Food Menu



Me-Gal 2 Course Menu
100

Me-Gal 3 Course Menu
120

Me-Gal Children 2 Course Menu
45

Minimum 2 Course Selection Per Person

Seafood with this mark comes from an MSC certified sustainable fishery. www.msc.org MSC-C-52290



https://aus01.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.msc.org%2F&data=04%7C01%7Cmitchell.hood%40epicure.com.au%7Ccff6334797f847857a4d08d9b4fec577%7Ceeadbc491f0c4f099d1bb19c3b0b869e%7C0%7C0%7C637739829789276232%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000&sdata=K1mDyq%2BB%2FhneamOJpxgAw5n%2BSjb%2BvIE6hSOH1d5e5AE%3D&reserved=0

Entrée

Sydney Rock Oysters [gf][df]
aged chardonnay mignonette, finger limes, sturgeon caviar

Suggestion: NV YV'ES Sparkling, Yarra Valley, VIC 15 glass

Ocean Trout [gf]
sea grapes, sheep’s labneh, Geraldton wax drop’s

Suggestion: 2021 Penfolds ‘Max’s’ Rosé, Multi-Regional, A 21 glass

Croquette Ham Hock
chilled carrot & ginger broth, karkalla
Suggestion: 2019 Red Claw Pinot Gris, Mornington Peninsula, V'1C 18 glass

Beetroot [gf]
truffled goats curd, heirloom beets

Suggestion: 2020 Josef Chromy ‘Estate’ Pinot Noir, Tasmania 22 glass



Mains

Snapper [gf]
black cabbage, Nduja, charred corn salsa

Suggestion: 2021 Orlando ‘Hilary’ Chardonnay, Adelaide Hills, SA 19 glass

Charred Prawn [df] @
potato gnocchi, watercress pesto, semi dried tomatoes

Suggestion: 2022 Tyrrell’s Semillon, Hunter Valley, NSW 14 glass

Flinders Island Lamb [gf]
asparagus, lamb neck, chickpea

Suggestion: 2019 Penfolds Bin 28° Shiraz, Multi-Regional, SA 25 glass

Saffron Pappardelle
feta, Tasmanian pepper, sea herbs

Suggestion: 2019 Kilikanoon ‘Prodigal’ Grenache, Clare 1V alley, SA 22 glass

SldGS 1 side included for every 2 adults

Thick cut chips, smoked paprika aioli [df] 12
Heirloom tomatoes, basil vinaigrette, pecorino [gf] 12

Seasonal greens, mandarin oil, pistachio pangrattato [df] 12



Dessert

Valrhona Guanaja Dark Chocolate Tarrine [gf]

milk chocolate sponge, passionfruit marshmallow

Suggestion: Penfolds Grandfather Tawny Port 25 glass

New York Baked Cheesecake
forest berry compote, wattle seed meringue

Suggestion: 2021 Frogmore Creek Iced’ Riesling, Tasmania 17 glass

Key Lime West Tart

yuzu crémeux, lychee gelee, olive oil sponge

Australian Cheese Plate
locally sourced triple brie, vintage cheddar,
blue cheese from NSW & Victoria with

muscatel grapes, assorted crackers, quince paste



Little Ones

Grilled Pacific Cod [df]
chips, garlic yoghurt

Pappardelle

tomato fondue, pecorino

Chicken Burger

cabbage slaw, chips, aioli

Sweet Ones

Ice Cream Trio

waffle cone

Baked Cheesecake

berry compote

Seafood with this mark comes from an MSC certified sustainable fishery. www.msc.org MSC-C-52290



https://aus01.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.msc.org%2F&data=04%7C01%7Cmitchell.hood%40epicure.com.au%7Ccff6334797f847857a4d08d9b4fec577%7Ceeadbc491f0c4f099d1bb19c3b0b869e%7C0%7C0%7C637739829789276232%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000&sdata=K1mDyq%2BB%2FhneamOJpxgAw5n%2BSjb%2BvIE6hSOH1d5e5AE%3D&reserved=0

