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BAR SNACKS / STARTING SMALL
MARINATED OLIVES 
with charred Turkish bread (VG; GF available) $7.5

GRILLED HALOUMI  
with Seychelloise Rougaille sauce (V; GF) $10

TWICE COOKED RUSSET POTATOES  $8 
 *Classic with garlic mayonnaise (V; GF) 
 *toasted with brown sugar and chilli flakes (VG; GF)

PUMPKIN & THYME CROQUETTES  
Crumbed with almonds and served with vegan aioli  
(3 per serve) (VG; GF) $11

POTATO & CHORIZO BOMBA 
Potato croquettes with a Chorizo & Pedro Ximenez  
filling. Served with smoked paprika aioli (3 per serve) $11

BUTCHER HAM TOASTIES 
The ulimate ham toastie with juniper berry glaze,  
maple syrup, sauerkraut and mustard $9.5

TOASTIE OF THE DAY $9.5

CHEESE PLATTER 
Selection of Victorian made cheeses, charred  
Turkish bread (GF available) $25

CHARCUTERIE BOARD  
Cured meat served with pickles, charred  
Turkish bread (GF available) $27

GOURMET KITCHEN IS A PLACE WHERE FOOD BRINGS 
PEOPLE TOGETHER. We get excited about the opportunity 
to build some culinary theatre into our customers lives and 
we have two ways to share it – through our restaurant and 
our cooking school.

The restaurant and cooking school are a yin and yang. 
Two complementary aspects that combine to ensure an 
evolving experience. They bring out the best in us by 
combining our passion and knowledge to ensure the 
restaurant menu and the school classes always evolve.

We have designed our menu to share and enjoy together. 
Choose from our small and medium dishes to start with. And 
then move onto something larger complemented with some 
sides. Or select from our bar menu for something lighter.

V - Vegetarian; VG - Vegan & Vegetarian; GF - Gluten Free

Please let us know if you have a serious allergy. We will 
do our best to accommodate you, however we use gluten, 
onion, garlic and nuts in our kitchen & cannot guarantee 
traces will not be present.

Please note: All credit card payments incur a 1.5% sur-
charge

IN BETWEEN
KADAIFI WRAPPED GARFISH 
poblano mayonnaise, radish, coriander $15

LEEK & SHITAKE MUSHROOM GYOZA  
Pan fried gyoza with ponzu sauce (VG) $13

SEARED PRAWNS 
Prawns marinated in Pernod, with fetta & tarragon (GF) $16

BAKED RICOTTA 
Ricotta baked with herbs, Chinese broccoli,  
green olive and almond (V; GF) $16

DUCK MEAT BALLS 
parmesan, artichoke and prunes $16

BEEF TEMPURA 
with radicchio and mache salad, mustard and  
honey caramel, Comte cheese $18

SLOW COOKED OCTOPUS 
with kipfler potatoes, onion rings, cress and a touch  
of chili $21

BRAISED PORK BELLY  
Pork belly braised in shitake mushroom broth,  
potatoes and red cabbage $17

GRILLED OCEAN TROUT 
with sweet sour cream, grilled zucchini and  
concentrate herb oil $16

ROASTED CARROT & FARO CHIMICHURRI 
Served with yogurt, fresh curcuma, charred  
Turkish bread (VG; GF available) $16

LARGE PLATES 
BRAISED BEEF SHORT RIBS 
Red wine braised short ribs with roasted tomatoes,  
black radish, horseradish cream & fresh wasabi $38

SLOW COOKED LAMB SHOULDER 
24 hour cooked lamb shoulder, grilled broccoli and  
pecan nut dressing. Serves 2-4 people. $58

BUTCHER CUT STEAK 
The best steak of the day served with bone marrow  
butter and parsley salad $38

GRILLED SQUID TUBE FILLED WITH RISOTTO 
Served with Romanesco sauce, green capsicum,  
capers, fresh rosemary $32

SIDES
TWICE COOKED RUSSET POTATOES, SEA SALT (VG)  $8

GREEN BEANS, GREEN GAZPACHO DRESSING  
optional dried pancetta (VG available) $8

CAULIFLOWER MORNAY, MELTED BRIE (V) $8

GREEN LEAVES, OLIVE OIL (VG) $8

DESSERTS
CARAMEL ECLAIRS 
with chocolate mousse, popcorn & chocolate  
sorbet $12.5

PASSION FRUIT MOUSSE  
with white chocolate meringue on brioche toast $12.5

RUBY CHOCOLATE MOUSSE 
with raspberry coulis, pistacio dacquoise &  
goat’s cheese sorbet (GF) $12.5

COCONUT SEMIFREDDO 
Infused with rose water, raspberry and  
pistachios (VG; GF) $10.5




