
This is a sample menu and is subject to change based on seasonal availability. A surcharge is applicable on Sundays

(10%) and Public Holidays (15%). A credit card surcharge is applicable on MASTER/VISA(1.5%) & AMEX (2.25%)

Joseph’s
Lunch Menu

Starters
Marinated mount zero olives | 9

Sydney rock oyster, lemon, tabasco | 7ea

Wagyu rump cap steak tartare, quail egg yolk, grilled baguette | 26

Duck pâté en croûte, orchard pear, mustard seed, pistachio, orange, tarragon | 31

Mushroom “cannelloni”, brik pastry, grilled mushroom, parmesan, mushroom jus | 27

Main Course
Portarlington mussel chowder, fresh linguine, noilly prat, crème fraîche | 43

Crispy skin salmon, bronze fennel, orchard apple beurre blanc | 46

Kurobuta pork cutlet, roasted orchard fig, fig mustard, brown butter, pork jus | 48

Cape grim club steak, shallot puree, dijon, red wine sauce | 56 (+12)

Sides
Crispy celeriac pancake, white onion soubise, parsley puree | 15

Chopped gem lettuce salad, kohlrabi, sourdough croutons, apple vinegar dressing | 15

Grilled pumpkin and goats curd flatbread | 15

Desserts
Orchard apple pavlova, lime curd, caramelized ricotta espuma | 20

Opera cake, toasted almond ice cream, fig leaf custard | 20

Cheese 75g
Selection of crackers, quince paste, muscatels

Bay of fires clothbound cheddar | 27

Pyangana st columba blue | 29

Shepherds whey farmhouse brie | 25

Prix Fixe Menu
2 course 65pp

3 course 80pp
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