
Salumi & pickled vegetabes
Cured Petuna ocean trout, fennel, apple (GF)

Potato puffs, goats’ cheese, EuroPantry truffle honey  
Eustralis Tart, Grilled Greens, EuroPantry creamed radicchio 

& cherry balsamic, buckwheat (GF Option)
Braised University Meat Beef croquette, golden raisins  

Pissaladière, onions, white anchovies, olives, thyme Eustralis 
Pastry  

Witlof, smoked Humpty Doo Barramundi rillette (GF)
WonderPies pork and fennel sausage rolls, tomato relish

  
Larger Bites

Fritto misto – calamari, Humpty Doo Barramundi and prawns, 
lemon aioli, chips (GF Option)

Wood roasted beetroot, ajo Bianco, XO sherry vinegar  
French fries, aioli  
Something sweet

Eustralis Chocolate tart, pistachio cream  (Contains nuts)
Raspberry sorbet, white chocolate (GF)

Supper
Pizza’s - Mortadella - Scamorza, mortadella, stracciatella and 

pistachio (Contains Nuts) 
Nduja - Tomato, vodka, nduja, buffalo mozzarella, basil 

Margherita - Tomato, scamorza, oregano, basil 
WonderPies lamb & rosemary pies with ketchup  

Beverages 
Darling Distillery Gin & StrangeLove Tonic 

Pommery Blue Sky 
Tokar Estate Yarra Valley Pinot Noir 2024  

Tokar Estate Yarra Valley Shiraz 2020 
Handpicked Regional Selections Yarra Valley  

Chardonnay 2024 
Handpicked Regional Selections Marlborough  

Sauvignon Blanc 2023
Handpicked Regional Selections Yarra Valley Pinot Gris 2024 

Wild Nature Pinot Grigio 2022 
Mountain Goat Tasty Pale 

Goat Billy the Mid
StrangeLove sparkling mineral water 

StrangeLove still mineral water 
StrangeLove Lo-cal Yuzu 

Pepsi Max & Pepsi

This menu has been created by  
Stella Chef Craig Penglase & 

owner Ali Mousavi
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