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G A T H E R .  T A S T E .  E X P E R I E N C E

O u r  M o d e r n  A u s t r a l i a n  m e n u  i s  a  f u s i o n  o f

u n i q u e ,  w o r l d l y  f l a v o u r s  t h a t  r e f l e c t  t h e

d i v e r s i t y  o f  o u r  r e g i o n ,  o f f e r i n g

s o m e t h i n g  f o r  e v e r y  p a l a t e .

W i t h  a  f i r m  c o m m i t m e n t  t o  s u s t a i n a b i l i t y

a n d  s u p p o r t i n g  l o c a l  c o m m u n i t i e s ,  w e

p r o u d l y  s o u r c e  o u r  i n g r e d i e n t s  f r o m

r e g i o n a l  V i c t o r i a n  f a r m e r s  a n d  s u p p l i e r s ,

e n s u r i n g  e a c h  d i s h  i s  c r a f t e d  w i t h  t h e

f r e s h e s t  s e a s o n a l  p r o d u c e .

L o c a t e d  w i t h i n  t h e  P u l l m a n  &  M e r c u r e

M e l b o u r n e  A l b e r t  P a r k  h o t e l ,  g u e s t s  c a n

e x p e c t  p r e m i u m  d i n i n g  &  s e r v i c e  e v e r y  t i m e

y o u  d i n e  w i t h  u s .



E N T R É E

Garlic Prawns
Corn Salsa, Crispy Chili, Chipotle Aioli, Charred Sourdough Bread & Dill

$25

Koo Wee Rup Asparagus 
Prosciutto, Sumac Labneh, Pomegranate Glaze & Nut Granola

$24

Ravioli Di Pesce 
Tasmanian Salmon, Prawns, Shellfish Butter Sauce & Herb Gremolata

$28

Tomato Panna Cotta
Slow Roasted Tomatoes, Petite Tomato Salad, Olive Tapenade & Sourdough Bread 

$22

Smoked Wimmera Duck Breast 
Pickled Cherry Gel, Nasturtium Emulsion & Puffed Quinoa

$27

Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will make
efforts to accommodate dietary requirements. However, due to the shared production and serving environment,
we cannot guarantee the complete omission of such allergens or foods which may cause an intolerance. Please

inform our team if you have a food allergy or intolerance.



M A I N S

Chickpea Panisse
Piperade, Mediterranean Vegetables, Olive Crumb & Herb Oil 

$34

Caserecce Pasta 
Italian Sausage, Sundried Tomato, Artichoke & Parmigiano

$37

Hazeldene Spiced Chicken Breast 
Grilled Zucchini, Olive Mash & Green Onion Vinaigrette

$38

Tasmanian Salmon
Teriyaki Salmon, Cauliflower, Black Garlic, Pickled Radish & Snow Pea

$44

Lamb Back Strap 
Bass Coast Lamb, Sweet Potato, Courgette, Jus, Date & Olive Jam

$48

Goulburn Valley Pork Belly
Braised Red Cabbage, Celeriac, Pork Crackling & Finger Lime

$44

Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will make
efforts to accommodate dietary requirements. However, due to the shared production and serving environment,
we cannot guarantee the complete omission of such allergens or foods which may cause an intolerance. Please

inform our team if you have a food allergy or intolerance.



G R I L L E D  S T E A K S

Eye of Rump 250G $48

Striploin 250G $54

Scotch FILLET 300G $58

All Steak is served with Roasted Cherry Tomato and your choice of Sauce
Our Beef is Grass Fed Angus Cattle from Victoria

Selection of House-made sauces

Roquefort & Cayenne
Red Wine Jus
Roasted Capsicum

S I D E S

Baby Chat Potatoes
with Salt & Vinegar Seasoning 

$8

Char-Grilled Broccolini
with Toasted Almond & EVOO

$12

Steak Fries
with Herb Salt & Aioli 

$12

Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will make
efforts to accommodate dietary requirements. However, due to the shared production and serving environment,
we cannot guarantee the complete omission of such allergens or foods which may cause an intolerance. Please

inform our team if you have a food allergy or intolerance.

Baby Gem Lettuce
with Shaved Radish & Spring Onion Dressing

$8



D E S S E R T S

Pickled Berry Cloud Cake 
Vanilla Chiffon Strawberry Mousse Cake, Vanilla Bean Mascarpone, Pickled Strawberry, Lychee
Popping Pearls, Quandong Ice Cream & Salted Macadamia Crumble 

$23

Blue Moon Plum 
Creamy Blueberry Mousse Dome, Davidson Plum Curd Insert, Blueberry-Lavender Coulis, Sesame
Tuile & Lemon Myrtle Cream

$24

Dark Sphere 
Vegan Coconut Mousse Insert with Passionfruit & Mango Pale’ Served with Rosemary Infused
Strawberry Coulis & Dark Chocolate Crumble

$22

That’s Amore Cheese Platter
Three Italian Cheeses, Lavosh, Fruit Paste & Fresh Grapes

$36

Spring Kiss
Blood Orange Mousse, Milk Chocolate Ganache, Cherry Jelly, Vanilla Chantilly, Yuzu & White
Chocolate Espuma, Mandarin-Mint Gel, Finger Lime & Hazelnut Praline Soil 

$22

Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will make
efforts to accommodate dietary requirements. However, due to the shared production and serving environment,
we cannot guarantee the complete omission of such allergens or foods which may cause an intolerance. Please

inform our team if you have a food allergy or intolerance.

S E A S O N A L  D E S S E R T



S U S T A I N A B I L I T Y

A t  W i n d o w s  R e s t a u r a n t ,  W e  a r e  c o m m i t t e d

t o  e n c o u r a g i n g  s u s t a i n a b l e  l i v i n g  a n d

e c o - f r i e n d l y  p r a c t i c e s  b y  p r o v i d i n g  f r e s h ,

h o m e g r o w n  p r o d u c e  f r o m  s e e d  t o  t a b l e ,

a l l  w h i l e  m i n i m i s i n g  o u r  e n v i r o n m e n t a l

f o o t p r i n t  a n d  c o n t r i b u t i n g  t o  a  h e a l t h i e r

e n v i r o n m e n t  f o r  f u t u r e  g e n e r a t i o n s .

W e  a r e  u t i l i s i n g  o u r  g r e e n s p a c e  a r e a

( l o c a t e d  a t  t h e  c a f e )  t o  g r o w  o u r  v e r y

o w n  f r e s h  a n d  n u t r i t i o u s  p r o d u c e  i n -

h o u s e .

O u r  i n i t i a t i v e  f o c u s e s  o n  r e d u c i n g  p l a s t i c

p a c k a g i n g  a n d  r e d u c i n g  C O 2  e m i s s i o n s ,

e n a b l i n g  u s  t o  d e l i v e r  t h e  f r e s h e s t  p r o d u c e

d i r e c t l y  t o  o u r  g u e s t s .

W h e r e  i n c l u d e d ,  G r e e n s P a c e  p r o d u c e  i s  u t i l i s e d

S U P P L I E R  L I S T

C h e f ’ s  C h o i c e

M & J  C h i c k e n s

C l a m m s  S e a f o o d

S i m o n  G e o r g e  &  S o n s

T h a t ’ s  A m o r e  C h e e s e

S o m e  o f  o u r  k e y  s u p p l i e r s  i n c l u d e :  


