Leave it to the Chef

House Classics 8 plates

Handpicked selections of our most-loved classics. dessert

65pp

Seasonal Picks » plates

Seasonal produce dishes, a touch of classics and our

signature alyesbury roast duck , dessert

85pp

For the little ones 4 plates
Chicken dumplings, chicken bao bun, egg fried rice, ice cream

25pp

Dietary requirements - Let our front-of-house know and

we'll look after you



small plates

eggplant chips V GF

green olive sambal

housemade pork wontons 4
crispy chili soy pearls
chicken pot stickers 4

tangy house made sauce

corn & béchamel dumplings 4
fresh herb sweet & sour

crispy leck and zucchini pancake

confit zucchini, pajeon sauce

fried cauliflower baos
goat ChCeSC, a‘pple Citrus SlaW

crispy chicken baos

kimchi salad, mayo, hot sauce

16

16

16

digestifs

Dessert Wine

the halo effect, strathbogie VIC

late harvest viognier,

negroni

pedro ximenez-sherry
amaro montenegro
lark classic cask

all saints, rutherglen vice

muscat (5oml)

francois voyer ‘napoleon’

cognac

raymond ragnaud xo

cognac

1992 raymond ragnaud vintage

cognac

1990 laubade

Bas armagnac

18

24

18

25

18

20

30

29



reds by bottle

Rob hall harriets Vincyard yarra Vaﬂcy, VIC, 2023

pinot noir
Small wonder , tamar Va]]cy, TAS, 2022

pinot noir

Stefano lubiana, granton, TAS, 2023
pinot noir

Bannockburn, gCC]OI'lg, vic 2023

pinot noir

Great western, grampians, vic, 2024
pinot noir

Lethbridge, bannockburn, VIC, 2023
gamay

Darling estate , king valley, VIC, 2023
sangiovese

Terra nera, bellarine, VIC , 2023

montepulciano

Lethbridge, mclaren vale, SA | 2021
grenache RN

Red cote, heathcote , Vic, 2023

shiraz

Dinny goonan, otway Hinterlands, VIC 2022

single vineyard shiraz

Great western, grampians, VIC, 2022

Isv shiraz

Balnaves Coonawarra SA 2019

cabernet sauvignon

B|8&s

B|8s

B| 100

B| 20

B|70

Bl9o

B|78

B|70

Blogs

B|68

B|70

B|72

B|8&o

steamed oysters 4

Freshly shucked oysters, mussel, potato sambal, cereal crumb

seasonal raw fish of the day

(ask your waiter)

char grilled baby octopus

aromatic black pepper and umami sauce

char kissed shaved wagyu beef GF

hot radish dressing, sesame chips

singapore chili crab doughnuts GFO

fried chinese doughnuts crab meat, chili sauce

spiced confit duck leg GF

lettuce cups, X0 sauce, sour vege

roasted beef bone marrow GF

char siu glaze, bread, pickles

24

22

18

22

21

24

24



large plates

WOOD GRILLED CHICKEN GF

Fragrant spices, grilled cos, peanut sauce

BBQ MIRROR DORY FILLET GF

roast onion and bone broth, leck, confit potato,

asparagus
I'WICE COOKED BEEF BRISKET GF

finished over coal, fennel puree , gril]ed zucchini,

10ﬂg bean

ALYESBURY ROAST DUCK BREAST GF

cantonese style, sweet sour farm boysenberry sauce,

fermented soy fried peas and baby carrot

ASSAM VEGETABLE CURRY

sour & lightly spiced curry with seasonal asian Vegetable,

rice noodle cake

FRIED PORK CUTLET,

Black vinegar caramel, green mango and noodles salad

40

40

42

45

35

35

Coulter, adelaide hills, SA 2023
field blend
Ladygarden , geelong, VIC, 2023

marsanne

Bannockburn, geelong, VIC, 2024

chardonnay

Provenance, geelong, VIC, 2022

“golden plains” chardonnay

Small wonder tamar valley ,TAS, 2022
potrait chardonnay

Stefano lubiana, Granton, TAS, 2023
Ch al'do‘nﬂ 'cly

Nocturne, margaret river, WA, 2023

chardonnay

ros¢ by bottle

Banks road, bellarine, VIC, 2023

rosé

Lethbridge , geelong, VIC 2023

‘Stephanie’ rosé

B|68

Bl75

B|120

B|70

Bl75

B| 100

B30

B|70

B 72



sparkling by bottle

Next chapter blanc de noir, strathbogie ranges, VIC

sparkling ros¢

Small wonder, tamar vaﬂe)g TAS

cuvee

Stefano Lubiana, granton, TAS

brut reserve

Pierre mignon champagne
NV prestige brut

whites by bottle

Stumpy Gully, mornington, VIC, 2024

sauvignon blanc

Black & ginger, grampians, VIC, 2024

“miss piggy” orange muscat 1‘icsling

Bannockburn, geelong, VIC, 2024

riesling

Banks rd, bellarine, VIC 2024

pinot grigio

Black & ginger, grampians, VIC, 2022

gewurztraminer

Bl75

B85

B0

B2

B|68

B|70

B|8o

Bl70

Bl70

On the side

crispy rice and charred corn salad

fried egg tofu with garlic & oyster sauce
duck prosciutto black garlic fried rice
asian greens

