ELEONORE’S

ELEONORE’'S RESTAURANT IS NAMED AFTER ELEONORE DE CASTELLA, WHOSE
FAMILY HELPED SHAPE THE YARRA VALLEY'S WINEMAKING HERITAGE. THIS
ELEGANT SPACE BLENDS VICTORIAN CHARM WITH CONTEMPORARY CUISINE,
OFFERING A REFINED MENU THAT SHOWCASES THE REGION’S FINEST PRODUCE
AND WINES.

ENJOY OUR CURATED AMUSE BOUCHE AND HOUSE BAKED BREAD ON ARRIVAL

1 course main $50 / 2 course $90 / 3 course $110 / sides $14
2 course wine pairing $30 / 3 course matching pairing $40

entrée

VITELLO TONNATO / BOTTARGA / CAPER BERRIES

GRILLED OCTOPUS / BUTTERMILK / TOBASCO / CONFIT FENNEL
MUSSELS AND SCALLOPS / SHIITAKE / DASHI BROTH

PANKO PORK CHEEK / TARRAGON / PICKLED ONION

CHEESE SOUFFLE / PEAR AND GINGER CHUTNEY / FINE HERBS

maln course

OYSTER BLADE / BUTTERED CABBAGE / MUSTARD BECHAMEL / PICCALILLI

LAMB BACKSTRAP / WILD GARLIC / RAINBOW CHARD / PINENUT

KING PRAWN, CLAMS AND ROCKLING / BISQUE / SEA HERBS

CONFIT DUCK LEG / CREAMED LEEKS / WITLOF / COCOA AND ALMOND
SILVERBEET AND MACDAMIA FETA BOREK / ALMOND HONEY / CARROT HUMMUS

sides

BEEF TALLOW POATOES / HERB SALT
LA’ATAR GLAZED PUMPKIN / LABNEH
BROCCOLINI / PARMESAN CUSTARD

BRUSSELS 7/ NDUJA BUTTER

dessert

BLACK FORREST
RASPBERRY PANNACOTTA
CITRUS COCONUT CRUNCH
LOCAL CHEESE
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