PT LEO

RESTAURANT

House-baked focaccia, Cape Schanck olive oil

ENTREE
King crab caramelle pasta, smoked shiitake XO, fried school prawns
Main Ridge Dairy cheesecake, beetroot, walnut, hibiscus

Wood-roasted lamb belly crumpet, blackened apple, kale from our garden

MAIN

Wood-roasted hapuka, lobster butter sauce, pickled capers, Peninsula succulents
Flinders+Co. 'Vintage Reserve' beef eye fillet, sauce Bordelaise

Chestnut & potato gnocchi, roast pumkpin, Brabender goat cheese, saltbush

All served with Peninsula leaves, sherry vinegar caramel dressing, French radishes

DESSERT
Pt. Leo Estate apple frangipane tart, buttermilk and cardomom ice cream, burnt orange caramel
Valrhona chocolate mousse, preserved cherries, Cape Schanck olive oil ice cream

Selection of Victorian cheeses, with condiments and crackers

4

Winter Expression - Pip Howard

Please inform your waiter of any allergies. We cannot be responsible for traces of allergens.

A 10% weekend surcharge applies on Saturdays and Sundays.



PT LEO

RESTAURANT

BEVERAGES

Non-Vintage Sparkling
Pt. Leo Estate Pinot Gris, 2025
Pt. Leo Estate Chardonnay, 2018
Pt. Leo Estate Rosg, 2023
Pt. Leo Estate Pinot Noir, 2021
Pt. Leo Estate Shiraz, 2022
Pt Leo Lager
Prickly Moses Otway Light
Soft drinks, water

Tea & coffee

Your beverage package is available for three hours.

The full wine list, including cocktails and spirits, is available to purchase in addition to the package.



