
PLATES
TO SHARE

Pacific oysters 1/2 dozen (A)		  36 	
apple cider mignonette | citrus

Whipped hummus			   23
grilled focaccia | sundried tomato
fried chickpeas

Fried zucchini flowers  			   29
honey & truffle agrodolce | whipped ricotta

Beef pastrami skewers  			  32
black garlic ketchup | fried padron peppers 

Australian spanner crab (A)		  34
celeriac remoulade | crumpets | espelette

BBQ Qld King prawns (3) (A)		  36
adobo sauce | scorched lime

Celeriac ‘steak’ 				    39                                        
walnut muhammara | sprouting cauliflower 
fried chickpeas

BBQ & smoked ½ chicken 		  48
charred corn | jalapeno & avocado salsa

Swordfish (A)		   		  54
chorizo | BBQ mussels | bravas sauce 

Dry aged, crumbed pork cutlet (350g)	 55
purple cabbage | grape dressing
caper leaves | mustard jus

LARGE 
PLATES

Rustica spelt sourdough
Mt Zero ‘Hallowed’ olive oil 
St. David Dairy cultured butter | smoked salt



Scotch fillet 				    69
Southern Ranges, Gippsland MB4 (300g)

Eye fillet  				    72
Little Joe, Northeast Victoria MB4+ (250g)

Wagyu rump cap 			   78
Mayura Station, Limestone Coast MB8 (250g)

Sirloin, dry aged  			   70
O’Connor, Gippsland MB3 (350g)

Rib eye, dry aged 			   160
O’Connor, Gippsland MB3 (1kg)
Serves 2

red wine jus | green peppercorn jus | chimichurri
béarnaise | Café de Paris butter

All steaks are accompanied by todays seasonal 
garnishes & your choice of sauce   

GRASS & 
GRAIN

Butter lettuce
mandarin | horseradish | chervil 

Chips
herb salt | truffle mayo

Potato mash
smoked onion gravy | chicken salt

Smoked leeks
pork scratching  | gruyère

Steamed greens 
confit garlic & chilli dressing 

SIDES
all 10 each

AGING 
CABINET



Scones 						     20
buttermilk scones | jam & cream (4) 

Half time fare				     	 38
bacon, mac & cheese croquettes, chimichurri (2) 
pork & fennel sausage rolls (2)
Vegemite & 3 cheese brioche toastie (2)  
braised lamb & gravy party pies (2)

Warm apple & rhubarb crumble  		  19
vanilla custard gelato 

Iced Vovo	   				    19
lemon cheesecake | raspberry jam 
coconut marshmallow 

Local & imported artisan cheeses (3)	  	 26
roasted pear | fruit & nut toast | lavosh
candied walnuts

Allergen Statement
While some menu items may not include specific allergens as ingredients, all our food is made in a facility that contains 

allergens. Therefore, we are unable to guarantee there are no allergens in the food and beverages served from this menu.
LG* - Low Gluten | V - Vegetarian | VE - Vegan

*Low gluten identified dishes do not contain gluten products but may contain less than 0.02% as they are prepared in 
kitchens that also process gluten containing products.

A / I / M:
A = Australian (harvested in Australia only) | I = Imported (harvested outside Australia only) 

M = Mixed (contains both Australian and imported seafood)

SOMETHING 
SWEET

HALF TIME



COCKTAILS
LIMONCELLO SPRITZ		  	 18
Limoncello Spritz | Lemon 

APEROL SPRITZ				   18 
Aperol | Prosecco | Soda | Orange

LEMON & LIME SPRITZ			   18 
Lemon & Lime Spritz | Lime

MELBOURNE MARGARITA			  24
Tequila Reposado | Lime | Agave | Cucumber | Tajin

PINE LIME TEQUILA			   24
Añejo Tequila | Aperol | Pineapple | Lime | Sugar Syrup

AMARETTO SOUR			   24
Disaronno | Lemon | Egg White | Sugar Syrup

NEGRONI	 			   24 
1853 MCG Signature Gin | Campari | Sweet Vermouth | Orange

FRENCH MARTINI		  	 24
Grey Goose Vodka | Chambord | Pineapple

ESPRESSO MARTINIS		  	 24
choice of Grey Goose Vodka based espresso martinis below
Classic  |  Irish  |  Salted Caramel

OLD FASHIONED		  		  26
The Macallan Double Cask 12 Y.O Scotch Whisky | Angostura Bitters | Sugar | Orange



