
 

winter menu  

 

chef selection menu 78pp 
let us feed you with our kitchen's popular dishes and off-menu items to share for 

the whole table only (please allow 1.5hours). 

add dessert to share (+15pp) 

 

please ask your wait staff for our plant-based menu 

 

Any dietary requirements, please notify our waitstaff. Thank you 
 

 

 

 

 

to start… 

bredCo baguette ◦ house butter gfo 4pp 

house olives gf, vegan 8 

macadamia dip ◦ heirloom beetroots ◦ lavosh gfo, vegan 16 

oysters ◦ freshly shucked ◦ yuzu mignonette gf, df half 30 | dozen 58 

butter poached oysters ◦ caviar (4) gf 24 

 

 

vineyard plate gfo, n 62                                                                                                                                                                                       

a seasonal plate of premium cheeses ◦ cured meats ◦ chicken liver parfait ◦ 

macadamia dip ◦ raw + pickled vegetables ◦ preserves ◦ lavosh crackers  

 

 

premium market cheese, served with their companion & lavosh   

1 cheese ◦ 50g 16 

3 cheeses ◦ 100g  30 

triple cream + quince paste | cow's milk ◦ white rind ◦ France 

aged cheddar + granny smith | cow's milk ◦ hard ◦ Pyengana, TAS 

shadows of blue + muscatel grapes | cow's milk ◦ blue ◦ Tarago river, VIC 

 

 

 

 

 

 

 

entrées 

abrolhos scallops tartare ◦ caviar ◦ buttermilk + dill ◦ sea purslane gf 27 

comte cheese soufflé ◦ manjimup truffles ◦ yellow wine sauce gf, v 25 

shark bay tiger prawn dumpling ◦ coconut + lemongrass bisque ◦ thai basil df 24 

pork + fowl paté en croûte ◦ dijon mustard ◦ pickles 19 

 

mains 

ravioli caccio e pepe ◦ oyster mushroom ◦ manjimup truffle ◦ egg yolk v 42 

market fish à la monty's ◦ beurre blanc o' caviar ◦ confit potatoes ◦ leek gf 47 

all things duck from wagin◦ black garlic ◦ winter roots ◦ duck fat brioche 48 

blackwood valley beef ◦ Jerusalem artichoke dauphinois ◦ truffle bearnaise gf 54 

 

sides 

pink lady + cheddar salad ◦ radicchio ◦ walnut ◦ mustard vinaigrette gf, v, n 20 

bathgate crispy potatoes ◦ backyard herbs ◦ sour cream gf, v 16 

brussels sprouts dijonnaise ◦ speck ◦ mustard cream gf 22 

charred rainbow carrots ◦ smoked goat's yogurt ◦ saltbush dukkah gf, v, n 18 

 

desserts 

chamomille crème brulée ◦ honey + pollen ◦ blueberry gf 18 

soft chocolate ◦ chestnut ◦ marsala cream ◦ manjimup truffles gf 24 

crêpe soufflée ◦ citrus caramel ◦ chantilly 18 

red gum hill orchard apple tarte tatin ◦ miso caramel Ice cream  18 

 

 

 

 



 

Any dietary requirements, please notify our waitstaff. Thank you 
 

 

Drinks 

Monty’s Leap Wines 

Sparkling 10 / 30 

Sauvignon blanc 2021 10 / 28 

Sauvignon blanc Sémillon 2021 10 / 28 

Sunset White 2019 10 / 26 

Unwooded Chardonnay 2021 10 / 26 

Chardonnay ◦ The Mulberry block 2019 14 / 40 

Rosé 2020 10 / 28 

Sunset Red 2019 10 / 26 

Appleshed Red 2019 10 / 28 

Pinot Noir 2021 14 / 45 

Shiraz ◦ River Hawk 2018 12 / 35 

Cabernet Shiraz ◦ The Sailor 2018 12 / 35 

Cabernet Sauvignon 2019 12 / 35 

Verdelho ◦ Sticky 10 / 36 

 

Monty's wines with a twist 

Mimosa - sparkling, Grand Marnier, OJ 18 

Sunset red "spritz"    12 

Monty's Leap Vintage Wines (limited stock) 

French oak wooded Aged Chardonnay 2013 50 

 

Beers on Tap     

James Squire ginger beer, 4% 8 / 11/ 14 

Hahn Super Dry, Lager, 3.5% 7 / 10/ 13 

5 Seeds cloudy apple cider, 5.0% 8 / 11/ 14 

Swan draught, lager 4.4% 7 / 10/ 13 

Little creature, Pacific Ale, 4.4% 8 / 11/ 14 

Wilson rough seas, pale ale 5.8% 8 / 11/ 14 

 

 

 

 

 

Bottles 

Heineken Zero 0.0% 330ml 6.0 

Iron Jack, Australian lager, 3.5%, 375ml 8.0 

Little Creatures Pale Ale, amber ale 5.2%, 330ml 9.0 

5 Seeds cloudy apple cider, medium-sweet 5.0%, 345ml 11 

Spirits 

Gin / pink gin / vodka / Scotch / bourbon 12 

Bacardi / Captain Morgan 12 

Tiger snake Australian whiskey 43%, Albany, WA 21 

XO rhum La Mauny 40%, Martinique, French Caribbean 25 

Meukow XO Cognac 40%, cognac, France 22 

Digestifs 

House Verdelho 8/ 36 

Amaretto / Limoncello / Port / Frangelico / Baileys, 60ml 14 

Soft 

Kombucha - apple / raspberry / ginger/ cherry / passionfruit  9 

Coke / Coke Zero / Lemonade / dry ginger/ tonic / soda water 5 

Lemonade, lime, bitters 7 

Coconut water, 330ml 7 

Purezza sparkling water bottle 5 

Coffee & tea 

Espresso / short black / Short macchiato 4.0 

Double espresso / long black  4.5 

Latte / flat white / cappuccino 4.5 

Long Macchiato / Mocha / hot chocolate / chai latte / Vienna 5.0 

Affogato 8.5 

Extra shot 0.5 

Milklab almond / oat / soy / lactose free 0.5 

Iced coffee / chocolate / chai latte 6.5 

English breakfast / earl grey / organic peppermint 5.0 

Organic green tea 5.5 

Coffees to take away are available, please ask our staff 


