
Yarra valley grazing, A provincial tasting journey local Buxton 
trout, marinated mushrooms, Yellingbo olives, smoked salmon, 
house made chicken parfait, tomato relish, Yarra Valley Persian 

feta, served with grilled ciabatta  $39.50

Victorian cheese board, hand baked lavosh bark,
house chutney  $19.50

Warm Turkish bread, Beetroot, hummus, Eggplant  $24.00

Habituel sourdough, olive oil, bush dukkah

Kip�er potato crisps, vinegar salt

Marinated Mount Zero olives

Grilled La Boqueria chorizo

Westmont dill pickle

Four Pillars Gin Pig Salami

White Cantabrian anchovies

Stone and Crow cheese of the day


