
 

Sample Lunch Menu 
Moroccan Braised Wagyu Beef Cheek 

18 hours slow cooked beef cheek with Moroccan infused spices, served 
with moghrabieh and braising juices  

 
Sicilian Pasta Caponata 

Strozzapreti pasta with tomato, confit garlic, capers, roasted red 
peppers, spinach, fresh herbs and aged parmesan 

 
Seafood Risotto 

Vialone Nana with market fresh Australian seafood, smocked haddock, 
capers, spinach and preserved lemon 

 
Free Range Chicken Breast 

Lilydale chicken breast served with confit garlic potato mash, cavolo 
Nero and Rochford cabernet jus  

 

 

Includes: 1 glass of Yarra Valley wine with coffee or tea 

Please advise your driver/guide of any dietary needs at the time of ordering 

GF - gluten free      DF - dairy free    V – vegetarian available on request 

 


