
In this rare and raw location, you’ll find one of the most special corners 
of Victoria. A rugged wilderness formed by the elements, and a dining 

experience shaped by the landscape around it.



ON ARRIVAL

Montalto Pennon Hill Sparkling Rosé

MEZZE

Marinated Mt Zero olives 

Cumin and lamb scotched olives stuffed with feta 

Spiced smoked eggplant, sesame with grilled flat bread

House pickled heirloom vegetables 

Sydney rock oysters with nuoc nam dressing 

San Daniele prosciutto, burnt rosemary 

Chicken liver parfait, fresh grapes 

Paired with Montalto Pennon Hill Pinot Grigio

MAIN

Smoked lamb shoulder, burnt pear, yoghurt, mint

and

Slow cooked fillet of Ora King salmon, native sauce vierge

Served with

Charred baby gem lettuce, mustard dressing

Baked heirloom carrots, Mornington Peninsula honey

Charcoal roasted Hawkes Farm potatoes

Paired with your choice of:

Montalto Pennon Hill Pinot Noir  (salmon)

Montalto Pennon Hill Tempranillo  (lamb)

AT RACV CAPE SCHANCK RESORT



DESSERT

Cape Schanck bombe Alaska

featuring

Layers of passionfruit and raspberry semifreddo,

burnt orange cake and toasted meringue

Paired with Montalto Pennon Hill Late Harvest Sauvignon Blanc  

PETIT FOURS

Hazelnut chocolate truffle

Chocolate and cherry waffle cone

Watermelon and rose 

Lemon meringue sphere 

Strawberry Swiss roll



Montalto is a family-owned winery experience in the 
heart of the Mornington Peninsula producing three 

distinctive wine ranges: Pennon Hill, Montalto Estate 
and a Single Vineyard range.

Montalto Pennon Hill is a true expression of the 
Mornington Peninsula. Blended from the very best fruit 
from our five vineyards across the region and made 

following exacting viticulture and winemaking techniques, 
Pennon Hill is bright, fresh and infinitely more-ish.

Nurtured in the pure and isolated waters of the 
Marlborough Sounds in New Zealand, Ora King salmon 

showcases the ultimate in appearance, taste, texture and 
colour of this rare and exclusive species.

The high oil content present in the Ora King breed can 
be seen in the striking marbled fat lines within the bright 

orange flesh, instantly drawing comparison to Wagyu.
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