
entrée
H i r a m a s a  k i n g f i s h   /  b u r n t  c u c u m b e r  /  y u z u  /  a v o c a d o  s o r b e t
C h i c k e n  L i v e r  P a r f a i t  /  c a r a m e l i z e d  q u i n c e  /  h a z e l n u t /  b r i o c h e
S p r i n g  p e a s  a n d  b e a n s  /  s t r a c c i a t e l l a  /  p r e s e r v e d  l e m o n  /  c h i m i c h u r r i
½  S h e l l  s c a l l o p s  /  g a r l i c  a n d  p a r s l e y  b u t t e r  /  m o r c i l l a
G l a z e d  q u a i l  /  w h i t e  b e a n  /  v e r d e  /  c r i s p  p o r k  c h e e k

K a n g a r o o  l o i n  /  b r a i s e d  t a i l  c r o q u e t t e  /  r o s e l l a  /  m a c a d a m i a  /  s a l t b u s h
A u g u s t u s  P o r t e r h o u s e  / s t u f f e d  m u s h r o o m s  /  s h a l l o t  /  s t o u t  m u s t a r d
M a r k e t  F i s h  n  C h i p s  /  t r i p l e  c o o k e d  c h i p s  /  p e a s  /  g r i b i c h e
C r i s p  P o r k  H o c k  /  b l a c k  v i n e g a r  c a r a m e l  /  d a i k o n  k i m c h i
S w e e t  c o r n  r i s o t t o  /  b l a c k  t r u f f l e  /  h e r b  p i s t o u

B e r r y  m a r s h m a l l o w  c h o u x  b u n
M a t c h a  p i s t a c h i o  c r u n c h  
C i t r u s  c r e m e  c a r a m e l
S e l e c t  l o n g  p a d d o c k  ‘ D r i f t w o o d ’  c h e e s e  

                     
K i p f l e r  p o t a t o e s  /  c r è m e  f r a i c h e  /  c o n f i t  g a r l i c   
G r i l l e d  a s p a r a g u s  /  a l m o n d  a j o  b l a n c o  /  f r i e d  c a p e r s                         
R o a s t  p u m p k i n  /  g o a t s ’  y o g h u r t  /  d u k k a h                    
S m a s h e d  c u c u m b e r  /  f e r m e n t e d  c h i l l i  d r e s s i n g  /  s e s a m e          

Y o u r  c o m f o r t  i s  i m p o r t a n t  t o  u s .  P l e a s e  s h a r e  a n y  d i e t a r y  n e e d s  o r  a l l e r g i e s  w i t h  o u r
t e a m  s o  w e  c a n  d o  o u r  b e s t  t o  a c c o m m o d a t e  t h e m  i n  c o n s u l t a t i o n  w i t h  t h e  k i t c h e n .

dessert

ELEONORE’S

sides                       

Dinner Menu

main course

designed as a set menu
with a choice of either
single course, two or three
course. with house baked
bread. 

single course selection | $50

two course selection     |$90

three course selection  |$110

sides additional each    |$15

enjoy a little more with
your selection

market oysters |$7ea or
     6 oysters     |$35
   12 oysters     |$70



E leonore ’ s  Res taurant  takes  i t s  name f rom E leonore  de  Caste l la ,  whose  fami ly
were  among the  ear ly  p ioneers  o f  the  Yarra  Va l ley ’ s  r i ch  w inemaking  t rad i t ion .

Wi th in  the  s ta te ly  wa l l s  o f  Chateau Yer ing  — a  V ic tor ian  mans ion  f i r s t  bu i l t  in  the
1800s  — s tor ies  o f  her i tage  and hosp i ta l i t y  are  woven  in to  every  deta i l .

Here ,  the  grace  o f  a  bygone  era  meets  the  creat i v i t y  o f  modern  cu is ine .  Our
seasonal  menu draws  upon the  va l ley ’ s  f ines t  produce  and wines ,  inv i t ing  you  to

l inger  over  f lavours  as  re f ined  as  the  se t t ing  i t se l f .  F rom the  so f t  g low of  the
d in ing  room to  the  ro l l ing  v i s tas  beyond,  E leonore ’ s  o f fers  a  t ime less  d in ing

exper ience ,  s teeped in  h i s tory  and beauty .

En joy  our  curated  amuse-bouche  and house-baked bread on  arr i va l .

ELEONORE’S


