Owur Victorzan Producers.
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Qur ingredients are sourced from local artisan producers who share our

values of authenticity,
Find our friends on the map above.

Acide - Sunshine North

Clamms Seafoods - Yarraville

Del Bocia Butter - Coburg North

Flinders & Co. - Port Melbourne

Market Juice - Queen Victoria Market
Natoora - Collingwood

Savour & Grace - Kensington

St David Dairy - Fitzroy

That’s Amore Cheese - Thomastown

To Be Frank Bakery - Collingwood

Urku Chocolate - Prahran

Adrian’s Farm - Koo Wee Rup

Aurum Poultry - Albion

Corner Inlet Fisheries - Wilsons Promontory
Cuvee Chocolate - Carrum Downs

Enbom Honey - Dunnstown

Five Tales Farm - Piedmont
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Frasers Farm - Fresh Water Creek
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sustainability, and ethical farming practices.

Gabby & Chris - Mildura

Honest Eggs Co. - Daylesford

Long Paddock Cheese - Castlemaine
Maurie & Maria - Cardinia

Meredith Dairy - Meredith

Mickael & Sam - Flowerdale

Mount Zero Olives - Grampians
Portarlington Mussels - Bellarine Peninsula
Pure Black llagyu - Gippsland

Ryan’s Farm - Belgrave

Southern Sea Greens - Dromana

Spud Sisters - Otways

Spurrell Foraging - Yarra Valley
Valenca Free Range Pork - Bannockburn
Vintage Beef - Gippsland

lWlanderer Beef - Tongala

Wayne’s Farm - Baxter



From

by Mike

Our ingredients are sourced from local artisan producers who share our values of
authenticity, sustainability, and ethical farming practices.

Entree

Mazins

Szdes

Dessert

Christmas Corporate Lunch set menu
$85pp

To share

Aurum Cockerel Liver Pate Choux Puff
4 Spice Salt (NF)

Pickled NMushroom & Leek Tart
(NF, DF)

Smoked Salmon
Yarra Valley Caviar, Blinis, Creme Fraiche (NF)

choice of

Celeriac Snitz
Summer Pickles, Carrot Kare Sauce (GF, NF, VG)

OR

Roasted Valenca Porchetta
Mustard Fruits, Collard Greens (GF, NF)

OR

Grilled Baby Humpy Doo Barramundi
Braised Cabbage, Mulled Wine Butter Sauce (GF, NF)

To share

llood Roasted Pumpkin
Cinnamon, Mulled Wine Glaze (GF, NF)

Five Tales Salad Leaves
Lemon Dressing (GF, NF, VG)

To share

DF / dairy free
GF / gluten free
GFO / gluten free option

Summer Pavlova
(GF, NF)

V / vegetarian

VO / vegetarian option
VG / vegan

VGO / vegan option

NF / nut free option



	Our Victorian Producers.
	1.
	Our ingredients are sourced from local artisan producers who share our values of authenticity, sustainability, and ethical farming practices.


	Christmas Corporate Lunch set menu
	$85pp
	Entree
	To share
	Aurum Cockerel Liver Pate Choux Puff 4 Spice Salt (NF)
	Pickled Mushroom & Leek Tart  (NF, DF)
	Smoked Salmon Yarra Valley Caviar, Blinis, Creme Fraiche (NF)

	Mains
	choice of
	Celeriac Snitz Summer Pickles, Carrot Kare Sauce (GF, NF, VG)
	OR
	Roasted Valenca Porchetta Mustard Fruits, Collard Greens (GF, NF)

	OR
	Grilled Baby Humpy Doo Barramundi Braised Cabbage, Mulled Wine Butter Sauce (GF, NF)


	Sides
	To share
	Wood Roasted Pumpkin Cinnamon, Mulled Wine Glaze (GF, NF)
	Five Tales Salad Leaves Lemon Dressing (GF, NF, VG)

	Dessert
	To share
	Summer Pavlova  (GF, NF)


