
THE WANDERER  
FREE R ANGE BARLEY FED BEEFBAS S STR AIT BEEF

Farmers prioritise animal welfare using a unique 
barley-based feed regime. Wide open paddocks give 

cattle access to grain or grass, any time. By using only 
premium barley grain, a richer, butterier mouthfeel and 

flavour is achieved and is kept consistent all throughout 
the year.

Cattle are fed on grass before being finished using 
innovative, mobile feeders, meaning they can stay on 
their home farm, in our cattle’s case, at Lockington, in 

central Victoria. 

The farmers of Vintage Beef turn their breeding cattle 
out to pasture for retirement where they feed only 

on grass. These roamers further mature in a relaxed 
environment and are not processed until they are at 

least 60 months – more than twice the age of regular 
cattle.

Because the cows are older, the meat has a rich, 
luxurious marbling with a developed, grass-fed flavour. 

The result: a distinct and unique eating experience. 

Bass Strait and its coastlines fall at the latitude where 
drenching rain, warming sun and saltwater winds 

combine to create climatic perfection for growing 
tender grass-fed beef.

The cattle are peacefully raised on six different farms 
in Tasmania, eating only natural rye grasses and clover 

without the need of antibiotics or hormone growth 
promotors

THE VINTAGE BEEF COMPANY

STE AK NIGHT



TO BEGIN

House-baked focaccia, Cape Schanck olive oil			   10

Appellation oysters, ginger yuzu dressing                                            7 ea 

Caviar and Wagyu doughnut					     25 
Oscietra caviar, Blackmore Wagyu, crème fraîche

Yarra Valley salmon roe doughnut, crème fraîche			   15

Steak tartare 							       28
pomme allumettes, Yolky Dokey egg yolk

Caviar bump

Oscietra caviar						      20
Yarra Valley salmon roe					       8

                                                                                                       		        

MAIN
 
 
Steak Frites 							        48 
Wanderer Reserve rump cap MB4+, french fries,  
beurre Maître d’Hôtel 

Or choose another cut from the Grill: 
 
Flinders + Co. Vintage Reserve eye fillet (200g)		                 68 
Bass Strait scotch fillet MB 3+ (300g)		                 80 
Wanderer barley-fed beef rib eye (600g)		               175	

all served with french fries and a condiment of your choice: 
 
Peppercorn sauce, beurre Maître d’Hôtel, or chimichurri

Additional condiments 		               5 ea

-

Fish of the Day

Wood-roasted Blue Eye (300g)                                                          70                               
lemon, capers & burnt butter sauce, served with Peninsula leaves 
and lemon verbena dressing        
 
                          

DES SERT

Pt. Leo Estate apple fragiapane tart	                                           25
buttermilk and cardamom ice cream, burnt orange caramel 

Honey and rum savarin						     26
whipped ricotta, persimmon, chamomile 

Valhrona chocolate mousse & Peninsula cherries                        26
Cape Schanck olive oil ice cream 

Selection of Victorian cheeses                                                         28                 
served with condiments and crackers
 
Sticky date & caramelised white chocolate madeleine             6 ea

Please inform your waiter of any allergies. We will do our best to accommodate your dietary needs. 
We cannot be held responsible for traces of allergens

A 1.5% surcharge applies to all credit and debit card transactions
A 10% surcharge applies on weekends

WINE PROGRES SION

Director of Beverage, Amy Oliver, has tailored a flight of  
wines to enjoy with our a la carte menus. 

Featuring Victorian wines, the Local Progression  
includes three standard glasses of wine.                               50 pp

ENTRÉE

                                                                                                  		        

Wood-roasted lamb belly crumpet	                                           28	
blackened apple, kale from our garden

King crab caramelle pasta					     32
smoked shiitake XO, fried school prawns 
 
Main Ridge Dairy burnt Basque cheesecake			   26 
beetroot, walnut, hibiscus 
 
Kingfish crudo						                    30 
miso mayonnaise, Flinders truffle dressing 
 

SIDES

Heirloom zucchini from our garden	                                           18	
jalepeno relish, pistachio, Main Ridge Dairy chèvre

Roast cauliflower, fioretto & romanesco		                16	
caper & raisin dressing, cheddar custard
 
Confit kipfler potatoes						      18 
kombu cream, kale from our garden 

French fries 							       14 

Peninsula leaves	                                                                      	
sherry vinegar caramel dressing, French radishes                              14
 

 

 

 


