NUMBER

e

Small Plates

Zeally Bay Sourdough (VG) 6
Warm Marinated Olives (VG) 10
Roast Jerusalem Artichoke Soup (V) 18

braised leeks, zeally bay sourdough

Oysters 6.5ea
e natural (NGI) (NDI) (A)
¢ shallot mignonette (NGI) (NDI) (A)
o rockefeller, creamed spinach, garlic bread crumb (A)

Tiger Prawns (NGI) (A) 28
chive butter, smoked paprika, rouille

Sher Wagyu Brisket 22
roasted baby beets, native pepper berry, shiso

Rustic Winter Beetroot and Leaf Salad (V) 22
torn croutons, sherry vinaigrette, goats’ cheese

Soft Shell Crab Salad (I) 24
papaya, asian herbs, fried shallots, lime

Risotto (NGI) (V) 28
preserved lemon, garlic chive, pecorino

Loddon Estate Free Range Chicken Fettuccine 24
wild mushroom, tomato, pancetta, sage & wholemeal fettuccine

Sides

Straight cut chips (VG) 14
Broccolini, hazelnut crumble (VG) 14
Rocket leaf salad, pear, pecorino (NGI) (V) 14
Green beans, caramelised onion, thyme , parmesan (VG) 14
Roast carrots, zhug mint (NGI) (VG) 14
Roast local potatoes, confit garlic, herbs (V) 14

(A) Australian seafood, (I) Imported seafood, (M) Mixed origin seafood, (NGI) No Gluten Ingredients,
(NDI) No Dairy Ingredients, (V) Vegetarian, (VG) Vegan. "RACV will endeavour to accommodate
requests for meals for guests who have food allergies or intolerances. However, we cannot guarantee
completely allergy-free meals due to the potential presence of trace allergens within our kitchens and
supplied ingredients."

“A surcharge of 15% applies on Sundays and all public holidays”



NUMBER

e

Larger Plates

Aubergine Schnitzel (VG) 42
tomato fondue, basil

Meredith Farm Whole Braised Goat 52
garlic pangrattato soft polenta

Market Fish (NGI) (A) (MP)
portalington mussels, lemon beurre blanc, sorrel leaves

Humpty Doo Barramundi (NGI) (NDI) (A) 48
witlof herb & citrus salad, mountain pepper berry vinaigrette

Grilled Fremantle Octopus (NDI) (A) 58
kipfler potato, roast fennel, Romesco sauce

Gippsland Confit Duck Leg (NGI) 50
dauphinoise potato, pumpkin, grilled radicchio, cherry sauce

Paroo Kangaroo Fillet (NGI) 56
brussel sprout, persimmon chutney, red wine jus

Braised Beef Cheek (NGI) 54
creme potato, pearl onion, heirloom carrots

Cape Grim Grass-Fed Porterhouse 300g 58
celeriac remoulade
choice of sauce: red wine jus, mushroom and tarragon sauce or herb butter

Victorian Pork Cutlet 300g (NGI) 52
browned butter and cauliflower creme, apple, celery, jus

Desserts

Dark Chocolate and Mascarpone Mousse (V) 18
hazelnut and milk chocolate crunch, salted caramel ice cream

Lemon Baked Alaska (NGI) (V) 18
white chocolate sauce and kiwi fruit

Banana and Custard, Peanut Butter Crumble Tart (V) 18
rum and raisin ice cream

Warm Ginger And Treacle Cake (V) 18
passionfruit and pineapple sauce, vanillaice cream

Artisan Cheese (V) 19/36/49
daily Artisan cheese selection, lavosh, quince paste, candied walnuts

(A) Australian seafood, (I) Imported seafood, (M) Mixed origin seafood, (NGI) No Gluten Ingredients,
(NDI) No Dairy Ingredients, (V) Vegetarian, (VG) Vegan. "RACV will endeavour to accommodate
requests for meals for guests who have food allergies or intolerances. However, we cannot guarantee
completely allergy-free meals due to the potential presence of trace allergens within our kitchens and
supplied ingredients."

“A surcharge of 15% applies on Sundays and all public holidays”



