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Dröm artisan bakery sourdough, cultured butter                                                                                     
Oyster, pepper berry & chive mignonette
- add Yarra Valley salmon caviar (10g)                                                                                                          
Duck & mushroom croquettes, mushroom ketchup                                                                               
Australian prosciutto (100g), pickled vegetables                                                                                     
Whipped Yarra Valley salmon roe, house-made focaccia                                                                     
Prawn roll, shellfish, lemon mayonnaise & butter lettuce                                                                      

ENTREE
Market fish ceviche, leche de tigre, sweet potato, avocado, coriander                                            
Tomato, Yarra Valley persian feta, watermelon, fennel & croutons                                                  
Charred leek tart, truffle, black garlic, black cabbage, potato crisps                                               

MAIN

Zucchini flowers, ricotta, peas, Grana Padano risotto, 
charred capsicum sauce
                                                                                                                                        
Roaring forties lamb rump, rogan josh rub, eggplant chutney                                                           

Market fish, black mussels, spinach, grapefruit hollandaise                                                                

SIDES
Chips, herb sea salt, grain mustard aioli                                                                                                      
Sautéed kipfler potatoes, garlic, parsley butter                                                                                        
Charred broccoli, macadamia dukkah, lemon                                                                                           
Smashed cucumber, butter lettuce, avocado, pickled onion, 
sesame dressing                                                                                                       

TO FINISH
Burnt butter, berry almond cake, lemon vanilla cream, ruby cuvée gel                                           
Caramelised rice pudding, banana, coconut & passionfruit                                                                
Artisan cheese, crackers, spritz marmalade, walnuts                                                                           
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A CELEBRATION
OF FLAVOUR

WINEMAKER’S SPARKLING SELECTION
2 WINES 100ML 32
3 WINES 100ML 45

OUR MENU IS DESIGNED TO COMPLEMENT OUR
WINES AND REFLECT THE ADVENTUROUS SPIRIT OF
CHANDON. IT DRAWS ON LOCAL PRODUCE, NODS TO
OUR FRENCH HERITAGE, AND IS INFUSED WITH THE

BOLD, VIBRANT FLAVOURS OF OUR SISTER
CHANDON ESTATES IN ARGENTINA, BRAZIL,

CALIFORNIA, CHINA AND INDIA.

One bill per table. Surcharges apply to penalty rate periods - Sundays 10% and public holidays 15%.
Our kitchen handles allergens, so trace amounts may be present. Please inform staff of any allergies

or dietary needs and we will do our best to accommodate.


