
 
LUNCH 

SERVED   FROM   11AM  -  3PM  
	
  

	
  

	
  

SALUMI	
  BOARD	
  	
  
locally sourced cured meats, house pickles, Mount Zero olives 
pear chutney, crostini    20 
	
  

VEGAN	
  CARROT	
  SUMAC	
  FALAFEL	
  &	
  PUMPKIN	
  HUMMUS	
  
cucumber, cauliflower, gazpacho, goji berry, nigella seeds    20 
	
  

CRISPY	
  MILAWA	
  CHICKEN	
  CAESAR	
  SALAD	
  &	
  PANCETTA	
  FRIED	
  EGG	
  
cos hearts, crostini, parmesan crisps, ultimate caesar dressing   24 
	
  

BUTTERNUT	
  SQUASH	
  &	
  POTATO	
  GNOCCHI	
  
garden peas, molten halloumi, brown butter, pine nuts, rooftop sage    24 
 

OTWAY	
  RANGES	
  PORK	
  BELLY	
  &	
  PORTOBELLO	
  CROQUETTE	
  
caramelised apple puree, zucchini, black beluga lentils, béarnaise    27 
	
  

WAGYU	
  BEEF	
  CHEEK	
  AND	
  MARJORAM	
  RAGU	
  
fettuccine, mascarpone, pecorino, spiced yoghurt, pink peppercorn   26 
 

VERBENA	
  KING	
  SALMON	
  &	
  BOUILLABAISE	
  
snow peas, golden carrots, soft herb spätzle, romesco, macadamia  29	
  
	
  	
  

‘3	
  HOUR’	
  DUCK	
  LEG	
  CONFIT	
  A	
  L’ORANGE	
  
sarlat potatoes, apple balsamic red cabbage, shaved baby brussel sprout    29 
 

BARBECUED	
  LAMB	
  CUTLETS	
  &	
  POLENTA	
  GALETTE	
  
aubergine ragu, honey cumin roasted beetroot yoghurt, salted walnuts    29 
	
  

FRESHLY	
  PREPARED	
  SANDWICHES,	
  ROLLS	
  OR	
  TART 
with our substantial lunch salad   19 
 
 

Desserts  
AMARETTO	
  AFFOGATO	
  
coffee, bourbon vanilla ice cream, Amaretto & biscotti     11  
 

CHOCOLATE	
  CHIP	
  COOKIES	
  &	
  MILK	
  
baked to order, please allow 10 minutes    10 
 

HONEY	
  &	
  OLIVE	
  OIL	
  CHEESE	
  CAKE	
  
basil plums, pink lady apple, candied walnuts, oreo    12 
 

BLACK	
  FOREST	
  GATEAU	
  
chocolate brownie, cherries, vanilla kirsch panna cotta    12 
	
  

WARM	
  CHOCOLATE	
  FONDANT	
  
Yarra Valley strawberry gelato, pistachio ginger biscuit     12 
 

 

Snacks 
 
Smoked salmon & cos 
hearts, avocado, saffron 
yoghurt   5 
 
Olives    5 
 
Crumbed pressed pork, sauce 
gribiche     8 
 
Chorizo & manchego 
croquettes, rouille     8 
 
Crisp fried duck 
tenderloins, romesco    8 

 
Sides 
 
Zucchini, pecorino, lemon    8  
 
Grilled broccoli, macadamia, 
anchovy dressing    8  
 
Snow peas, black sesame 8 
  
House fries, chipotle aioli   
8 
 
Rosemary polenta chips   8 

 
Refer  
to our  
Wine List    
for our 
Cellar range. 
 

	
  
Thank	
  you	
  for	
  your	
  patronage,	
  we	
  would	
  appreciate	
  no	
  alterations	
  to	
  the	
  menu	
  during	
  our	
  peak	
  weekend	
  trade.	
  

For	
  group	
  bookings	
  over	
  5	
  people,	
  no	
  split	
  bills	
  please.	
  Thank	
  you	
  for	
  your	
  understanding.	
  
	
  


