
BOTANICALSSPRINGOUR KITCHEN GARDEN

The Grounds team collects foliage and seed pods 
from our own gardens to create a natural, textural 

display of the iconic Australian native plants you see 
on your tables, including Eucalyptus, Banksia, Grevillea, 

Kangaroo Paw, Hakeas and Veronica perfoliate. 
Using natives allows us to create a display that feels 

both contemporary and deeply connected to our 
Australian landscape for our guests.

Darren Balfour – Grounds Team Manager

This year, spring has arrived early on the Mornington 
Peninsula, and our gardens are already bursting with 

fresh produce. 
Asparagus, peas, broad beans, snow pea tendrils and 

globe artichokes will feature across our menus.

At this time of the year, our kitchen garden is 
approaching at its most abundant. We will complement 

our own harvest with produce from Cape Schanck 
Estate and other local farms across the Mornington 

Peninsula. 

Josep Espuga  - Culinary Director

The vegetable garden at Pt Leo Estate works with 
nature’s cycles, not against them. It is planted so each 

species supports the next, creating a small, thriving 
ecosystem. Beneficial insects settle in, easing pest 

pressure meaning no need for chemicals.
We plant locally adapted seed from Transition Farm, 

rotate the beds, and feed the soil with compost. Flowers 
mingle with vegetables, drawing in pollinators and birds. 

Each week we harvest herbs, greens, stems, flowers, 
and fruit, taking whole plants when possible. Whatever 
isn’t used returns to the compost, closing the loop and 

nourishing the next season’s produce.

Ella Swann – Head Gardener

Winter Expression - Pip Howard



APPETISERS

 

House-baked focaccia, Cape Schanck olive oil                     

Sydney rock oysters, ginger yuzu dressing (A)                                    7 ea

Caviar and Wagyu doughnut (I)				                   25
Oscietra caviar, Blackmore Wagyu, crème fraîche
 
Caviar bump 
    Oscietra caviar (I)						      20
    Yarra Valley salmon roe (A)					     10

Cape Schanck kohlrabi croustade 				      7 
Jerusalem artichoke, pickled pear
 
Abrolhos Island scallop	  
chorizo & apple jam, celeriac purée			                 12           
 
Chargrilled Blackmore wagyu pintxo 				    12	
dark mole glaze, roast sesame aioli

 
 

Skull Island tiger prawn (A)				          18 
sunflower romesco, chilli butter, garden herbs 		              		
	
Steak tartare				      		                30
pomme allumettes, Yolky Dokey egg yolk 
	

 

ENTRÉES

 
Kingfish crudo (A)						    
miso mayonnaise, Flinders truffle dressing	 	

Main Ridge Dairy burnt Basque cheesecake			 
beetroot, walnut, hibiscus

Snow crab caramelle pasta (M)					  
smoked shiitake XO, fried school prawns 			 
            	                          
Wood-roasted lamb belly crumpet				  
blackened apple, kale from our garden          	                
 
Spring vegetable tart  
aspargus, pea, onion caramel, cured egg yolk, buttermilk	 	

FROM THE WOOD -FIRED OVEN

 

Humpty Doo barramundi (A)           			                                                     
yuzu miso, fennel, dashi crunch, beach herbs 
 
New Zealand line caught hapuka (I)   
lobster butter sauce, pickled capers, Peninsula succulents 

Chestnut & potato gnocchi 		   
roast pumpkin, Brabander goat cheese, saltbush                                 
 
Hazeldene chicken breast	                                                             
creamed sugarloaf cabbage, parsnip purée, jus  
 
Flinders+Co. ‘Vintage Reserve’ beef eye fillet       		                          
sauce Bordelaise 
 
Meredith goat shoulder (500g)                                                                 + 80          
honey and fennel glaze, served with potato gratin

Wanderer barley-fed rib eye (600g) 		                             + 110       
with house-made condiments 
 

all mains served with Peninsula leaves, sherry vinegar caramel dressing 

NE W HARVEST VEGETABLES
 

Heirloom carrots  		                  			    18
Main Ridge Dairy chèvre, macadamia, dukkah

Hawkes Farm confit kipfler potatoes                                                18                                                                                                                                   
kombu butter, kale from our garden
 
Roasted Brussel sprouts                                                		   16 
Cipriani dressing, pancetta, walnut, Gippsland blue cheese

						        

DES SERT

 

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

Honey and rum savarin	 						    
whipped ricotta, pear, chamomile  

Valhrona chocolate mousse & preserved cherries                        
Cape Schanck olive oil ice cream

Selection of three cheeses                                                       

L’Artisan organic petit rouge - (30g) 	                                               12

Onetik Petit Basquitou - France (25g)  				    16                                                    
all cheeses served with house-made condiments and crackers

 

Caramelised milk chocolate & date Madeleine 	                         6 ea

   
                        	   

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

Seafood origin  
(A) Australian (I) Imported (M) Mixed 

 
Please inform your waiter of any allergies. We will do our best to accommodate your needs. 

We cannot be held responsible for traces of allergens
 10% surcharge applies on weekends.


