
TO SHARE
Available All Day

MOUNT ZERO OLIVES (GF/VG)

Marinated w Chilli, Garlic, Rosemary       7

CROQUETTES (2 Per Serve) (V) 
Corn, Manchego Cheese & Jalapeño       8 

FARMHOUSE TERRINE
Pork, Chicken Liver, Wrapped in Prosciutto
Apple Relish, Cornichons, Toast          7e

MARINATED LAMB CHOP
Sumac Yoghurt (GF)           8e

FRESHLY SHUCKED OYSTERS
Natural Mignonette - Shallots, Champagne Vinegar, Cracked Pepper, Lemon (GF) 4e
Rockefella  - Garlic, Butter, Spinach Pernod, Parmesan, Hot Sauce, Panko  Crumb 4.5e
Kilpatrick - Worcestershire, Guanciale, Bacon, Balsamic Vinegar, Tobasco  (GF) 4.5e

FRIED CALAMARI (GFO)

Chilli Honey, Cucumber & Peanut Salsa (DF/GFO)      13

BRUSHETTA (DF)

Olive, Caper, Pepper, Garlic       14

CAULIFLOWER POPCORN (V)
Tumeric, Garlic, Parmesan        12

PLOUGHMANS BOARD           50
Mini Bread Loaf, Farmhouse Terrine, Cheddar, Thick Cut Ham, Apple Relish. 
Pickled Onion, Seeded Mustard, Hardboiled Egg, Piccalilli     
     
MEAT BOARD 33
Calabrese Salami, Prosciutto, Farmhouse Terrine, Mt Zero Olives, Cornichons, 
Caper Berries, Soused Onions, Toasted Bread & Lavosh   
      
CHEESE BOARD          28
See Team For Todays Selection
Poached Pear, Fig Paste, Muscatels, Toasted Bread & Lavosh   
 

SIDES
GARDEN SALAD (V/VG)
Mixed Leaf, Red Onion, Cucumber, Heirloom Tomato, Herb Dressing  7

SHOESTRING FRIES
w Aioli, Chipotle or Bearnaise      10

EGGPLANT WEDGES (V) 
Za’atar, Pistachio & Tahini       11

KIPFLER POTATO (V/VG)

Lemon Zest, Garlic, Chimmchurri      12

MASH POTATO        10

MAINS
CRISPY SKINNED PORK BELLY (GF)
Cider Braised, Jerusalem Artickoke Puree, Poached Apple, Spinach  32

WOOD FIRED HALF CHICKEN (GF/DFO)
Dill, Lemon, Mushroom, Kipfler Potato       30
(Allow 25 Minutes to Cook)

LINGUINI MARINARA
Prawn, Calamari, Mussels, Fish, Garlic, White Wine, Chilli    
           34
PUMPKIN RISOTTO (VG/V/GF)
Roast Pumpkin, Vermouth, Sage         22

FISH OF THE DAY        MP
See Team 

HOUSE MADE GNOCCI RICOTTA (VO)

Zucchini, Almond, Parmesan, Mint & Prosciutto    25

PARMIGIANA 
Crumbed Chicken Breast, Napoli, Virginia Ham, Mozzarella, Fries & Salad  25

BEER BATTERED FISH & CHIPS (GFO)

w Tartare, Pickle & Lemon          25

HOUSE MADE PIE OF THE DAY
Carrots, Spinach, Garlic, Silken Mash Potato     21

FREEKEH, BROCOLLINI, CONFIT TUNA (VG)/VO/GFO/DFO)
Toasted Almonds, Kale, Green Olives & Goats Cheese     28

BANGERS N MASH (GF)
Toulouse Sausage w Caramelised Onion      22

GRILL 
300gm 160 DAY GRAIN FED PORTERHOUSE MB2+ (GF)   
/ Shoestring & Watercress or
Mash Potato + Steamed Vegetable
            39 
250g CAPE GRIM PASTURE FED SCOTCH FILLET (GF)

/ Shoestring & Watercress or
Mash Potato + Steamed Vegetable        40

300g GIPPSLAND PASTURE FED T-BONE  (GF) 
/ Shoestring & Watercress or
Mash Potato + Steamed Vegetable      33

Select Your Sauce: Peppercorn, Diane, Jus, Bernaise, Chimmichurri
 
VEGAN BURGER (VG)

