' LOUNGE MENU

THE HARDING’S COLLECTION

A Curated Set Dining Experience

Two Courses $40 | Three Courses $55
Available Daily 12:00 pm - 9:00 pm

Guests are invited to enjoy a refined set dining experience, thoughtfully curated to showcase seasonal flavours
and Harding’s signature favourites. Select two or three courses, choosing one dish from each section.

ENTREES
Salt & Pepper Calamari (I)

Preserved lemon aioli, rocket salad

Korean Buttermilk Fried Chicken Ribs
Gochujang glaze, sesame

Rustic Winter Beetroot & Leaf Salad (V)

Torn croutons, sherry vinaigrette, goat’s cheese

MAINS
Classic Fish & Chips (A)

Mixed leaf salad, straight-cut chips, lemon, tartare

Great Ocean Road Beef Burger
Milk bun, lettuce, tomato, pickles, cheese, signature sauce

Nasi Goreng (V)
Fragrant fried rice, free-range egg, pickled vegetables

DESSERTS

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

Warm Ginger and Treacle Cake (V)

Passionfruit and pineapple sauce, vanilla ice-cream

(A) Australian seafood, (1) 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”
No further discounts apply.



