
 
 
 

 
 

 
 
 
 
 
 

 

 

 
 

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  

Burratta, roasted spring carrots 
and salted hazelnuts    21 
    
Poached prawn and pea salad,  
pork jowl, squid ink and  
chick pea                      23 
 
Golden ham hock terrine,  
apple fritter and  
bitter apple sauce            19 
 
 

  

 

 
 
PIZZA  
 

Quattro Formaggi 
Gorgonzola, taleggio,  
grana padana, scarmorza    20 
 
Zucca d’oro 
Golden squash, broccolini,  
taleggio, oregano                        20 
 
Carne 
Hot salami, cotechino, pancetta,  
peperoncini, black olive    22 
 
Sardina 
Smoked sardine, green olives, 
radicchio, parsley               21 
 
Zingara 
Baked leg ham, white onion 
compote, burratta and 
mushroom      21 

 

 

 

 



 

PASTA  E  RISOTTO  

 
Fazzoletti, beef ragù, sugo,  
onion shells and scarmorza  30 
 
Orecchiette, broccolini,  
caponata, radicchio and chilli  29 
 
Moreton bay bug and ricotta 
pansotti, tomato, shellfish foam  
and bottarga    32               
 
Risotto - Jerusalem artichoke, 
asparagus and taleggio  29 
 

 
SECONDO  
 
Pan seared snapper, corn and 
cauliflower salsa, rouille   
and  crisp potato   35 
 
Parmesan and herb crusted pork 
loin, basil, fried spaetzle  
and chard     33  
 
Oven roasted black angus sirloin,  
celeriac remoulade, charred cos 
and mustard                     36 

 
 
CONTORNO  
 
Garlic and rosemary potato       9  
 

Green beans, toasted almonds  
and roasted thyme butter    10 
 
Iceberg, tarragon aioli,  
toasted bread and pecorino     10 
 

DOLCE  

White chocolate and mascarpone  
semifreddo, coconut crumb,  
coffee gel and chocolate crackle 16 

 

Handmade ‘dry ice’ ice cream 
and tuille biscuits       11  
 
Bomboloni trio – lemon curd, 
raspberry jam and apple gel    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- 

Orecchiette, broccolini, caponata,  
radicchio and chilli 

 
Fazzoletti with beef ragù, sugo, 

and scarmorza 
  

Pan seared snapper, corn and cauliflower salsa, 
rouille  and  crisp potato 

 

Main cont... 

Parmesan and herb crusted pork loin, basil,  
fried spaetzle and chard 

 
Oven roasted black angus sirloin,  

celeriac remoulade, charred cos and mustard 

 
Side 

 
Iceberg, tarragon aioli,  

toasted bread and pecorino 

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 


