
 
 
 

 
 

 
 
 
 
 
 

 

 

 
 

STUZZICHINO  

Baccala fritters (2)      8  
Ascolane olives      8  
Fried white bait and squid   14  

ANTIPASTO  

Salumi plate for two    27  
Antipasto della casa for two   30 
Please ask waiter for today’s selection  

PRIMO  

Pumpkin and manchego bread, 
pumpkin foam, roasted pumpkin, 
almond and pepita                     19
      
Scampi thermidor , blue  
swimmer crab and jerusalem 
artichoke                                    23 
 
Ham hock terrine, bitter apple 
and fresh herbs                         20 
 

 

  

 

 
 
PIZZA  
 

Queen Margherita   18  
Scamorza and fresh torn basil  

Patata    20 
Potato, gorgonzola dolce and 
rosemary  

Salsicce    20  
Pork and fennel sausage, cannellini 
bean and roast tomato  

Pancetta    21 
Pancetta, golden cauliflower 
mornay and fior di buratta 

Pesce    22  
Market fish, anchovies, golden 
calamari, chilli and garlic  
 

 

 

 

 



PASTA  E  RISOTTO  

 
Scallop ravioli, golden squash, 
chopped prawns and  
mascarpone                                 31 
 
Cavatelli with pancetta,  
arrabiata sauce,  
basil and scarmoza                      30 
 
Fettucini with mushroom ragù, 
porcini and pecorino romano       31 
 
Risotto milanese, with Italian 
sausage,zucchini and  
grana padana      28 

 
SECONDO  
 
Pan roasted salmon fillet, 
macerated beetroot,winter  
beet puree and quinoa     34 
 
Confit duck leg, du puy lentils, 
spinach and green olive beignet  33 
 
Slow cooked lamb shoulder,  
golden lamb rib, moghrabieh  
and chickpea                                35 

 

CONTORNO  
 
Garlic and rosemary potato    9  
 
                   getables    9  
 
Mixed leaf, tomato,  
tarragon dressing      9  

DOLCE  

Orange and poppy seed cake, 
lemon curd, mascarpone,  
blood orange gel     15  

H   m    ‘ ry ic ’ ic  cr  m 
and tuille biscuits      11  
 
Warm chocolate pudding, mocha 
gel, bitter chocolate sorbet and 
chocolate textures                       16 
 
Selection of cheeses (3),  
quince paste and house made 
breads       19  
Please ask waiter for today’s selection  

Cakeage    3pp  

 
 

 

 

 

 

 

 

  Whether it’s a gathering of family, 
friends or colleagues, by Jorg is the 
perfect location for your next event. 

We pride ourselves on ensuring  
every event is a success.  
Our menu packages are  

tailored to suit the individual  
needs of your event. 

In addition to the dining space  
we also have exclusive access  

to additional space within  
the working winery to  

accommodate larger groups. 

For further enquiries, or to make an 
appointment to view the venue,  

please call (03) 5192 4550.   
 



 

 

 
 
 

Group Booking Menu 

For bookings of 10 or more we offer the following menu format.  
A shared entree consisting of antipasto, 

followed by a choice of main course. 

Please see current menu below: 

 
 ntr e 

-Served for guests to share- 

Antipasto della casa 

Main 

-Guests to choose from the following- 

Fettucini with mushroom ragù, porcini 
and manchego 

 
Cavatelli with pancetta, arrabiata sauce, 

basil and scarmoza 
 

Pan roasted salmon fillet, macerated beetroot, 
winter beet puree and quinoa 

Main cont... 

Confit duck leg, du puy lentils, spinach 
and green olive beignet 

 
Slow cooked lamb shoulder, golden lamb rib, 

moghrabieh and chickpea 
 

Side 
Mixed leaf, tomato and tarragon dressing 

Menu subject 
 

Side 

Mixed leaf, summer tomato, tarragon dressing 

Cost: $49 per person (food only) 

 

 

Dietary Requirements 

All dietary requirements are to be notified prior to event and 
are catered for individually 

 

 

Menu subject to change 