Drinks Menu



Cocktails

Hibiscus Gin Sour 19

lime juice, hibiscus syrup, aquafaba

Koal[a]. T 21

vodka, fresh cucumber, St Germain, lime juice, eucalyptus syrup

Passionfruit Mojito 22

rum, lime, passionfruit, fresh mint

Beers

Heineken 0.0 Lager 330ml 0% 7
Hahn Premium Light Lager 375ml 2.4% 9
Younge Henrys Newtowner Pale Ale 330ml 4.8% 11
James Squire Pale Ale 345ml 4.2% 11
Little Creatures Dry Apple Cider 330ml 5.2% 12
Sydney Beer Co Lager 330ml 4.5% 11

Asahi Super Dry Lager 330ml 5.0% 13



Wine List

Me-Gal wine list is all about Celebration, Precision and Preservation.

Celebration

Offering bubbles from Australia & Champagne to
commemorate your memorable dining experience with us.

Precision

The wine list is short and sweet showcasing the
best wines Australia has to offer.

Preservation

Offering 95% wines by the glass using the latest in Coravin
technology using Argon gas to reduce wastage & offer variety.

As well as listing & recognizing wines that are

\Yﬂ Vegan % Organic ﬁv Biodynamic @ Sustainable



Sparkling & Champagne

NV

NV

NV

NV

NV

2013

2012

See Saw Prosecco, Orange, NSW
yellow pear, green apples, zippy aperitif style

YVES Sparkling, Yarra Valley, VIC
white peaches, whipped cream, moreish palate

Mumm ‘Brut Prestige’, Marlborough, NZ
Mumm X Marlborough, dry, textured, light

G.H. Mumm ‘Grand Cordon’, Champagne, France
classic, brioche, creamy mousse

Penfolds x Thienot Rosé, Champagne, France
stylish, complex, red apple, rose petals, chalk

Perrier Jouet ‘Belle Epoque’, Champagne, France
pristine, elegant, white peaches, floral, length, purity

Dom Perignon, Champagne, France
the créme de la créme. Rich, toasty, complex

Rosé

2021

2021

Tatachilla “White Admiral’, McLaren Vale, SA
ripe redeunrrants, floral, pebbles

Penfolds ‘Max’s’, Multi-Regional, SA

classic Provence style, crisp, raspberries, lilies
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White Wine

2022

2022

2022

2022

2022

2021

2019

2021

2021

2021

2018

Nick O’Leary Riesling, Canberra District, NSW
dry, crisp, lemon, lime, bitters

Grosset ‘Springvale Riesling’, Clare Valley, SA
dry, grapefruit gest, white peach, wet stones, long length

Tyrrell’s Semillon, Hunter Valley, NSW
lemon o0il, dried hay, chamomile, light on its feet

Philip Shaw ‘No.19” Sauvignon Blanc, Orange, NSW
tropical fruit, freshly cut grass, glossy palate

Shaw + Smith Sauvignon Blanc, Adelaide Hills, SA
crunchy pineapple, zippy acidity, mineral

Pikes ‘Luccio’ Pinot Grigio, Clare Valley, SA
refreshing, floral, lemon balm, soft acidity

Red Claw Pinot Gris, Mornington Peninsula, VIC
fleshy pear, cheese rind, medinum bodied, smooth finish

Eden Road “The Long Road’ Chardonnay, Tumbarumba, NSW
white peaches, green apple, lemon curd, lightly oaked

Oakridge ‘Hazeldene’ Chardonnay, Yarra Valley, VIC
fresh nectarines, roasted hagelnuts, creamy texture, oak

Orlando ‘Hilary’ Chardonnay, Adelaide Hills, SA
green apple, melon, citrus blossom, slightly oaked

Penfolds ‘Cellar Reserve’ Chardonnay, South Australia

elegant stone fruits, lemon curd, robust oak, balanced

15|70

22198 @
14165 Y
17]75

20190 Y
14165 Y&
18180 Y
17175 Y ©
22198 Y&
19185

32145 @



Red Wine

2021

2020

2021

2019

2021

2019

2021

2019

2019

2020

2020

In Dreams Pinot Noir, Yarra Valley, VIC

Juicy raspberries, bibiscus, dried antumn leaves

Josef Chromy ‘Estate’ Pinot Noir, Tasmania
Dark forest berries, dried violets, turned earth

