
SCENIC SATURDAYS
BOTTOMLESS BRUNCH

A taste of Melbourne above the city.
Every Saturday 12:30 – 3:00pm

LARGE

$74pp

SWEET 

WESTERN PLAINS PORK HOCK

HAZELDINES FREE RANGE BIRD

TRUFFLE FRIES

GREEN BEANS

CLASSIC TIRAMISU

8-Course Sharing Menu & dessert!

Food prepared in our restaurant may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. If you have a food
allergy, please notify our team members upon arrival. While we do our best to accommodate allergies or food sensitivities we are
unable to guarantee that trace amounts won’t be present. Please note a surcharge of 1.95% applies to all credit card transactions. A
surcharge of 15% on all listed menu items is applicable on Sundays & public holidays. All prices are in Australian dollars & inclusive of GST.

Elevate your brunch with free flowing French Champagne!

SMALL HAMACHI

SMOKEY EGGPLANT

HOUSE MADE FOCCACIA

THAT’S AMORE BURRATA

Oysters please!

Give me more Hamachi 

Heirloom Tomato, Tomato Relish, Basil, Chilli Oil 

Garlic, Lemon, Parsley

Confit Garlic Butter

Lime, Chili, Coriander 

$28 | $55

+ $20 (6)

Green Mango, Tamarind

We need beef! 

Sambal, Lime 

Daikon, Mushroom, Parmesan

Served Tableside 

Ginger, Shallot, Bacon
                            Southern Rangers Porterhouse MB2, 300g + $10 per person

(replaces the pork)

2hrs Free Flow Bubbles, Selected Beers & Wines, Mocktails & Soft Drinks
2hrs Free Flow Mojito, Margarita & Paloma Jugs
(Includes Selected Beers & Wines, Mocktails & Soft Drinks)

THIRSTY?

FEELING FANCY?$188pp

8-Course Sharing Menu including free-flowing Taittinger Cuvée Prestige 
(and Cocktail Jugs, Selected Beers & Wines, Mocktails & Soft Drinks)

+$38pp
+$68pp



Food prepared in our restaurant may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. If you have a food
allergy, please notify our team members upon arrival. While we do our best to accommodate allergies or food sensitivities we are
unable to guarantee that trace amounts won’t be present. Please note a surcharge of 1.95% applies to all credit card transactions. A
surcharge of 15% on all listed menu items is applicable on Sundays & public holidays. All prices are in Australian dollars & inclusive of GST.

Non - Alcoholic:

Free - Flowing Bevs 
BEERS

WINES

SOFT
DRINKS

COCKTAIL
JUGS

Fanta, Coke, Coke Zero, Sprite, Orange Juice,

Apple Juice, Pineapple Juice, Cranberry Juice

FURPHY - REFRESHING ALE, GEELONG

STOMPING GROUND - LANEWAY LAGER COLLINGWOOD

TAR & ROSES NV PROSECCO

TAR & ROSES TEMPRANILLO 2022 

TAR & ROSES PINOT GRIGIO 2021

TAR & ROSES ROSÉ 2023

MOJITO

MARGARITA

PALOMA

MOCKTAILS

SCENIC SATURDAYS
BOTTOMLESS BRUNCH

Heathcote, VIC

Goulburn Valley, VIC

Valleys/Heathcote, VIC

Heathcote, VIC

Rum, Fresh Mint, Fresh Lime, Sugar, Soda Water 

Tequila, Cointreau, Fresh Lime, Sugar

Tequila, Grapefruit Juice, Soda Water, Fresh Lime, Sugar

MOJITO 

MINT GINGER SMASH
 
APPLE LIME COOLER

Fresh Mint, Fresh Lime, Sugar, Soda Water

Apple, Fresh Lime, Orgeat Syrup, Rhubarb Bitters, Soda WaterSugar

Mint, Fresh Lemon, Ginger Beer, Pineapple Juice



SCENIC SATURDAYS
BOTTOMLESS BRUNCH

A taste of Melbourne above the city.
Every Saturday 12:30 – 3:00pm

LARGE

$74pp

SWEET 

TRUFFLE FRIES

CHARRED BROCCOLINI

CASARECCE

ROASTED CAULIFLOWER

8-Course Sharing Menu & dessert!

Food prepared in our restaurant may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. If you have a food
allergy, please notify our team members upon arrival. While we do our best to accommodate allergies or food sensitivities we are
unable to guarantee that trace amounts won’t be present. Please note a surcharge of 1.95% applies to all credit card transactions. A
surcharge of 15% on all listed menu items is applicable on Sundays & public holidays. All prices are in Australian dollars & inclusive of GST.

Elevate your brunch with free flowing French Champagne!

SMALL HOUSE MADE FOCCACIA

SMOKEY EGGPLANT

RICHIE’S FALAFEL Hummus

Garlic, Lemon, Parsley

Confit Garlic Butter

Seasonal Mushrooms, Porcini, Baby Spinach, Leek, Parmesan

Yellow Curry, Baby Spinach, Tomato, Shallot, 

Fresh Herbs

Daikon, Mushroom, Parmesan

Served Tableside 

Garlic, Lemon

2hrs Free Flow Bubbles, Selected Beers & Wines, Mocktails & Soft Drinks
2hrs Free Flow Mojito, Margarita & Paloma Jugs
(Includes Selected Beers & Wines, Mocktails & Soft Drinks)

THIRSTY?

FEELING FANCY?$188pp

8-Course Sharing Menu including free-flowing Taittinger Cuvée Prestige 
(and Cocktail Jugs, Selected Beers & Wines, Mocktails & Soft Drinks)

+$38pp
+$68pp

CLASSIC TIRAMISU



Food prepared in our restaurant may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. If you have a food
allergy, please notify our team members upon arrival. While we do our best to accommodate allergies or food sensitivities we are
unable to guarantee that trace amounts won’t be present. Please note a surcharge of 1.95% applies to all credit card transactions. A
surcharge of 15% on all listed menu items is applicable on Sundays & public holidays. All prices are in Australian dollars & inclusive of GST.

Non - Alcoholic:

Free - Flowing Bevs 
BEERS

WINES

SOFT
DRINKS

COCKTAIL
JUGS

Fanta, Coke, Coke Zero, Sprite, Orange Juice,

Apple Juice, Pineapple Juice, Cranberry Juice

GRAND RIDGE GIPPSLAND GOLD PALE ALE DRAUGHT

GRAND RIDGE GIPPSLAND GOLD PILSNER DRAUGHT

TAR & ROSES NV PROSECCO

TAR & ROSES TEMPRANILLO 2022 

TAR & ROSES PINOT GRIGIO 2021

TAR & ROSES ROSÉ 2023

MOJITO

MARGARITA

PALOMA

MOCKTAILS

SCENIC SATURDAYS
BOTTOMLESS BRUNCH

Heathcote, VIC

Goulburn Valley, VIC

Valleys/Heathcote, VIC

Heathcote, VIC

Rum, Fresh Mint, Fresh Lime, Sugar, Soda Water 

Tequila, Cointreau, Fresh Lime, Sugar

Tequila, Grapefruit Juice, Soda Water, Fresh Lime, Sugar

MOJITO 

MINT GINGER SMASH
 
APPLE LIME COOLER

Fresh Mint, Fresh Lime, Sugar, Soda Water

Apple, Fresh Lime, Orgeat Syrup, Rhubarb Bitters, Soda WaterSugar

Mint, Fresh Lemon, Ginger Beer, Pineapple Juice