SPIRITS

GIN					   
Gordon’s London Dry		  13
1853 MCG Signature	  	 15
Hendrick’s		   	 17

VODKA
Absolut	  		  13
Grey Goose			   17

RUM					   
Bacardi Carta Blanca		  13	
Bundaberg Original		  13
Diplomatico Reserve		  17

RYE 
Wild Turkey			   15

BOURBON				  
Jim Beam White Label		  13	
Jack Daniel’s Black Label	 15

WHISKY 
Jameson Irish					     13
Jameson Black Barrel				    15
Chivas Regal Extra Blended Scotch		  17
Canadian Club Blended			   15
Starward Solera Single Malt			   19
Talisker Single Malt Scotch			   19
Lagavulin 16 Y.O Single Malt Scotch		  19
The Macallan Double Cask 12 Y.O Scotch	 19

BRANDY 
St Agnes					     13



BEER & CIDER

ON TAP				    BOTTLED
Carlton Draught		  12.5	 Carlton Dry 3.5%			   12.5
Balter XPA 			   14.5	 Peroni Nastro Azzurro 			   14.5
Asahi Super Dry 		  16.5	 Two Bays Session Ale Gluten Free	 14.5
					     Asahi Super Dry 0.0% 			   10	
					     Mountain Goat Hazy Apple Cider 	 13.5

NON-ALCOHOLIC
Keri Juice Varieties			   6
Coca-Cola Varieties 			   6.8
Raspberry Lemonade 			   6.8 
Lemon, Lime & Bitters 			  6.8 
Mt Franklin Sparkling Water (750ml) 	 10 



WHITE WINE
RIESLING
Longview ‘Macclesfield’ Riesling, Adelaide Hills, SA
Rieslingfreak No.12 ‘Flaxman Valley’ Riesling, Clare Valley, SA
 

PINOT GRIS/GRIGIO
St. Hubert’s ‘The Stag’ Pinot Grigio, Yarra Valley, VIC 
Tahbilk ‘Estate’ Varietals Pinot Gris, Goulburn Valley, VIC
Longview ‘Queenie’ Pinot Grigio, Adelaide Hills, SA
 

SAUVIGNON BLANC
MCC Members Reserve Sauvignon Blanc, Gippsland, VIC
Coldstream Hills Sauvignon Blanc, Yarra Valley, VIC
Shaw & Smith Sauvignon Blanc, Adelaide Hills, SA
Domaine Cristian Salmon Sancerre, Loire Valley, France
Domaine de la Jolive Sancerre, Loire Valley, France

CHAMPAGNE & SPARKLING
MCC Members Reserve Sparkling, Goulburn Valley, VIC
Mountadam Sparkling Pinot Noir Chardonnay, Eden Valley, SA 
Salatin DOCG Prosecco, Veneto, Italy
Georg Jensen ‘Hallmark Cuvee’, Multiregional, TAS
Longview ‘Fortuna’ Sparkling Nebbiolo Rosato, Adelaide Hills, SA
Penfolds Cuvée Brut, Champagne, France
Piper Heidsieck Cuvée Brut, Champagne, France
Veuve Fourny & Fils Blanc de Blanc, Champagne, France
Taittinger Brut Prestige, Champagne, France
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CHARDONNAY
Hesketh ‘Lost Weekend’ Chardonnay, Limestone Coast, SA
Red Hut ‘Roys Hill’ Chardonnay, Hawkes Bay, NZ
Punt Road Chardonnay, Yarra Valley, VIC
Coldstream Hills Chardonnay, Yarra Valley, VIC
Penfolds ‘Cellar Reserve’ Chardonnay, Multiregional, AUS
Port Phillip Estate ‘Red Hill’ Chardonnay, Mornington Peninsula, VIC
Paringa Estate Chardonnay, Mornington Peninsula, VIC
Domaine Thierry Mothe Chablis, Burgundy, France
Giant Steps ‘Sexton Vineyard’ Chardonnay, Yarra Valley, VIC
Savaterre Chardonnay , Beechworth, VIC
Pierro Chardonnay, Margaret River, WA
Penfolds ‘Bin 18A’ Chardonnay, Adelaide Hills, SA
Leeuwin Estate ‘Art Series’ Chardonnay, Margaret River, WA
Domaine Thierry Mothe Chablis Grand Cru Bougros, Burgundy, France
 

WHITE VARIETAL
Hillbilly Fiano, Adelaide Hills, SA
MMAD Vineyard Chenin Blanc, McLaren Vale, SA
Sorrenberg Sauvignon Blanc Semillon, Beechworth, VIC