Local VEEF Pattie, Vegan Red Leicester,Tomato Chutney, Pickles, Onion, 
Vegan Bun, Shoestring Fries        20

WAGYU BURGER
200gm Wagyu Beef, Bacon, Monterey Jack Cheese, Lettuce, Chilli Relish, 
Truffle Mayo, Pickles, Onion Rings, Shoestring Fries      24

CHICKEN BURGER
Buffalo Chicken, Blue Cheese, Sour Cream, Pickle, Shoestring Fries  23

WOOD FIRED PIZZA
Available from 5pm Weekdays & 12pm Weekends
(VGO + GF) Vegan + Gluten Free Option Available

MARGHERITA (V/VGO)

Passata, Tomato, Fior di Latte, Basil            20

PUMPKIN BIANCO (V/VGO)

Pumpkin, Goats Cheese, Pine Nuts, Rocket         20

GAMBERI
Prawn, Passata, Fior di Latte, Chilli, Basil      22

CAPRICCIOSA
Passata, Virginia Ham, Green Olives, Mushroom, 
Artichoke, Anchovy, Fior di Latte            22

TARTUFATA (V/VGO)
Truffle Paste, Truffle Oil, Field Mushrooms
Fior Di Latte, Rocket, Grana Padano            25

QUATTRO FORMAGIO (V)

Fior Di Latte, Taleggio, Gorgonzola,  Ricotta Salata   24

PEPPERONI
Pepperoni, Chilli, Passata, Fior Di Latte Parmesan, Basil   21  

CRUDAIOLA (V/VGO)

Hand Torn Smoked Buffalo Mozzarella, Ricotta Salata, 
Smoked Roma Tomato, Basil                  25

DESSERT
BEIGNETS
Bitter Chocolate Sauce, Berry Coulis, Vanilla Cream   
        12                                                   
CHOCOLATE NEMESIS (GF)
Mascarpone & Raspberries      13

EATON MESS (GF)
Strawberries, Creme Fraiche, Fresh Cream, Meringue, Vanilla Bean
Raspberry       12

KIDS MENU Children under 12

Kids Chicken Parma, Steamed Vegetables + Salad    12
Fried Fish, Curly Fries, Lemon, Tartare     12
House-made Beef Pie w Mash Potato + Steamed Veg    12
Chicken Fettuccini w Basil Pesto      12
Calamari Rings w Curly Fries + Tomato Chutney    12

Kids Burger, American Cheese, Tomato, Lettuce, Curly Fries  12
Kids Margherita Pizza       12

SIDES
Bowl of Curly Fries       5

Bowl of Steamed Veggies       5

DESSERT
Ice Cream w Sprinkles - Coulis or Chocolate Sauce    4

Public Holidays Incur a 10% Surcharge
1.75% Surcharge on all cards

Dietary Key
GF  - Gluten Free
GFO - Gluten Free Option
DR  - Dairy Free
DFO - Dairy Free Option
V   - Vegetarian
VO  - Vegetarian Option
VG  - Vegan
VGO - Vegan Option

