
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
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seasons lunch menu

rustic garlic bread - with trio of dips 14

oysters half dozen - au natural 18

oysters - koki mayo - garlic mayo, spinach mozzarella 21

crispy squid - house  spice mix & roast garlic aioli 17

late breakfast - eggs cooked to your liking 
grilled tomato, roast field mushroom, veal chipolata, 
turkish bread

 
 

19

home recipe beer battered fish fillet - bad boy’s fries, 
tartare sauce, fresh lemon, mixed greens

 
24

almighty burger - 200g angus beef, bad boy’s fries, 
provolone cheese, iceberg lettuce, roma tomato, aioli, 
tomato chilli chutney, red onion 21

steak sandwich - grilled marinated angus beef on panini, 
mixed greens, red onion, mayo seeded  
mustard dressing 21

vegetarian lasagna - home made, garden vegetables, 
cherry tomatoes, mixed greens, balsamic reduction 20

on the grill

t-bone steak 
tarragon cracked chats potato split green beans, slow 
roast cherry tomato, wild mushrooom sauce 34

ocean trout 
waxy potato, silverbeet, pesto cream sauce 34

in the pan

schnitzel & chips 
chicken breast coated in panko herbed bread crumbs, 
shoe string fries, mixed greens & tomato chilli chutney 28

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 by Cash or Eftpos do not attract transaction fees
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wood fire based pizzas

-the classic- home made napolitano sauce, fresh oregano, 
topped with mozzarella cheese 20

-tuscany- pepperoni, salami, red onion, capsicum, roma 
tomato, sicilian olives, fresh basil 22

-the mediterranean- roma tomato, capsicum, red onion, 
portobello mushroom, kalamata olives, fetta cheese 21

salads

mesclun leaf salad - roma tomato, cucumber, capsicum, 
spanish onion, avocado, ranch dressing 12

caesar salad - herb croutons, boiled egg, shaved grano, 
dried aged prosciutto, anchovy dressing 
- with chicken or prawn

18
22

desserts 14

decadent chocolate fudge brownie, warm with coconut 
ice cream, grande marnier sauce

white chocolate cheese cake w mango milk shake

lemon flan w mascarpone

black forest cake w cherry consommé

cheese plate - 
king island; black label cheddar, yarra valley  
goat cheese, cream brie, roaring 40’s blue, fresh dates, 
nashi pear and crispy bread

25
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champagne / sparkling gls btl
bancroft bridge brut - nsw 6.5 30

orlando trilogy - sa 8 38

mumm cordon rouge - france 125

white wine
bancroft bridge chardonnay - nsw 6.5 30

bay of stones chardonnay - sa 7 35

bridge water mill sav blanc - sa 45

brancott sav blanc - nz 8.5 42

cockfighters ghost pinot gris - vic 9 45

sandalford verdelho - wa 40

pewsey vale riesling - sa 8 45

red wine
bancroft bridge cab merlot - nsw 6.5 30

x&y cab merlot - nsw 8 38

capel vale merlot - wa 8.5 42

brancott pinot noir - nz 42

ingoldby cab sav - sa 8.5 42

pepperjack shiraz - sa 55

wyndham estate bin 555 shiraz - nsw 8 38

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 - port 8

morris of rutherglen - tokay 8
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beer

heineken 8

tooheys new 7

tooheys five seeds cider 8

tooheys extra dry 7

james squire craft 7

james boag’s premium 7

james boag’s classic blonde 7

xxxx summer bright 7

hahn premium light 6

aperitif 6

cinzano extra dry

cinzano bianco

cinzano rosso

campari

pimm’s no. 1

liqueurs 8

amaretto

cointreau

dom benedictine

frangelico

galliano

grand marnier

drambuie

sambucca

baileys irish cream

tia maria

kahlua 

pernod

chambord

midori
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whisky

johnny walker red label 6

johnny walker black label 8

glenlivet 12 years old 12

glenlivet 15 years old 14

glenfiddich 12 years old 10

jameson irish whisky 8

chivas regal 10

canadian club 8

bourbon

slate 6

jack daniels 8

jim beam 7

makers mark 8

southern comfort 8

rum

havana club 6

bacardi 7

bundaberg up 7

coruba 8

malibu 8

gin

beefeater 6

gordon’s 7

tanqueray 8

vodka

smirnoff red 6

smirnoff black 8

grey goose 15
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tequila

jose silver 7

brandy / cognac

dorville 6

courvoisier vsop 19

martell xo 40

liqueur coffee 10

irish with jameson irish whisky

roman with galliano

mexican with kahlua

royale with cognac

calypso with tia maria

prince charles with drambuie

coffee 4.5

cappuccino

mocha

flat white

café latte

espresso

macchiato

hot chocolate

affogato 5.5

liqueur affogato 12
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