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“More than ever, we are working closely with local farmers and producers from the 
Mornington Peninsula who we have fostered and established strong relationships with, 

to compliment the best ingredients throughout Australia and abroad.

“In this season’s menu, I am excited to incorporate truffle from Mornington Peninsula, 
Puntarella from Sui’s garden from Cape Schanck Estate, Feijoa from Red Hill and 

Lobster from Tasmania.”

Josep Espuga, Culinary Director 

All seafood and f ish served in Laura, inc luding shel l f ish is sourced entirely from Austral ian waters.

Only our caviar is impor ted, as the Sturgeon that produce it are farmed exc lusively overseas.



SIGNATURE

Sea urchin, Carnaroli rice cooked in Caprinella broth, quince
 
-

 

Vodka-fried Aquna Murray cod, smoked tomato, kimchi, ancho chili 
with
Sui’s garden salad, kohlrabi, fennel pollen, cabernet vinaigrette
Saffron mantou, Cape Schanck Estate olive butter 
 
-

 

Flambéed Southern Rock lobster, local orchard fruit, white asparagus 
(additional $115)
with
Savoury wakame doughnut with Yarra Valley salmon roe

- or - 

Blackmore wagyu, Victoria morels, garden beetroot, black chestnut, 
Cuvée grand cru 
with
Peninsula corn, lime, macadamia
 
-
 
Main Ridge Dairy goats cheesecake, burnt honey, pear 
(additional $35) 
 
-
Burnt custard, poached rhubarb granita, toasted buckwheat
 
-  

Cuvée grand cru cremeux, passionfruit sorbet, tarragon
 
- 

Petit four trolley

S I G N AT U R E  	 1 8 5

B E V E R A G E  PA I R I N G                                         9 5



SEASONAL

South Australian sand crab, Daniel’s Run Tiger Eye beans, Peninsula kelp, 
Oscietra Caviar
-
 
Scampi, saffron rice “socarrat”, red padron pepper 
 
-
 
Escudella, fresh pasta, Joselito, Flinders truffle, Cape Schanck cabbage
-
 
Vodka-fried Aquna Murray cod, smoked tomato, kimchi, ancho chili 
with
Sui’s garden salad, kohlrabi, fennel pollen, cabernet vinaigrette
Saffron mantou, Cape Schanck Estate olive butter 
 
-
 
Flambéed Southern Rock lobster, local orchard fruit, white asparagus
with
Savoury wakame doughnut with Yarra Valley salmon roe 
 
- 
Blackmore wagyu, Victoria morels, garden beetroot, black chestnut, 
Cuvée grand cru 
with
Peninsula corn, lime, macadamia 
 
-
 
Main Ridge Dairy goats cheesecake, burnt honey, pear  
(additional $35) 
- 
 
Burnt custard, rhubarb granita, toasted buckwheat
-

Red Hill Feijoa, Bianco namelaka, Pt Leo Estate garden mint
-
Cuvée grand cru cremeux, passionfruit sorbet, tarragon
-
Petit four trolley

S E A S O N A L  	 3 0 5

B E V E R A G E  PA I R I N G 	 1 9 5

	

A  1 0 %  W E E K E N D  S U R C H A R G E  A P P L I E S  O N  S A T U R D A Y  A N D  S U N D A Y S .
	    A  2 0 %  S U R C H A R G E  A P P L I E S  O N  P U B L I C  H O L I D A Y S .


