PTLEO

RESTAURANT
SEASONAL CHEF'S SELECTION

APPETISERS - to start
House-baked focaccia, Cape Schanck olive oil
Yarra Valley salmon roe donut, creme fraiche (A)

Chargrilled Blackmore wagyu pintxo, dark mole glaze, sesame aioli

ENTREE - to share

Snow crab caramelle pasta, smoked shiitake XO, fried school prawns (M)

MAINS - to share
Humpty Doo barramundi, ajo blanco, pickled Pt. Leo Estate grapes (A)
Vintage Reserve beef eye fillet, sauce Bordelaise
with sides
Peninsula leaves, sherry vinegar caramel dressing, French radishes

Hawkes Farm confit kipfler potatoes, kombu butter, kale from our garden

DESSERT - served individually

Pt. Leo garden apple frangipane tart, buttermilk and cardamom ice cream, burnt orange caramel

$135 pp - includes Sculpture Park entry

Winter Expression - Pip Howard

Seafood origin key
(A) Australian (l) Imported (M) Mixed

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



PTLEO

RESTAURANT

WINTER

We welcome the colder months with excitement.
Dishes from our wood fire oven and chargrill bring
warmth and comfort to the table. It is the season for
slow-roasted meats, such as Meredith goat..

This time of the year also brings an abundance of
beautiful produce from the Mornington Peninsula and
our own kitchen garden. Pumpkin, kale, persimmon and
chestnuts find their way onto our menus, celebrating
the flavours of the season. As winter deepens, local
truffles will make their much anticipated return, adding
another layer of richness to the experience.

Josep Espuga - Culinary Director
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