
MEMBERS 
DINING

VICTORIA’S BEST,
FLAVOURED BY 
MELBOURNE
Welcome to the Members Dining Room, where 
we provide small producers an opportunity to 
showcase on the big stage.

The MCG’s culinary team celebrates the 
multicultural flavours that Melbourne embraces 
and features the very best Victoria has to offer. 
From selections of wild, sustainable fish and 
pristine shellfish, to export quality steak, dry aged 
and grain fed, as well as rare breed pork, Victorian 
lamb and free range and organice poultry.

Combine nature’s unique ingredients with a 
melting pot of Melbourne’s multicultural DNA, you 
get ‘Victoria’s best, flavoured by Melbourne.’



MAINS

Handmade potato gnocchi 39
parmesan cream | soft egg | zucchini blossom 

Roasted Hazeldene’s chicken kiev 46
root vegetable ragu | kaiserfleisch

celeriac purée | black truffle  

Glazed O’Connor beef cheek 54
Jerusalem artichoke | red wine jus 

fried garlic & shallot

Butter poached John Dory (A) 55
roasted chicken jus | cauliflower | morels  

Beef tenderloin 58
potato pavé | smoked bone marrow        
sauce charcutierie | English spinach 

Loddon Valley lamb 115
roasted rack | shoulder croquette

heirloom baby carrots | leatherwood honey
serves 2

ENTRÉES

Bakery fresh bread
selection of Rustica Bakery breads 
St. David Dairy cultured butter | MCG Hallowed olive oil

Wild mushroom raviolo 28
raclette custard | smoked yolk | chestnut mushroom

Grilled Fremantle octopus (A) 30
potato foam | paprika | saltbush | olive crumble

Dry aged duck breast 30
blackberry purée | sherry glazed witlof | red vein sorrel

Yellowfin tuna crudo (A) 32
whipped cod roe | chilli oil | prawn remoulade 
espelette



SIDES

Cos wedge 12
Caesar garnishes

Hot chips 12
smoked paprika seasoning | mojo mayo

Broccolini 13
whipped feta | fried garlic

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)

DESSERTS &
HALF TIME

Baked custard tart 17
poached rhubarb | clotted cream

Steamed marmalade pudding 17 
ginger anglaise | poached pear

Miniature dessert plate 20 
    coconut rough bar 
raspberry lychee tart 

cherry ripe cheesecake

Victorian cheese section 24
selection of artisan locally made cheese

leatherwood honey roasted pear | fruit & nut toast 
  lavosh | candied walnuts

Traditional half-time fare 21
traditional patties pies (2) | smoked tomato relish

pork & fennel sausage roll (1)  
chicken, bacon & tarragon finger sandwich (1)

buttermilk scone | vanilla cream | raspberry jam (1)



Riesling
Longview ‘Macclesfield’ Riesling, Adelaide Hills, SA  16.5 / 82.5

Rieslingfreak No.12 ‘Flaxman Valley’ Riesling, Clare Valley, SA  98

Pinot Grigio/Gris
St. Hubert’s ‘The Stag’ Pinot Grigio, Yarra Valley, VIC  14 / 70

Tahbilk ‘Estate’ Pinot Gris, Goulburn Valley, VIC  14.5 / 72.5
Tar & Roses Pinot Grigio, Strathbogie Ranges, VIC  15.5 / 77.5

Longview ‘Queenie’ Pinot Grigio, Adelaide Hills, SA  120

Sauvignon Blanc
MCC Members Reserve Sauvignon Blanc, Gippsland, VIC  13.5 / 67.5

Coldstream Hills Sauvignon Blanc, Yarra Valley, VIC  17 / 85
Shaw & Smith Sauvignon Blanc, Adelaide Hills, SA  90

Domaine Cristian Salmon Sancerre, Loire Valley, France  130

Chardonnay        
St. Hubert’s ‘The Stag’ Chardonnay,Yarra Valley, VIC  14 / 70

Punt Road Chardonnay, Yarra Valley, VIC  18 / 90
Coldstream Hills Chardonnay, Yarra Valley, VIC  90

Port Phillip Estate ‘Red Hill’ Chardonnay, Mornington Peninsula, VIC  120
Paringa Estate Chardonnay, Mornington Peninsula, VIC  135

Domaine Thierry Mothe Chablis, Burgundy, France  140
Giant Steps ‘Sexton Vineyard’ Chardonnay, Yarra Valley, VIC  145 

Savaterre Chardonnay, Beechworth, VIC  180
Penfolds ‘Bin 18A’ Chardonnay, Adelaide Hills, SA  260

Domaine Thierry Mothe Chablis Grand Cru Bougros, Burgundy, France  330

Varietal        
Pazo Albariño, Galicia, Spain  15.5 / 77.5

Sorrenberg Sauvignon Blanc Semillon, Beechworth, VIC  150

Rosé        
il Palazzo Rosato, Tuscany, Italy  16 / 80

CHAMPAGNE & 
SPARKLING

MCC Members Reserve Sparkling, Goulburn Valley, VIC  13.5 / 67.5
Pizzini Prosecco, King Valley, VIC  16 / 80
Yarrabank Crème de Cuvée, Yarra Valley, VIC  95
Georg Jensen ‘Hallmark Cuvée’, Multiregional, TAS  110
Piper Heidsieck Cuvée Brut, Champagne, France  29 / 145
Taittinger Cuvée Prestige, Champagne, France  150
Penfolds X Thienot Brut Rosé, Champagne, France  150

WHITE
WINE



RED 
WINE

Pinot Noir
Yering Station ‘Elevations’ Pinot Noir, Yarra Valley, VIC  14.5 / 72.5 

