
spring/summer 2022    standard members share menu
$59 pp

(Served to you and your guests between 12.00pm and 3.00pm)

toasted garlic, parmesan smashed olive banette  

local salumeria air dried, salted, smoked, long cured meats, classic 
blue, gippsland brie, mary valley cheddar, house dip, vegetable 
morsels, grissini, falwasser             

twice baked, chevre, semi dried tomato, onion chive, spinach, por-
tuguese egg custard tartlet (v)

vegetable & vermicelli spring rolls w viet chilli, pink ginger, corian-
der dipping sauce (v df )

Indian spices, baby pea n’ potato curry pu�, cucumber yoghurt (v)

steamed green prawn, stem ginger dumpling, chilli crunch, sesame 
soy 

nonna’s choice, sicilian arancini balls, hand rolled, w golden sa�ron 
thread con�t garlic aioli (v)   
                                                                                                                                                                     
our ‘signature’ grass fed, baby deep pot beef pies w homemade 
ketchup

to �nish
crème brulee custard �lled bombolini rolled in powdered sugar

V – VEGETARIAN    DF – DAIRY FREE

S U M M E R  P L A T T E R

OLIVE BANETTE
TOASTED GARLIC, PARMESAN CHEESE

CHARCUTERIE BOARD
LOCAL SALUMERIA LONG CURED MEATS, 

CLASSIC BLUE, GIPPSLAND BRIE, MARY VALLEY CHEDDAR, 
VEGETABLE MORSELS, HOUSE DIP, GRISSINI, FALWASSER

TWICE BAKED EGG TART V
CHÈVRE, SPINACH, SEMIDRIED TOMATO, ONION, 

CHIVES, PORTUGUESE EGG CUSTARD

VEGETABLE SPRING ROLLS V DF

VERMICELLI FILLING, VIETNAMESE CHILLI, 
PINK GINGER, CORIANDER DIPPING SAUCE

CURRY PUFF V
INDIAN SPICES, BABY PEA & POTATO FILLING, 

CUCUMBER RAITA

PRAWN & STEM GINGER DUMPLINGS
STEAMED, SOY & SESAME DRIZZLE, SPICY CHILLI CRUNCH

SICILIAN ARANCINI BALLS V
HAND ROLLED, SAFFRON CONFIT GARLIC AIOLI

OUR SIGNATURE BABY BEEF PIES
GRASS FED BEEF, FLAKY PASTRY, HOUSEMADE KETCHUP

CRÈME BRÛLÉE BOMBOLINI V
CUSTARD FILLED DOUGHNUT DUSTED WITH POWDERED SUGAR

MENU SUBJECT TO AVAILABILITY


