SMALL & SHARE

Oysters Natural (6) ©P
shallot mignonette 24

Oysters Kilpatrick (6) ©P
‘nduja « kaiserfleisch « worcestershire 26

Prawn Toast
tonnato aioli « caviar 21

Pan-Seared Saganaki ¢~V
hot spiced honey * thyme » pistachio 17

Fiery Chicken ©"
harissa « buttermilk ranch 16

Albacore Tuna Ceviche ©”
yuzu mango » leche de tigre » pickled watermelon savocado salsa verde 25

Stracciatella ¢~V
roasted peaches ¢ balsamic « olive soil « mint gremolata 19

Charcoal-Grilled Pork Yakitori Skewer ©°
‘nduja butter « smoked labneh « dill pickles 23

Salt & Pepper Squid ©P
tartare sauce - caper & tomato salsa 27

(V) = VEGETARIAN ¢ VG = VEGAN e (GF) = GLUTEN FREE

MELBOURNE
winery

J

LANEWAY
EXPRESS LUNCH

“EXPRESS LUNCH INCLUDES A GLASS OF WINE,
BEER OR SOFT DRINK OF YOUR CHOICE

Soup of the Day *
grilled four cheese toasties 19

Heirloom Tomato Gnocchi *
cashew pesto « tomato ¢ basil « burrata cream 24

Vodka Paccheri "
Tomato sugo ¢ chilli flakes » mascarpone ¢ parmigiano Reggiano 23

Shepherd's Pie "
aromatic lamb shoulder » creamy potato mash » green salad 19

Bangers & Mash *
pork sausage « smashed peas ¢ onion gravy ¢ buttery mash 24

Chicken Parma *
crumbed breast « marinara sauce « fior di latte ¢ salad « fries 29

Mayura Wagyu Beef Burger *
smoked tomato relish « mayo » house pickles « cheese « fries 26

LARGER PLATES

Duck & Porcini Pappardelle
confit duck leg « mushroom raga « marsala » orange gremolata 37

Herb-Grilled Chicken ©"
aji verde ¢ lemon labneh < chilli-garlic broccolini 34

Prawn Paccheri
guanciale paste « chilli « lemon « mascarpone « lobster bisque 38

Ora King Salmon ©?
seasonal greens « new potatoes ¢ herb & lemon butter sauce 42

Six-Hour Spiced Lamb Shoulder
onion and merlot jus * herb yoghurt » wild garlic pancake
pomegranate & sugar snap pea salad 47

250gm M+3 Grass Fed Scotch fillet ©”
sautéed greens ¢ lemon-garlic potatoes ¢ bone marrow e port jus 55

SIDES

Crispy Potatoes P
lemon « garlic ¢ feta « red onion 13

Fries "V
garlic aioli N