ROSÉ
Adeline Rosé, Aude Valley, France
Il Palazzo Rosato, Tuscany, Italy
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RED WINE
PINOT NOIR
Airlie Bank Pinot Noir, Yarra Valley, VIC 
Red Hut ‘Lowburn’ Pinot Noir, Central Otago, NZ
In Dreams Pinot Noir, Port Phillip, VIC
Coldstream Hills Pinot Noir, Yarra Valley, VIC
Red Claw Pinot Noir, Mornington Peninsula, VIC
Giant Steps Pinot Noir, Yarra Valley, VIC 
Craggy Range Pinot Noir, Martinborough, NZ 
Port Phillip Estate ‘Balnarring’ Pinot Noir, Mornington Peninsula, VIC
Montalto Pinot Noir, Mornington Peninsula, VIC
Yabby Lake ‘Single Vineyard’ Pinot Noir, Mornington Peninsula, VIC 
Domaine de la Vougeraie ‘Terres De Famille’ Pinot Noir, Burgundy, France
 

CABERNET & BLENDS
Tahbilk ‘Museum’ Cabernet Sauvignon, Goulburn Valley, VIC
Redman Cabernet Sauvignon, Coonawarra, SA
Moss Wood ‘Amy’s Blend’ Cabernet Sauvignon Blend, Margaret River, WA
Longview ‘Macclesfield’ Cabernet Sauvignon, Adelaide Hills, SA
d’Arenberg Museum ‘Coppermine’ Cabernet Sauvignon, McLaren Vale, SA
Beringer ‘Knights Valley’ Cabernet Sauvignon, Sonoma County, USA 
Leeuwin Estate ‘Art Series’ Cabernet Sauvignon, Margaret River, WA
Cullen ‘Diana Madeline’ Cabernet Sauvignon, Margaret River, WA
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SHIRAZ
MCC Members Reserve Shiraz, Heathcote, VIC
Paulett ‘Polish Hill River’ Shiraz, Clare Valley, SA
Rockbare ‘The Barossa Valley’ Shiraz, Barossa Valley, SA 
Punt Road Shiraz, Yarra Valley, VIC 
Osicka ‘Selection’ Shiraz, Heathcote, VIC 
Heathcote Estate ‘Single Vineyard’ Shiraz, Heathcote, VIC 
Paringa Estate Shiraz, Mornington Peninsula, VIC 
Craiglee Shiraz, Sunbury, VIC 
Kaesler ‘Old Vine’ Shiraz, Barossa Valley, SA
Penfolds St Henri Shiraz 2019, Multiregional, AUS
Yarra Yering ‘Dry Red No. 2’ Shiraz, Yarra Valley, VIC
Gibson Reserve Barossa Shiraz, Barossa Valley, SA
Penfolds RWT Shiraz 2022, Barossa Valley, SA
Mollydooker ‘Velvet Glove’ Shiraz, McLaren Vale, SA 
Henchske ‘Mount Edelstone’ Shiraz, Barossa Valley, SA
Penfolds Grange 2021, Multiregional, AUS
Penfolds Grange 2010, Multiregional, AUS
Penfolds Grange 2018, Multiregional, AUS
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VARIETAL
Les Courtilles Cotes du Rhone Vilages, Cotes du Rhone, France  
il Palazzo Chianti DOCG, Tuscany, Italy
Paul Osicka Grenache, Heathcote, VIC
Bass River ‘North Side’ Gamay, Gippsland, VIC
Longview ‘Saturnus’ Nebbiolo, Adelaide Hills, SA
Maretti Barolo, Piedmont, Italy
Yarra Yering ‘Dry Red No. 3’ Touriga Blend, Yarra Valley, VIC 
Penfolds Bin 389 Cabernet Shiraz 2023, Multiregional, SA

DESSERT & 
FORTIFIED
Frogmore Creek Iced Riesling, Coal River, TAS 
De Bortoli Noble One, Riverina, NSW
Mr Pickwicks Tawny Port, Barossa Valley, SA
Penfolds Grandfather Port, Multiregional, SA
Penfolds Great Grandfather Port, Multiregional, SA

NON-ALCOHOLIC
Wolf Blass Zero Sparkling, Barossa Valley, SA
Wolf Blass Zero Sauvignon Blanc, Barossa Valley, SA
Wolf Blass Zero Shiraz, Barossa Valley, SA
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Thank you for dining with us today.
We’d appreciate it if you could scan the QR code 

to share your feedback.


