
 

 

 

 

 
 
 
 

 

 

 

 

 

 
 
 

 

 
 

TUESDAY NIGHT 
STEAK, FRIES & BEARNAISE SAUCE $25 

 

 
 
 

 
 

SUNDAY EVENING 
BYO WINE CORKAGE PER BOTTLE $10 

 
 

 

 

 
 
 

  

                             

Tuesday – Saturday 

 

Set lunch menu $45 – 2 courses and $55 – 3 courses including a complementary glass of wine 
 
 

 

 

 

 

 

 

 

 

BOOKINGS TAKEN 
03 9539 7000 

 
 
 
 
 



 

Oysters natural with red wine shallot vinaigrette (½ dozen)  24 

Twice cooked pork belly with caramelised apple and ginger purée, calvados jus  22 

Seared scallops with creamy mash, crispy prosciutto   23 

Tart of goat’s cheese with baby beetroot salad  20 

Smoked eel with caramelised pear puree, glazed turnips, red wine vinaigrette  23 

Steak tartare with quail egg and garlic croutons   22 

Fried baby squid with yuzu mayonnaise, grilled lime and mixed herbs  23 

 

The Baths seafood platter   

(oysters, smoked salmon, kingfish, scallops, prawns, mussels, pippies, clams) 

 

  

90 

 

  
  Whole Baby Snapper (500 g) with spinach and lemon oil 38 

Pan seared salmon with Brussel sprouts, burnt butter, almonds and red wine mustard 37 

Tagliatelle with kale pesto, grilled zucchini, pine nuts and parmesan  30 

Cassoulet of confit duck leg, Cotechino and Toulouse sausage   38 

Beer battered fish and chips with tartare sauce and crushed peas 30 

Braised beef shortribs with glazed shallots and black cabbage 36 

Oven roasted Barramundi with Moroccan spiced chickpeas  38 

300gr Porterhouse steak with roasted bone marrow, shallot and parsley salad 42 

 
Slow roasted lamb with Merguez sausage and chat potatoes (for 2 people) 70 

                                                                                                                                 10 

Shoestring fries 

 

New potatoes tossed with butter and herbs 

Mesclun salad, house dressing and pickled shallots 

 

Dutch carrots with feta and walnuts 

Yarra valley broccolini, anchovies, garlic and chili Crushed potatoes, olives and soft herbs 

Green beans with toasted almonds and parsley 

 

Gem salad with shaved parmesan and croutons 

  



 

Warm chocolate mousse with vanilla ice cream and honey comb  18 

Crème Brûlée with Breton biscuit  15 

Bakewell tart with cinnamon ice cream 14 

Eton mess with seasonal berries and berry coulis 15 

Peanut butter delice with peanut brittle and apricot gel 15 

Affogato with homemade biscotti  17 

Apple tarte tatin to share 32 

 

   CHEESE SELECTION 50g/$12 
Served with accompaniments  
GERMAIN CROTTIN DE CHEVRE 

Origin: France                                      Milk: Goat  Style: Rinded Goat’s Cheese 
This tangy cheese has a natural, slightly wrinkled rind. It hardens and becomes stronger with age. 
 
BREBIS PETIT AGOUR 

Origin: Basque region, southern France             Milk: Sheep            Style: Semi Hard Pressed 
Milk collection is limited to within a 25km radius of the dairy thus truly reflecting its terroir.  Matured for a       

minimum of 3 months, it develops a unique mottled rind.  Nutty & sweet in taste. 
 
BAY OF FIRES CLOTH BOUND CHEDDAR 

Origin: St Helen’s, Tasmania             Milk: Cow  Style: Farmhouse Cheddar 
A small herd of specially bred cows, a very old recipe and techniques are imperative to the sharp rounded, 

slightly salty and crumbly texture following maturation of 12 to 24 months. 
 
BELFAUX SWISS GRUYERE 

Origin: Switzerland                        Milk: Cow  Style: Hard Cooked Pressed 
The dairy has been producing cheese for over 130 years.  Each wheel requires 400 litres of raw whole milk 

and exhibits atypical condensed nuttiness and sweetness. 
 

TARAGO RIVER JENSEN’S RED 

Origin: Gippsland, Victoria            Milk: Cow  Style: Washed rind 
Initially washed in a light brine solution, it matures with its trademark sticky orange, aromatic rind.  The 

interior is soft, supple with a creamy, full rounded flavour. 
 

BLUE VEIN SCHÄRDINGER AMADEUS 

Origin: Denmark                      Milk: Cow  Style: Semi Soft Blue 
Following generations old recipe, it is stored for 8-12 weeks and only produced in Denmark, developing a 

sharp and salty taste. 
 

PAYSAN BRETON BRIE 

Origin: France                                  Milk: Cow             Style: Pasteurised Brie 
Highly awarded it is very traditional in its production. This is a lactic, as opposed to a stabilized, Brie. It also 

uses traditional rennet and a slower coagulation, developing a full mushroomy, robust flavor 
 

CASTEL REGIO TALEGGIO DOP 
Origin: Pagazzano, Bergamo, Italy                 Milk: Cow                        Style: Washed Rind 
One of Italy’s most iconic cheeses & aged for a minimum of 35 days its flavour intensifies in aroma and 

flavour as it matures. Yeasty, salty flavour complimented by an initial hint of sweetness. 


