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
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 18
- WITH CHICKEN OR PRAWN 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 CONSOMME

CHEESE PLATE - 25
KING ISLAND; BLACK LABEL CHEDDAR, YARRA VALLEY

GOAT CHEESE, CREAM BRIE, ROARING 40’S BLUE, FRESH DATES,
NASHI PEAR AND CRISPY BREAD
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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
PENFOLDS GRANDFATHER PORT 15

HANWOOD - PORT

MORRIS OF RUTHERGLEN - TOKAY
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BEER

HEINEKEN

TOOHEYS NEW

TOOHEYS FIVE SEEDS CIDER
TOOHEYS EXTRA DRY

JAMES SQUIRE CRAFT

JAMES BOAG’S PREMIUM

JAMES BOAG’S CLASSIC BLONDE

XXXX SUMMER BRIGHT
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HAHN PREMIUM LIGHT

0

APERITIF
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

JACK DANIELS
JIM BEAM

MAKERS MARK
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SOUTHERN COMFORT

RUM

HAVANA CLUB
BACARDI
BUNDABERG UP

CORUBA
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MALIBU

GIN
BEEFEATER
GORDON'’S

TANQUERAY

VODKA
SMIRNOFF RED
SMIRNOFF BLACK

GREY GOOSE 15



TEQUILA

JOSE SILVER

BRANDY / COGNAC
DORVILLE
COURVOISIER VSOP

MARTELL XO

LIQUEUR COFFEE

IRISH WITH JAMESON IRISH WHISKY

ROMAN WITH GALLIANO

MEXICAN WITH KAHLUA

ROYALE WITH COGNAC

CALYPSO WITH TIA MARIA

PRINCE CHARLES WITH DRAMBUIE

COFFEE
CAPPUCCINO
MOCHA

FLAT WHITE
CAFE LATTE
ESPRESSO
MACCHIATO

HOT CHOCOLATE
AFFOGATO

LIQUEUR AFFOGATO

SEASONS
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