
 

 

 

 

 

 
2 COURSES $72 

3 COURSES $95 

  

ENTRÉE 

 

CHARGRILLED LAMB SKEWERS  

House made pickles, smoked yoghurt (GF, DFO) 

 

GNOCCHI CACIO  E PEPE  

Cured egg yolk, mountain pepper (V) 

 

GOATS CHEESE SOUFFLE  

Mushroom puree, asparagus, baby herbs (V) 

 

SEARED HOKKAIDO SCALLOPS  

Corn, candied bacon, garlic noisette (GF, DFO) 

 

MAINS 

ROASTED CAULIFLOWER STEAK  

Walnut, caper salsa, pickled pear (VE, GF) 

 

LEEK, MUSHROOM & SAGE STUFFED CHICKEN BALLOTINE  

Potato gratin, crispy drumstick, baby winter veg & roasted Jus  

 

CONFIT DUCK LEG 

Beetroot, pearl onion, sugar snap peas, blackberry jus (GF, DF) 

 

CRISPY PORK COTOLETTA  

Crunchy slaw, fresh lemon  

 

VICTORIAN SCOTCH FILLET (300G)  

VICTORIAN EYE FILLET (250G) ($10 SUPPLEMENT) 

Cooked to your liking, your choice of mixed mushroom sauce, café de Paris butter or mustard seed jus  

truffled mash & sautéed greens  

(GF, AVOID MUSH SAUCE) 

 

 



 

 

 

 

 

 

 

SIDES  

 

THICK CUT CHIPS 

Lemon herb salt, tomato sauce & aioli (GF, DF, V) 

 

CREAMED CORN 

Paprika, grilled cheese (GF, V) 

 

BROCCOLI & BEANS 

Whipped ricotta, toasted dukkah (GF, DFO, V) 

 

ZIRKY’S HOUSE SALAD 

Mixed leaves, shallot, tomato, fresh herbs, Vinaigrette (GF, DF, V) 

 

 

 

 

 

 

 

 

 

 

 

 

 

V= Vegetarian, VE= Vegan GF= Gluten free, DF= Dairy free, DFO= Dairy free option GFO= Gluten free 

option 

Ask our friendly staff for assistance. 

 

DESSERTS 

 

WHITE CHOCOLATE & VANILLA BEAN BRULEE 

Raspberry sorbet, berries, mini meringues (GF) 

 

CHOCOLATE SELF SAUCING PUDDING 

Vanilla bean ice-cream (GF) 

 

TRADITIONAL APPLE STRUDEL 

Sour cream ice-cream 

 

SORBET SELECTION  

(VE) 

 


