
Entrée
Baked ricotta gnocchi, Wandin heirloom tomatoes, young basil, Yarra Valley

dairy Bullseye, fresh herbs 24

Seared Australian scallops, candied bacon, granny smith apple, red quinoa,

Yarra Valley salmon caviar, pickled golden raisins, nasturtium 26

BBQ Wandin golden quail, textures of corn, confit carrots,

wild rice and black quinoa, jus and fresh herbs 25

Fried octopus tentacle, smoky glaze, garlic saffron aioli, Warrigul greens, bronze Fennel 25

Coconut sugar cured Ora king salmon, fennel pollen,

fresh pickled cucumber, rye crumb, shark bay wild scampi caviar 28

Taste the Valley (for two)
Yarra Valley salmon caviar, toast, fresh cucumber pickle, horse radish butter, crostini,

free range Berkshire ham hock terrine, rye bread, cornichons, smoked Buxton trout and crème 

fraiche croquettes, little creek smoke house free range small goods, cheese from the Yarra Valley, 

house made pickles 63

Seafood and Pasta
Wild Australian barramundi (pan fried), warm parsley kipfler potato, rouille 38

Wild Australian Skull Island tiger prawns, house made fettuccine,

premium local Sauvignon Blanc, fresh herbs, lemon 49

Porcini and organic chicken tortellini, roasted gourmet mushrooms,

truffle oil, burnt butter, crème fraiche, parmesan, fresh herbs 42

Sides
All side items 10

Hand cut chips

Rainbow coleslaw 

Greens, olive oil, Himalayan pink salt

House salad, garden herbs, vinaigrette

Onion rings



From the Grill
Little Creek Cattle Company (Coldstream)

Free range, grass fed, dry aged beef from the Yarra Valley

220g Eye fillet 41  |  300g Porterhouse 35  |  500g T-bone 49

Killara Rise Lamb

Premium Riverina Lamb from the banks of the Murray River

200g Rump 31

Gippsland

Free range, hormone and antibiotic free, aged premium beef

from the clean, rich pastures of Gippsland, Victoria

300g Scotch fillet 45

Jack’s Creek Wagyu (Marble score 6)

Free range grain fed for 400-450 days Wagyu beef 

300g scotch fillet 93

Ora King Salmon (New Zealand)

  BBQ 300g fillet 36

Condiments
House made beef demi-glace, garlic butter with lemon

and fresh herbs, mustard selection

Desserts
All dessert items 17

Hot buckwheat waffles, truffle honey ice cream, caramelized banana puree,

our very own comb honey, fennel pollen

Black forest brownie, Valrhona dark chocolate mousse, chantilly cream, cherry jelly

White chocolate cheese cake, house made Glenora heritage beetroot ice cream, chilled custard, black berries

Peach Melba, house made French vanilla bean ice cream, punt road dessert wine

poached peaches, raspberries

Yarra Valley cheese, quince paste, apple, water crackers


