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Freshly Shucked Oysters, grapefruit dressing, salmon roe 

~ 

Beef Tartare, quail egg, garlic crouton, balsamic reduction 

~ 

Red Snapper, white bean puree, fennel & dill salad 

~ 

Lamb Loin, savoy cabbage & bacon salad, minted gnocchi, sultana jus 

~ 

Assiette of Summer Fruit, pear crème brulee, passion fruit jelly,  

strawberry doughnuts 

 

 
BEVERAGES   

 
Cascade light  

Matilda Bay Bohemian Pilsner  
Aerin’s Vineyard Pinot Grigio, Mornington Peninsula 

Aerin’s Vineyard Shiraz, Heathcote 
Aerin’s Vineyard Grenache Shiraz Mourvedre, Heathcote 

 
 
 
 

This menu has been created by Paul Griffiths  

 in conjunction with Shared Tables 

 

 

 

 

 


