
Two Course
Three Course 

Fries, Aioli (lg) (v) 
Charred Broccolini, Lemon, Garlic, Goat’s Curd (lg) (v)
Gem Lettuce, Dill Mayo, Lemon, Pangrattato (v)
Jasmine Rice, Edamame, Fried Mushrooms (lg) (v)

Cake of the Day, Chantilly Cream
Coconut, Lychee, Jasmine, Pineapple 
Yering Station Cane Cut Viognier 90ml

Sourdough, Whipped Cultured Butter (v)

Potato Agnolotti, Corn Velouté, Pecorino, Almonds (v) (n)

Murray Cod, Fennel, Saffron, Mussels, Cauliflower (lg) (a) 
Northern Victoria Pork Belly, Caramelised Apple, Red Radish, Miso (lg)

Truffle Brie, Warm Brioche, Rooftop Honey, Roast Pear (v)
Chocolate Fondant, Coffee Anglaise, Hazelnut Crumble (v) (n)
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Twice Baked Gruyère Soufflé, Asparagus, Peas, Truffle Sauce (v) 
Crestwick Lamb Shoulder, Goat’s Curd, Mildura Asparagus, Broccoli Pesto (lg) (n) 

Free Range Chicken Ballotine, Edamame, Summer Cabbage, Squash

King Prawns, Tomato, Bell Peppers, Kipfler Potato, Serrano Reserva Jamón (lg) (df) (a) 
Chicken & Tarragon Terrine, Almond & Cucumber Gazpacho, Green Olives, Grapes, Rocket Salsa Verde
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Add a glass of Moët & Chandon Brut NV for 15
to your two or three course menu

MAIN 

ENTRÉE 

DESSERT 

SIDE DISHES 

ALL PRICES ARE INCLUSIVE OF GST 
(a) Australian | (i) imported | (m) mixed
(vg) vegan | (v) vegetarian | (df) dairy free | (lg) low gluten | (n) contains nuts
IMPORTANT NOTICE REGARDING FOOD ALLERGIES 
While the NGV catering outlets endeavour 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.



WINE LIST

SPARKLING & CELEBRATION
2022 - Yering Station Yarrabank Sparkling Cuvée, Yarra Valley, Victoria
2021 - Yering Station Yarrabank Sparkling Rosé Brut, Yarra Valley, Victoria
NV - Clover Hill Tasmanian Exceptionnelle, Pipers River, Tasmania
NV - Biancavigna Prosecco Brut, Veneto, Italy
NV - Veuve Ambal Vin Mousseux Blanc de Blancs, Beaune, France
NV - Moët & Chandon Brut, Épernay, France 
NV - Moët & Chandon Brut Rosé, Champagne, France 
2015 - Moët & Chandon Grand Vintage, Champagne, France 

CHARDONNAY
2024 - Yering Station Chardonnay, Yarra Valley, Victoria
2024 - Shaw + Smith ‘M3’ Chardonnay, Adelaide Hills, South Australia
2023 - Cloudy Bay Chardonnay, Marlborough, New Zealand 
2022 - Giant Steps Applejack Vineyard Chardonnay, Yarra Valley, Victoria
2023 - Domaine William Fevre Petit Chablis, France 

FRESH & VIBRANT
2024 - Pewsey Vale Vineyard Riesling, Eden Valley, South Australia  
2024 - Catalina Sounds ‘Sound of White’ Single Vineyard Sauvignon Blanc,
Marlborough, New Zealand
2022 - Domaine de Ladoucette Sancerre ‘Comte Lafond’, France 
2023 - Maison Louis Jadot Bourgogne Aligoté, Beaune, France
2023 - Monte Tondo Soave Classico DOC, Veneto, Italy
2026 - Brokenwood Pinot Gris, Beechworth, Victoria

TEXTURED & EXPRESSIVE
2024 - MMAD Vineyard Chenin Blanc, Blewitt Springs, South Australia
2023 - Fringe Société Grenache Blanc, Pays d’Oc/Comté Tolosan, France 
2025 - Tar & Roses ‘Barrel Fermented’ Pinot Gris, Mornington Peninsula, Victoria
2024 - Contesa Pecorino d'Abruzzo DOC, Abruzzo, Italy
2025 - Shadowfax ‘Macedon’ Pinot Gris, Macedon Ranges, Victoria
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WHITE WINE



ROSÉ WINE

2024 - Plus & Minus Prosecco NV, Zero Alcohol, South Australia
2024 - Plus & Minus Pinot Grigio, Zero Alcohol, South Australia
2024 - Plus & Minus Shiraz, Zero Alcohol, South Australia 

LIGHT & ELEGANT
2024 - Yering Station Pinot Noir, Yarra Valley, Victoria 
2023 - Press + Bloom Pinot Noir, Adelaide Hills, South Australia 
2025 - Red Claw Pinot Noir, Mornington Peninsula, Victoria
2022 - Dog Point Vineyard Pinot Noir, Marlborough, New Zealand
2024 - Yabby Lake Single Vineyard Pinot Noir, Mornington Peninsula, Victoria
2022 - Domaine Roux Bourgogne Pinot Noir La Moutonniere, Saint-Aubin,
Burgundy, France

SAVOURY & EXPRESSIVE
2023 - Tar & Roses Tempranillo, Heathcote, Victoria
2023 - Dal Zotto Nebbiolo, King Valley, Victoria

2024 - Yering Station ‘Village’ Rosé, Yarra Valley, Victoria 
2023 - Maison Saint AIX Rosé, Coteaux d’Aix-en-Provence, France 
2023 - Chateau Minuty ‘M de Minuty’ Rosé, Saint-Tropez Peninsula, France 

RICH & STRUCTURED
2019 - Les Peyrautins Syrah/Grenache, Languedoc-Roussillion, France 
2024 - Heathcote Winery Cravens Place Shiraz, Victoria
2021 - Fallen Giants ‘Black Range’ Shiraz, Grampians, Victoria
2022 - Oliver’s Taranga Shiraz, McLaren Vale, South Australia
2022 - Henschke ‘Keyneton Euphonium' Shiraz Cabernet Blend, Barossa Valley,
South Australia
2024 - Amelia Park Trellis Cabernet Merlot, Margaret River, Western Australia
2023 - Mountadam Vineyards High Eden ‘Milton’ Cabernet Sauvignon, Eden Valley,
South Australia
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2024 - Two Hands Brave Faces Grenache, Mouvedre Shiraz, Barossa Valley, 
South Australia      
2023 - Yangarra Estate Ovitelli Grenache, McLaren Vale, South Australia
2021 - Terrazas Reserva Malbec, Mendoza, Argentina 
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RED WINE

NON-ALCOHOLIC
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