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smoked salmon blinis creme fraiche, yarra valley caviar $55pp
charcuterie accompaniments, house pickles olives / plated main & two sides dishes to share
our farm beetroot radicchio, candy pecan, apple balsamic
kingfish crudo apple, nasturtium vinegar, buckwheat $70pp
olives / plated main & two sides dishes to share /
plated dessert or cheese
Wi
$75pp
barramundi fillet en crolte, sauce van blanc, zucchini, pea olives / plated entree / plated main & two sides dishes to share
loddon valley lamb backstrap fromage blanc, jus, elgee beetroot
charred sugarloaf cauliflower, toasted seeds, parsley velouté $90pp
hazeldene chicken pot pie tarragon, chardonnay, fine herb salad olives / plated entree / plated main & two sides dishes to share /
our merricks burger o’connor beef, pain de mie bun, fries plated dessert or cheese
$100pp share menu
géﬁ/(i? olives / four entrées / two mains & three sides /

o dessert & cheese
our farm garden leaf salad, vinaigrette

french fries, aioli
/ ]«? / 6"'( a (W(k@
add two extra shared side dishes for the table $8pp 6" for 6 - 8 people $65
grilled asparagus ravigote, chervil, fried rye 8” for 10 - 12 people $100
heirloom carrots zhoug, labneh, dukkah 10” for 12 - 15 people $120
crispy potato terrine bearnaise chocolate torte, chocolate ganache™* @m
our farm beetroot radicchio, candy pecan, apple balsamic baked white chocolate, raspberry cheesecake
orange & poppyseed cake, cream cheese icing* (Gr)
pistachio, lemon drizzle cake™* (GF)
@Gﬁ%l’f *We will cut, plate & serve w cream.
brown sugar pavlova lemon ice cream, mascarpone, p )
pickled lemonade fruit, macadamia (%M,g:@ //lpf@ ..
chocolate delice pear ginger compote, cocoa nibs, lime
tuilecheese fruit paste, lavosh, accompaniments e Bookings less than 25 select dishes on day.
e Alternate 2 main dishes for bookings of 25 or more.
/) e Minimum spend applicable for private dining spaces.
W% ﬁ”gfw’@ e Beverages are served on consumption.

e Dietary requirements can be catered for with prior notice.

selection of 3 cheeses w accompaniments $7
T P $7pp e Some ingredients/dishes may change due to availability.



