
SEASONS

welcome to seasons, where we will take you 
on a culinary journey through our careful 
selection of quality food accompanied by fine 
wine and good company.

throughout your journey we will introduce 
you to some of the finest and freshest fruit 
and vegetable products available in australia 
for your meal.

we have taken advantage of australia’s fertile 
regions in both meat and vegetable produce 
and combined it with our chef’s passion, 
knowledge and technique to create modern 
cuisine for your enjoyment.

with pleasure
executive chef noam tahan and the seasons team



SEASONS

champagne/sparkling gls btl
bancroft bridge brut - nsw 6.5 30
cool woods pinot noir chardonnay - sa 7.5 36

mumm cordon rouge - france 125

white wine
bancroft bridge semillon sauvignon blanc 
- nsw

6.5 30

crowded house sauvignon blanc - nz 9 43
grant burge ‘benchmark’ chardonnay - sa 7.5 36
cockfighter’s ghost pinot gris - vic 9 38
mount pleasant elizabeth semillon - nsw 38
dunsborough hills verdelho - wa 40
sevenhill riesling - sa 42

red wine
bancroft bridge cabernet merlot - nsw 6.5 30
imprint shiraz - vic 7.5 36
woodstock shiraz cabernet - sa 7.5 36
kapuka pinot noir - nz 8 38
preece cabernet sauvignon - vic 38
capel vale merlot - wa 42
zeppelin shiraz - sa 45
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breads

daily made olives & rosemary sourdough,  
new york rye, caramelised garlic bread,  
chef selection dips

15

entrée

french onion soup, cheesy bread crust 16

Grilled haloumi, roast peppers,  
watercress salad

V
 GF 17

pan fried quail breast, fondant kipfler,  
white & green asparagus, hollandaise GF 18

braciole, crisp green leaves, artichoke, 
kalamata olives, red capsicum,  
french dressing

GF 
LF

18

oysters 3 ways, 1/2 dozen - 
natural, kaki mayo, kilpatrick

GF 
LF 20

garlic scented king prawns, shaved 
prosciutto, marinated baby vegetable

GF 
LF 20

sides 8

bad boy’s fries, chives sour cream,  
sweet chilli

V

baby rocket, figs, goat cheese, cherry tomato, 
candied walnut

V
GF

duet classic waxy mash, minted peas V
GF

buttered broccolini, crushed chick peas V
GF

If you are settling your account with a credit card, please note that a credit card transaction fee will apply.   
Current fee is 1.5% for all types of credit cards.  Fee is subject to change. 
Payments made by Cash or EFTPOS do not attract transaction fees.
Fees include GST.

V - Vegetarian,   GF - Gluten free,   LF - Lactose Free
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mains

lamb backstrap, parsnip puree, slow roasted 
baby beetroots, thyme lemon sauce GF 36

beef fillet, lime infused pumpkin,  
wild fungi bearnaise sauce GF 37

ribeye steak, confit baby carrots,  
dauphinoise potato, green pepper jus

GF 
lF 38

cornfed chicken breast, melted taleggio, 
wattle seed soft polenta, rattatouile GF 34

baked wild barramundi, silver beet, chorizo oil, 
red raddish & mustardcress salad

GF
LF 35

five spiced braised pork belly,  
asian greens, soya infusion

GF
LF 34

braised lobster, vanilla butter,  
chestnut cream shake GF 45

roast kumara w caramelised onion ravioli, 
almonds butter sauce V 32

venison meddalions, purple potato,  
baby leek, wilted rocket, berries sauce

GF
LF 32

classics 21

caesar salad, herb croutons, boiled egg,  
shaved grano, dried aged prosciutto 
w grilled chicken breast

 
LF

gourmet wood fired pizza 
margarita, mediterranean, 
tuscany, indian, seafood

 
V

open sandwich grilled rump steak on country 
rustic bread, mixed leaves, roma tomato, 
spanish onion, coleslaw, shoe string fries

 
LF

beef burger, chilli tomato, jam red onion, 
lettuce, dill pickle, aioli, cheddar

 
LF

If you are settling your account with a credit card, please note that a credit card transaction fee will apply.   
Current fee is 1.5% for all types of credit cards.  Fee is subject to change. 
Payments made by Cash or EFTPOS do not attract transaction fees.
Fees include GST.

V - Vegetarian,   GF - Gluten free,   LF - Lactose Free
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dessert 15

caramelised apple, blueberry bread & butter 
pudding, brandy custard

soft centre chocolate fondant,  
mascarpone, frangelico

cookies & cream, winter berries, mango ice 
cream trio

napoleon custard slice, sour cherry glaze

rum soaked sponge, vanilla scented fruits

australian cheese plate 24

king island black label range: cheddar, triple 
cream blue, loorana brie, yarra valley goat 
cheese, figs, crisp bread, quince paste

If you are settling your account with a credit card, please note that a credit card transaction fee will apply.   
Current fee is 1.5% for all types of credit cards.  Fee is subject to change. 
Payments made by Cash or EFTPOS do not attract transaction fees.
Fees include GST.

V - Vegetarian,   GF - Gluten free,   LF - Lactose Free

dessert wine
brown brothers orange and flora muscat 7 30
de bortoli noble one 48

fortified wine
penfolds club port 7
penfolds grandfather port 15
hanwood tawny port 8
morris of rutherglen tokay 8