Yabby Lake Pinot Noir, Mornington Peninsula, VIC
silky forest berries, red peppercorns, pot pourri

Kilikanoon ‘Prodigal’ Grenache, Clare Valley, SA
moreish texture, cranberry flesh, licorice spice

Yangarra Grenache Shiraz Mourvedre, McLaren Vale, SA
pomegranate, cured meats, black pepper

Keith Tulloch Shiraz, Hunter Valley, NSW *Carbon Neutrar*
dried black fruits, red earth, dried herbs, oak

Henschke’s ‘Seven’ Shiraz/Grenache/Viognier,
Eden Valley, SA
boysenberries, violets, peach blossom, rhubarb

Oliver’s Taranga Shiraz, McLaren Vale, SA
ripe plums, kalamata olives, robust, round

Penfolds ‘Bin 28’ Shiraz, Multi-Regional, SA
silky black cherries, plums, chestnut, smoked meats

Hentley Farm ‘The Beauty’ Shiraz, Barossa Valley, SA

bold silky berries, mocha spice, anise, toasted oak

Wynns ‘The Gables’ Cabernet Sauvignon, Coonawarra, SA
blackcurrant, dark chocolate, mint, coconut
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2021

2013

2021

2017

2020

2018

2020

2021

Wine Promotion

O’leary Walker Watervale Riesling, Clare Valley, SA

Margan Aged Release Semillon, Hunter Valley, NSW
Collector ‘Tiger Tiger’ Chardonnay, Tumbarumba, NSW
Collector ‘Rose Red City’ Sangiovese, Canberra District, NSW
John Duval ‘Entity’ Shiraz, Barossa Valley, SA

Langmeil Orphan Bank, Barossa Valley, SA

Bowen Estate, Cabernet Sauvignon, Connawarra, SA

Heggies Botrytis Riesling, Eden Valley, SA

150
150
150
150
150
150
150

130



Aperitif

Aperol
Campari

Vermouth

Lillet Blanc
Noilly Pratt
Carpano Antico Formula

Vodka

Ketel One
Belvedere Pure
Beluga Nobel White
Grey Goose

Gin

Tanqueray

Tanqueray No.Ten
Bombay Sapphire
Hendrick’s

Archie Rose Signature

Rum

Pampero Blanco
Pampero Anejo
Havana Club Afiejo 7 Afios
Captain Morgan

Italy
Italy

France
France
Italy

Netherlands
Poland
Siberia

France

Scotland
Scotland
England
Scotland
Australia, NSW

Venezuela
Venezuela
Cuba

10
10

12
12
13
15

12
16
13
15
14

10
12
14
11



Tequila

el Jimador Blanco
el Jimador Anejo
Patron Silver
Espolon Resposado

Bourbon & Tennessee Whiskey

Buffalo Trace
Maker’s Mark
Jack Daniel’s No.7

Gentleman Jack

Scotch Whisky

Johnnie Walker Black Label
Glenmorangie 10yr The Original
Glenmorangie 14yr Quinta Ruban
Glenmorangie 12yr Lasanta
Glenmorangie Nectar D'or
Laphroaig 10yr

Nikka ‘From The Barrel’

Oban 14yr

Cognac

Hennessy VSOP
Hennessy XO

Mexico
Mexico
Mexico
Mexico

Kentucky
Kentucky
Tennessee
Tennessee

Scotland
Scotland
Scotland
Scotland
Scotland
Laphroaig
Japan
Oban

France

France

10
12
15
10

13
13
10
12

13
12
15
15
18
12
16
16

20
40



Digestif

Baileys Ireland
Kahlua Mexico
Grand Marnier France
Disaronno Amaretto Italy
Jagermeister Germany

Dessert/Fortified Wine
2021 Frogmore Creek ‘Iced’ Riesling, TAS

NV Penfolds ‘Grandfather Rare’ Tawny, Multi-Regional, SA

Tea & Coffee

Genovese Espresso

Retreat Tea Selection
English Breakfast
Supreme Earl Grey
Oriental Jasmine Green
Peppermint

Chamomile

10
10
12
12
12

75ml

17

25