Airlie Bank Pinot Noir, Yarra Valley, VIC  15.5 / 77.5
In Dreams Pinot Noir, Port Phillip, VIC  16 / 80

Coldstream Hills Pinot Noir, Yarra Valley, VIC  90
Red Claw Pinot Noir, Mornington Peninsula, VIC  19 / 95

Giant Steps Pinot Noir, Yarra Valley, VIC  110
Port Phillip Estate ‘Balnarring’ Pinot Noir, Mornington Peninsula, VIC  120

Montalto Pinot Noir, Mornington Peninsula, VIC  130 
Yabby Lake ‘Single Vineyard’ Pinot Noir, Mornington Peninsula, VIC  140

Domaine de la Vougeraie ‘Terres De Famille’ Pinot Noir, Burgundy, France  150

Cabernet Sauvignon
Tahbilk ‘Museum’ Cabernet Sauvignon, Goulburn Valley, VIC  16 / 80

Redman Cabernet Sauvignon, Coonawarra, SA  17 / 85
Coldstream Hills ‘Reserve’ Cabernet Sauvignon, Yarra Valley, VIC  130

Beringer ‘Knights Valley’ Cabernet Sauvignon, Sonoma County, USA  200
Cullen ‘Diana Madeline’ Cabernet Sauvignon, Margaret River, WA  250

Shiraz
MCC Members Reserve Shiraz, Heathcote, VIC  14 / 70

Rockbare ‘The Barossa Valley’ Shiraz, Barossa Valley, SA  16 / 80
Punt Road Shiraz, Yarra Valley, VIC  17 / 85

Osicka ‘Selection’ Shiraz, Heathcote, VIC  90
Heathcote Estate ‘Single Vineyard’ Shiraz, Heathcote, VIC  120

Paringa Estate Shiraz, Mornington Peninsula, VIC  138
Craiglee Shiraz, Sunbury, VIC  140

Kaesler ‘Old Vine’ Shiraz, Barossa Valley, SA  220
Penfolds St Henri Shiraz 2019, Multiregional, AUS  250

Yarra Yering ‘Dry Red No. 2’ Shiraz, Yarra Valley, VIC  270
Penfolds RWT Shiraz 2022, Barossa Valley, SA  340

Mollydooker ‘Velvet Glove’ Shiraz, McLaren Vale, SA  350
Henschke ‘Mount Edelstone’ Shiraz, Eden Valley, SA  370

Penfolds Grange 2021, Multiregional, AUS  1800
Penfolds Grange 2010, Multiregional, AUS  2200
Penfolds Grange 2018, Multiregional, AUS  2300

Other Varietal
Les Courtilles Cotes du Rhone Vilages, Cotes du Rhone, France  15 / 75 

il Palazzo Chianti DOCG, Tuscany, Italy  17 / 85
Bass River ‘North Side’ Gamay, Gippsland, VIC  110

Longview Saturnus Nebbiolo, Adelaide Hills, SA  130
Maretti Barolo, Piedmont, Italy  135

Yarra Yering ‘Dry Red No. 3’ Touriga Blend, Yarra Valley, VIC  250
Penfolds Bin 389 Cabernet Shiraz 2023, Multiregional, SA  270



Frogmore Creek Iced Riesling, Coal River Valley, TAS 17 / 68
De Bortoli Noble One, Riverina, NSW  15 / 90
Mr. Pickwick’s Tawny Port, Barossa Valley, SA 15.5 / -
Penfolds Grandfather Rare Tawny Port, Multiregional, SA 26 / -
Penfolds Great Grandfather Rare Tawny Port, Multiregional, SA 41.5 / -

DESSERT & 
FORTIFIED WINE

NON 
ALCOHOLIC

Wine
Wolf Blass Zero Sparkling, Barossa Valley, SA  11.5 / 57.5
Wolf Blass Zero Sauvignon Blanc, Barossa Valley, SA  11.5 / 57.5
Wolf Blass Zero Shiraz, Barossa Valley, SA  11.5 / 57.5

Beer
Asahi Super Dry 0.0% 10.0

Soft Drinks & Juices
Coca Cola Varieties 6.8
Lemon, Lime & Bitters 6.8
Keri Juice Varieties 6.0
Sparkling Water (750ml) 10

BEER 
& CIDER

Bottled
Carlton Dry 3.5% 12.5

Peroni Nastro Azzurro 14.5
Two Bays Session Ale (Gluten Free) 14.5

Mountain Goat Hazy Apple Cider 13.5

Tap Beer 
		  Carlton Draught 	 Pot 7.5		 Schooner 12.5
		  Balter XPA 		  Pot 10.5	 Schooner 14.5
		  Asahi Super Dry 			   Schooner 16.5



Basic 13
Jameson Irish Whiskey

Jim Beam White Label Bourbon
Absolut Vodka

Gordon’s London Dry Gin
Bundaberg Original Rum

Bacardi Rum Carta Blanca
Southern Comfort Whiskey

St Agnes Brandy

Standard 15
Canadian Club Blended Whisky 

Jameson Black Barrel Whiskey
Wild Turkey Rye Whiskey

Jack Daniels Black Label Bourbon
1853 MCG Signature Gin

Premium 17
Chivas Regal Extra Blended Scotch Whisky

Grey Goose Vodka
Hendrick’s Gin

Diplomatico Reserve Rum

Aged Whisky 19
Lagavulin 16 Y.O Old Islay Single Malt Scotch Whisky

The Macallan Double Cask 12 Y.O Scotch Whisky
Starward Solera Single Malt Whisky

SPIRITS


