
Menu Op�ons 

Please choose five courses from the below dishes. 

Using Grand Hya� Melbourne's philosophy, “though"ully sourced, carefully 

served”, our chefs have devised a degusta$on menu featuring local and         

sustainable produce at the peak of their season. 

Cold 

Seasonal baby beetroot salad, Meredith goat curd, baby fennel, olives, fennel 

foliage 

Swordfish sashimi, lemon gel, smoked yoghurt, borage, za’atar 

Seared tuna, piquillo pepper, smoked yoghurt, baby radish 

Snapper ceviche, mango yolk, sour cucumber, na$ve Australian lime, jalapeno, 

avocado 

Air dried Victorian meats, poached salsify, cracked wheat, chervil 

Beetroot cured salmon, whipped crème fraiche, beet fluid gel, fennel, olive oil 

powder 

Veal tartare, egg yolk ribbon, pickled garden vegetables 

 

 

 

 

 

Hot 

Beetroot tart, onion confit, horseradish foam, thyme 

Glazed pork belly, seared scallops, dry aged chorizo, white bean cassoulet 

Roasted celeriac, Victorian Alpine Valley chestnuts, celeriac puree, celery 

Lamb belly, labne, braised beluga len$ls, blood sorrel 

Sous vide ocean trout, potato and ne�le leaf consommé, radish 

Cobia, cauliflower textures, parmesan, celery shoots 

Braised lamb rump, smoked cauliflower puree, leeks, puffed grains, sorrel oil 

Macedon duck breast, miso eggplant, yoghurt foam, radish 

Sous vide pork tenderloin, medley tomatoes, compressed peach, charred               

spring onion emulsion 

Twice cooked quail, smoked cauliflower puree, sprouted len$ls 

Sous vide chicken, corn and baby spring zucchini ragout, zucchini blossoms     

jus gras 

Parma ham and sage wrapped rabbit loin, pickled heirloom carrots                 

rico�a dumplings, parmesan sauce 

Lamb rack, chickpea, Yarra Valley feta, baby cucumber, black olive gel 

Coffee crusted beef tenderloin, charred baby cos, olive oil sabayon            

le�uce emulsion 

48 hour sous vide beef short rib, black garlic, carrots, celeriac, candied       

horseradish  
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Sides 
Can be included at an addional cost 

Side Salads 

Medley tomatoes, samphire, Victorian burrata, Yellingbo EVO oil 

Shaved cabbage, fennel, red radish, garden pea, mint, chilli, Yellingbo lemon 

infused EVO oil 

Kale, celeriac, apple slaw, Victorian crème fraiche, anchovy, roast garlic        

dressing 

Baby cos le�uce, Victorian aged parmesan, anchovy dressing 

Hot Sides 

Hay smoked baby potatoes, marjoram and thyme brown bu�er 

Steamed broccolini, chilli, preserved lemon, rico�a 

Roasted baby carrots, Brussel sprouts, goats curd, baharat, organic quinoa 

crumble 

Baby peas, sautéed Victorian prosciu�o, spring onion, le�uce, mint 

 

 

 

 

 

 

Sweet 

Tiramisu log, chocolate truffles, cocoa nib tuile 

Banana macaroon tart, passionfruit sorbet, coconut 

Chocolate log, caramel glaze, caramel tuile 

Warm apple “tarte fine”, vanilla ice-cream 

Chocolate cake, strawberries, white choc, toasted pistachios 

Cheese 

A selec$on of Victorian cheeses served with crackers, wafers, lavosh           

prune and walnut log, quince paste 

Baked Victorian brie, lemon, garlic, La Madre sourdough  
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Gluten Free Cold Op�ons 

Seasonal baby beetroot salad, Meredith goat curd, baby fennel, olives, fennel 

foliage 

Swordfish sashimi, lemon gel, smoked yoghurt, borage, za’atar 

Seared tuna, piquillo pepper, smoked yoghurt, baby radish 

Snapper ceviche, mango yolk, sour cucumber, na$ve Australian lime, jalapeno, 

avocado 

Air dried Victorian meats, poached salsify, cracked wheat, chervil 

Beetroot cured salmon, whipped crème fraiche, beet fluid gel, fennel, olive oil 

powder 

Veal tartare, egg yolk ribbon, pickled garden vegetables 

Gluten Free Hot Op�ons 

Glazed pork belly, seared scallops, dry aged chorizo, white bean cassoulet 

Roasted celeriac, Victorian Alpine Valley chestnuts, celeriac puree, celery 

Lamb belly, labne, braised beluga len$ls, blood sorrel 

Sous vide ocean trout, potato and ne�le leaf consommé, radish 

Cobia, cauliflower textures, parmesan, celery shoots 

Braised lamb rump, smoked cauliflower puree, leeks, puffed grains, sorrel oil 

Macedon duck breast, miso eggplant, yoghurt foam, radish 

Sous vide pork tenderloin, medley tomatoes, compressed peach, charred               

spring onion emulsion 

Twice cooked quail, smoked cauliflower puree, sprouted len$ls 

Sous vide chicken, corn and baby spring zucchini ragout, zucchini blossoms     

jus gras 

Lamb rack, chickpea, whipped feta, baby cucumber, black olive gel 

Coffee crusted beef tenderloin, charred baby cos, olive oil sabayon            

le�uce emulsion 

48 hour sous vide beef short rib, black garlic, carrots, celeriac, candied       

horseradish  

Gluten Free Sweet Op�ons 

Banana macaroon tart, passionfruit sorbet, coconut 

Gluteen Free Cheese Op�ons 

A selec$on of Victorian cheeses served with gluten free crackers, wafers    

prune and walnut log, quince paste 

Baked Victorian brie, lemon, garlic, gluten free roll 
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