
Members’ Pavilion
menu   

ANCIENT GRAIN SALAD, FREEKAH, BARLEY, MILLET, ROASTED VEGETABLES,             16.00            
RED ELK, PICKLED ONION, GREENS, FRESH FIG, 
LIGHLTY CRACKED PEPPER VINAIGRETTE

YILEENA PINOT BLANC $16.25

POACHED PRAWN SALAD,  WOMBOK, MINT, CARROT, SPRING ONION, LIME MAYO        18.00            
CITRUS DRESSING, LIME MAYO

TIM ADAMS REISLING $10.00

BEEF, BROCCOLINI & TOASTED ALMOND SALAD,  PICKLED SPANISH ONION,                19.00   
CHAR SIEU DRESSING  

YILEENA MERLOT $16.25    

TWICE-COOKED PORK BELLY,  ROASTED PEAR & CUMIN, PEA PUREE, RED PEPPER     21.00
EMULSION FRISEE                 

DOMINIQUE PORTET ROSE $10.00

OVEN ROASTED GLAZED QUAIL,  CARAMELISED BUTTERNUT, WILTED CABBAGE,         24.00
STAR ANISE, POMEGRANATE REDUCTION    

OSCARS FOLLY PINOT NOIR $8.50                                           

WHILST WE ENDEAVOUR TO CATER FOR ALL DIETARY REQUIREMENTS, WE DO NOT OPERATE AN ALLERGEN FREE
KITCHEN AND ARE UNABLE TO RULE OUT ALLERGEN CROSS CONTAMINATION. IF YOU HAVE SPECIFIC DIETARY
REQUIREMENTS, PLEASE SPEAK WITH OUR FOOD & BEVERAGE STAFF PRIOR TO ORDERING.                         

LARGE PLATES    

VEGETARIAN BIRD’S NEST,  WOK-TOSSED VEGETABLES, RICE NOODLE NEST,               26.00    
LIGHT SOY, HOISIN & BLACK VINEGAR SAUCE

DOMINIQUE PORTET ROSE $10.00            

CRUMBED PORK CUTLET, CANDIED APPLE, APPLE SLAW ,  FRIES, JUS                            36.00

YILEENA CABERNET SAUVIGNON $16.25
 
WANDERER - THE RESERVE, PORTERHOUSE (250G),  ROSEMARY & GARLIC POTATO,     39.00          
ASPARAGUS SALAD, PEPPER SAUCE   

MOUNT AVOCA SHIRAZ $8.50

BONED & STUFFED, ROASTED SPATCHCOCK, DUCK FAT POTATOES, SNAKE BEANS ,      40.00  
JUS ROTI 

YILEENA CHARDONNAY $16.25

PAN-SEARED GOLD BAND SNAPPER, ROASTED KING PRAWN, FINGER LIME CAVIAR,     42.00          
GARNISH SALAD, CITRUS SAUCE      

DE BORTOLI DB WINEMAKER SELECTION CHARDONNAY $7.50    

SIDES 

BOWL OF CHIPS  I   8.50        GREEN SALAD  I   10.50

small PLATES 

two courses $59   I   three courses $69   
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WHILST WE ENDEAVOUR TO CATER FOR ALL DIETARY REQUIREMENTS, WE DO NOT OPERATE AN ALLERGEN FREE
KITCHEN AND ARE UNABLE TO RULE OUT ALLERGEN CROSS CONTAMINATION. IF YOU HAVE SPECIFIC DIETARY
REQUIREMENTS, PLEASE SPEAK WITH OUR FOOD & BEVERAGE STAFF PRIOR TO ORDERING.                         

DESSERTS  

MILLE FEUILLE OF LOCAL BERRIES                                                                             15.00
CREME CHANTILLY, COULIS, HOUSEMADE COFFEE ICE-CREAM

      
BELGIAN CHOCOLATE TART                                                                                         16.50
MACERATED STONE FRUIT COULIS, TEMPERED CHOCOLATE WAFER, 
HOUSEMADE ROASTED PLUM & ROSEMARY ICE-CREAM 

SELECTION OF VICTORIAN FARMHOUSE CHEESES                                                        19.50
FIG PASTE, DRIED FRUITS, LAVOSH 

ST REMY VSOP BRANDY $8.00

GALWAY PIPE $9.00

DRAMBUIE $10.00
                                                                   

two courses $59   I   three courses $69   


