGH TEA 
Served with a glass of sparkling wine and a pot of tea or coffee 

Freshly Cut Sandwiches

87



	PETIT HIGH TEA 

Served with tea or coffee 

Freshly Cut Sandwiches
– Poached chicken, walnut, apple, watercress
– Mortadella, stracciatella, pesto, rocket, honey
– Deviled egg, chives (v)
– Dill cream cheese, cucumber, avocado (v)

Patisserie
– Vanilla and mango
– Turkish delight and milk chocolate choux
– Macaron lemon meringue pie (lg)(v)
– Blueberry and mascarpone spiral

Freshly baked scone, jam, cream 

CHILDREN’S HIGH TEA	 45

Freshly Cut Sandwiches
– Poached chicken, walnut, apple, watercress
– Dill cream cheese, cucumber, avocado (v)

Savoury
– Beef and gravy pie
– Mac & cheese croquette, tomato relish (v)

Patisserie
– Macaron lemon meringue pie (lg)(v)
– Chocolate donut (v)

HIGH TEA

ALL PRICES ARE INCLUSIVE OF GST. (vg) Vegan | (v) Vegetarian | (df) Dairy Free | (lg) Low Gluten  
IMPORTANT NOTICE REGARDING FOOD ALLERGIES: While the NGV catering outlets endeavor to accommodate 
guests with food allergies or intolerances, we would like to advise that all our food is made in a kitchen which handles 
and prepares allergenic ingredients. Please let our team know of any food allergies or dietary requirements.

Freshly baked scone, jam, cream



HOT BEVERAGES
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COFFEE BY ALLPRESS 

Espresso | Ristretto  
Macchiato | Long Black 
Picolatte | Latte | Flat White | Cappuccino| 
Mocha | Chai Latte | Hot Chocolate | Iced Long Black 
Iced Latte 
Iced Coffee | Iced Chocolate 
Babyccino
Mug 
Soy milk  |  Oat milk 

MATCHA BY MORNING MADE.

Matcha
Iced Matcha, with Strawberry Ice Cream 

TEA BY SERENITEA

English Breakfast 
Earl Grey 
Spiced Chai  
Darjeeling Green  
Peppermint 
Chamomile  
Lemongrass & Ginger



SPARKLING WINE | CHAMPAGNE

28  |155

18  |  95

13

NV - Moet & Chandon Brut, Champagne, France  

2020 - Yering Station Yarrabank Cuvée, Yarra Valley, VIC 

2024 - Plus & Minus Prosecco, Zero Alcohol, SA 

WHITE WINE

16  |  75

16  |  70

11  |  50

2024  -  Yering Station ‘Village’ Chardonnay, Yarra Valley, VIC 

2024 - Pewsey Vale Vineyard Riesling, SA 

2024 - Plus & Minus Pinot Grigio, Zero Alcohol, SA 

ROSÉ WINE

16  |  75

16  |  75

2024 - Yering Station ‘Village’ Rosé, Yarra Valley, VIC 

2023 - Maison Saint AIX Rosé, Coteaux d'Aix-en-Provence, France

RED WINE

16 |  75

18  |  90

11  |  50

2019 - Yering Station ‘Village’ Pinot Noir, Yarra Valley, VIC   

2023 - Yering Station Cabernet Sauvignon, Yarra Valley, VIC 

2024 - Plus & Minus Shiraz, Zero Alcohol, SA  

COCKTAILS

Chandon Garden Spritz, Sparkling wine, navel & blood 	 19 
orange, macerated with dried orange peels, herbs & spices

Gin and Tonic, Four Pillars Rare Dry gin, tonic	 18

Mimosa, Sparkling wine, orange	 12 



BEER | CIDER

13

11

10

12

4 Pines Japanese Lager 4.5% 

Pirate Life “South Coast” Pale Ale 3.5%     

Heaps Normal - XPA Zero Alcohol <0.5%   

Kaiju Golden Ale Crisp Apple Cider 

COLD BEVERAGES
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750mL 

10.5