lemongrass & coconut rice

jasmine rice

roti

Sweets

creme caramel GF

condensed milk, seasonal fruit and sorbet

deep fried ice cream

mixed nut crumb, spiced caramel

farm mulberries

mousse, ]’13.Z€]HU.E and coconut crumb, W}‘lite pepper CTiSp

16

7



sober sips

alternative wine
plus & minus prosecco 250ml

NON 3 toasted cinnamon & yuzu

sober spritzs
classic mojito spritz
blood orange spritz
yuzu sake spritz

sober brews

mornington
free non alc pale ale

heaps normal
non alc xpa

bad shephard

non alc passionfruit sour beer
apple thief pink lady

non alc apple cider

mockeails
virgin mon cherie
cherry blossom cherry bitters lemon

berry forest sour

blackberries, raspberries, blackberries
yuzu agave sour
o

yuzu, agave, lime

classics
lemon lime bitters

coke, lemonade, solo, applc / orange juice, ginger ale

Gl

Gl2 Bls0

Gl
Gl

Gl

3

3

12

7

seasonal curation by winepress

calabuig macebeo 2020

macabeo made for sun-soaked sipping—Tlight, crisp, and effortlessly refreshing. It’s european

summer in a bottle, without the airfare.c

montevento pinot grigio delle venezie 2024
very vibrant ripe lemon, lime zest and kiwi fruic with a licdle castor sugar and green pear skin. An

interesting little blossom honey twist and almost a green grape scent here as well
) Y green grape

sven joschke Ta adeline' rose, barossa valley 2024
guava, peach and passionfruit pith, watermelon. structure and texcure. adult punch -

delicious

les vignerons saint pourcain la ficelle 2022
50% Gamay | 50% Pinot Noir - Bright red fruits like strawberry, cranberry, and cherry
leap from the glass, joined by a hint of darker plum. Floral notes of rose and violet

weave through the aroma, with a subtle touch spice. French bistro wine

bannockburn 1314 shiraz 2024
a striking and bright colour of inky purple and crimson, on the nose aromas of
black and red fruits are up front, with some lingering blue fruits, spicy clove

and anise. It's unmistakably cool climate shiraz.

wild duck creek yellow hammer hill (shiraz/malbec) 2022

A wine of vibrancy and freshness, this delivers loads of red fruits, raspberry, blackcurrant

and plum flavours with some subtle meaty notes spice. With impressive balance, lively

acidity, savouriness and grippy tannins, this is a Heathcote red with wide appeal.

lambert syrah 2023

dark cherry and blue fruits, plenty of spice, black olive and grilled meat

WINEPRESS

B 168

B168

B 168

BI72

B168

B 1385

BTos



wine by glass

sparkling

wine x sam, strathbogie , VIC

prosecco

whites

small wonder | tamar Vaﬂcy, TAS, 2023

ries]ing

konpira maru ‘pan opticon’, king valley, VIC, 2024
ricsling, pinot gris, gewurztraminer

between five bells VIC, 2021

amber wine

barwon ridge barrabool VIC 2023

chardonnay

rosé

dominique portet, yarra valley, VIC 2024

/
rose

reds

between five bells, VIC, 2021

pinot wine

tera nera, bellarine, VIC, 2023

montepu]ciano

dinny goonan, otways hinterlands, VIC, 2022

shiraz

Gls
B|68

Gl
B|68

Glrs
B|68

Glrs
B|6&

Glrs
B|68

Glrs
B|68

Glis
B|70

Gls
B|7o

Glis
B|70

cockrtails

berries & berries

VOdk’d chambord bl ackcurran t

spicy barbie paloma
tequila pink grapefruit lime tabasco
midnight tassie

elderflower, leatherwood honey, blue pea, prosecco

cherry southside

anther cherry gin mint ]jme

apricot sour

gin, apricot, dom benedictine

oolong sour

whisky, brandy, oolong, lemon

22

22

22

22

3

23



seasonal tap
tap beer

35oml ask what's on !

craft beers

salt brewing
lager

stomping ground
lager

land & sea

rice lager
blackmans

pivot city lager

wolf of the willows
crisp larger
great ocean road

pa]e a]e

salt brewing

moby pale 2116

moo brew

pale ale

otway brewing

1ight ale

yuﬂi’s brew - dol]y aldrin

carrot and ginger weisse 3.3%

12

12

12

12

12

12

12

12

flowstate

hard ginger beer

la sirene
tropicali

blackmans brewery
juicy banger 5.8%

wolf of the willows
pacific sour

wolf of the willows

“the woodsman” amber ale

blackmans brewery
reginald ipa

boat rocker
stout

wolf of the willows
Persistence iii rye whisky barrel aged stout
12% 440ML

ciders

apple cider

crabby johnny

8.2% s00ml

grumpy scrumpy
7.4% s00ml

12

14

14

12

12

14

14

12

22



