
A La Carte Menu

House-baked breads, Yarra Valley Persian feta, smoked jalapeno pepper and roasted garlic oil
$7.50 (serves two)

ENTRÉES
Crunchy zucchini flowers stuffed with haloumi and mint, toasted hazelnuts and warm Heathmont honey V, GF 
$15.00
Twice-cooked pork belly, cauliflower cream, apple, red and white radish salad and Kellybrook cider glaze GF, PDF 
$16.50
Orange dusted prawns with green pea, Persian feta, preserved lemon salad and orange dressing GF, PDF   $18.00
Crispy harissa-spiced quail with carrot, date and almond salad, curry vinaigrette and mint lassi GF, PDF $18.00  
Chef’s Yarra Valley tasting plate    For one $18.00  For two $34.00

MAIN COURSES
Salad of local heirloom tomatoes with three-cheese fritters and green olive relish V, GF $28.00
Hiramasa kingfish with crab and celeriac rémoulade, gazpacho drizzle GF, DF   $35.00
Slow-roasted lamb shoulder with eggplant puree and tomato, sumac and coriander salad GF, DF  $31.00
Char-grilled beef short rib with sweet green pea primavera, horseradish pea tendril salad GF $36.00
Goat cooked two ways: Grilled cutlets with smoky paprika broad bean hash; Tomato and cinnamon-braised loin, soft 
polenta and almond fig filo wafer PGF  $32.00 

SIDE DISHES
Green beans, mustard cream, Persian feta, toasted hazelnuts V, GF  $7.50
Hand-cut chips, rosemary salt and aioli  V, GF, DF $7.00
Salad of local greens with honey sherry dressing V, GF, DF $6.50

DESSERTS  
White chocolate cherry ripple icecream sandwich with Yarra Valley cherry compote  $16.00
Berry taster: Rose cream panna cotta with raspberry jelly, house-made chunky strawberry icecream, mini blueberry 
and orange frangipane slice  $21.00
Passionfruit, mango and coconut trifle with spiced macaroons  GF  $16.00
Kennedy and Wilson chocolate délice, prune and armagnac icecream, chocolate palm caramel  $16.00

CHEESE   $18.00 
Selection of cheeses, homemade preserves, fruit and toasts  

Childrens’ meals – chicken and chips (GF), fish and chips or pasta with tomato and parmesan (V) $12.00 

Chef – Leanne Farrell

Dietary requirements – Vegetarian, gluten and dairy free meals are marked (V, GF or DF). Some others can be 
adapted to order:  PDF (dairy free possible) PGF (gluten free possible). Please inform us of any special dietary 
requirements when booking.

LUNCH – Friday to Sunday    DINNER – Friday & Saturday     Bookings recommended
Closed - December 26th to January 13th
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