
ALL PRICES ARE IN AUSTRALIAN DOLLARS AND INCLUSIVE OF GST

EXPRESS LUNCH SET

SUSHI – SASHIMI	 	

Wagyu beef teriyaki	 38	
miso soup 
salmon sashimi

DELI	

Wild boar fettuccine	 34	
rocket salad 
soup

GRILL

Black Angus steak sandwich	 32	
cut chips 
soup

WOOD OVEN	

Hapuka fillet	 36	
white polenta 
rocket salad

STEAMER	 	

Dim sum	 25	
soup 
soya chicken

WOK – BARBEQUE		

Egg noodles	 28	
roast duck  
soup
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STARTERS MAINS

Tuscan bean soup	 16
Cannellini beans, oxtail, crusty bread

Wonton soup	 16
Egg noodle, prawn wonton, barbecue pork

Focaccia	 12
Garlic,thyme,Yellingbo olive oil,sea salt  

Prawn dumpling 	 11

Seared salmon 	 23
Eel, seaweed, ponzu sauce

Caesar salad	 19
Reggiano, croutons, pancetta, anchovies

Caprese salad 	 23
Vine tomato, eggplant, mozzarella, balsamic

Air dried Wagyu	 23
Liverwurst, Istrian salami 

Seared scallops 	 25
Pumpkin, tomato, pine nuts, sherry

Shucked oysters (½ dozen)	 20	
Sherry vinegar, shallots, lemon 

Assorted sushi / sashimi       	 	
Small	 18
Large	 36

Grilled Wagyu burger	 26	
Tomato capsicum relish, raclette cheese

Smoked salmon wrap	 18	
Black Rock salmon, cucumber, capers, rocket

Creamy braised cheek 	 38
Wagyu beef, white polenta, pinto beans

Pappardelle	 25
Duck, porcini, port  

Cappelletti 	 26
Oxtail, scallops, almond amaretti

King prawns	 43 
Wok fried, XO sauce

Singapore chicken curry	 27
Coconut milk, chilli, chat potato

Salmon steak	 36
Grilled, Tasmanian, 200g

Beef sirloin	 45
Grilled, 200 day grain fed, 250g 

Lamb cutlets	 45
Gippsland farm 200g

Seafood mixed grill	 47

Barbeque combination platter	 36
Char siu pork, roast duck, soya chicken, 
roast pork

Cut chips	 8

Mushrooms 	 8 
Sautéed, almond gremolata

Fried rice	 12
Vegetable, chicken or beef
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PATISSERIE CHEESE

Baileys cheesecake 	 16	
Chocolate fudge, hazelnut ice cream

Roasted pear crumble
Spiced ice cream, honey flakes

Yoghurt, orange blossom pudding
Warm rhubarb soup, vanilla ice cream

Gundowring ice cream and sherbet	 	
A selection from our patisserie

Collins Kitchen sharing plate (for two)	 32

Wicked Triple Cream	 10/50g	
White mould, cow’s milk, Tasmania

Tarago Jensen Red
Washed rind, cow’s milk, Victoria

Ashgrove Rubicon Red
Cloth matured cheddar, cow’s milk, Tasmania
Apple paste

Sapphire Blue
Blue mould, cow’s milk, Victoria
Blackcurrant paste

Collins Kitchen sharing plate (for two)	 18
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