FODMAP Menu Available Please Ask Staff



TAP BEER
NEWPORT DRAUGHT  (4.3%)    Newport, VIC      5.5 / 6.5 / 11

TWO BIRDS PALE ALE (5%)    Spotswood, VIC 6 / 7 / 12

BOTTLE BEER
LIGHT & SESSIONABLE
PRICKLEY MOSES OTWAY LIGHT (2.9%)      Banrongarook, VIC  7

STOMPING GROUND LITTLE FOOT IPA (3.6%)    Collingwood,VIC  8

ALES

STONE & WOOD PACIFIC ALE (4.4%)      Byron Bay, NSW  9

O’BRIEN GLUTEN FREE PALE ALE (4.5%)   Ballarat, VIC  10

IPA / NEIPA

3 RAVENS NEW WORLD IPA (5.8%)   Thornbury, VIC  12

WAYWARD RED IPA (6.5%)    Camperdown, NSW  12

SOUR

DAINTON “SIR SPRITZALOT” SNAPEROL SOUR (5.6%) Carrum Down, VIC  10

LITTLE BANG SHWANGBERRY RASPBERRY SOUR (3%) Stepney, SA  10

BRIDGE RD MAYDAY HILLS APRICOT SOUR (4.2%)  Beechworth, VIC  14

DARK & SMOKEY
MR BANKS OAT STOUT (5.5%)    Seafor, VIC  11

HARGREAVES HILL STOUT (6.2%)   Lilydale, VIC  12

CIDER & GINGER
BERTIE COLD PRESSED APPLE CIDER (4.6%)  Port Melbourne, VIC  9

HILLS PEAR CIDER (5%)    Adelaide Hills, SA  8.5

BROOKVALE UNION GINGER BEER (4%)   Manley, NSW  10

FOR A MORE EXTENSIVE BEER LIST HEAD TO THE BEER HALL BAR

FIZZ

NV SANTA D’SAS PROSECCO   King Valley, VIC              11 / 58

NV LAURENT PERRIER ‘LA CUVEE” BRUT Tour-Sur- Marne, FRANCE            16 / 120

WHITES
2018 HIGHGATE CHARDONNAY  Hunter Valley, NSW               13 / 55
2018 ALLAN SCOTT SAUVIGNON BLANC Marlborough, NZ               11 /  45
2017 GRIOSS GEMISCHTER SATZ  AUSTRIA                                15 / 65
2017 KUMEA VILLAGE PINOT GRIS  Kumeu, NZ               13 / 55

ROSE
2019 UNICO ZELO FLOSSY ROSE  Clare Valley, SA               11 / 50

REDS
2018 MOUNT MACEDON PINOT NOIR  Mount Macedon, VIC              12 / 55
2016 BABO SANGIOVESE CHIANTI  ITALY                13 / 58
2018 CHALMERS NERO D’AVOLA  Heathcote, VIC               13 / 58
2019 KELLESKE CLARRYS GSM  Barossa Valley, SA               12 / 53
2017MUSTER SHIRAZ   Barossa Valley, SA               14 / 65
2017 THE WINE FARM CABERNET SAUVIGNON South Gippsland, VIC              13 / 60

SPARKLING
NV MOET AND CHANDON ROSE IMPERIAL Epernay, FRANCE   165
NV VALFORMOSA MVSA CAVA  SPAIN     63
NV BAUMARD CREMANT  DE LOIRE  Loire Valley, FRANCE    68

CHAMPAGNE
NV VEUVE CLICQUOT “YELLOW LABLE”  Remis, FRANCE   135

NV RUINART BLANC DE BLANC  Remis, FRANCE    200

RIESLING

2016 HENTY FARM RIESLING   Henty, VIC          55
2016 WITTMAN 100 HUEGEL RIESLING  Rheinnessen, GERMANY         58
2016 MESH RIESLING   Eden Valley, SA          70
2013 GROSSET POLISH HILL, REISLING  Clare Valley, SA          120

PINOT GRIS/GRIGIO
2018 HARVEST PINOT GRIS   Adelaide Hills, SA                           49

SAUVIGNON & SEMILLON
2017 SHADOWFAX SAUVIGNON BLANC  Adelaide Hills, SA           48
2018 SORRENBERG SAUVIGNON BLANC Beechworth, VIC           73

CHARDONNAY
2018 PROVENANCE CHARDONNAY  Golden Plains, VIC                            68
2017 CRAIGLEE CHARDONNAY  Sunbury, VIC            75
2018 SORRENSBERG CHARDONNAY  Beechworth, VIC            95
2011 GIACONDA CHARDONNAY  Beechworth            180

OTHER WHITE VARIETALS
2015 CRITTENDEN ESTATE FUME BLANC Mornington Peninsula, VIC           55
2017 CHALMERS VERMENTINO  Heathcote, VIC            55
2017 PIKE AND JOYCE GRUNER VETLINER Adelaide Hills, SA            65
2017 DOMAINE WACHAU GRUNER VELTINER Wachau, AUSTRIA            60
2017 BADENHORST SACATUERS CHENIN BLANC Swartland, South Africa           60

PINKS
2017 LA LINEA ROSE   Adelaide Hills, SA  52
2017 CRAIGLEE ROSE   Sunbury, VIC  47
2017 ATHLETES OF WINE SPARKLING ROSE Macedon Ranges,VIC 58

PINOT NOIR

2017 ROB HALL PINOT NOIR   Yarra Valley, VIC  60
2015 PROVENANCE PINOT NOIR  Geelong, VIC  96
2016 PORT PHILLIP ESTATE PINOT NOIR Mornington Peninsula, VIC 85
2015 KATE HILL PINOT NOIR   TASMANIA  72
2016 FROMM LA STRADA PINOT NOIR  Marlborough, NZ  75
2016 PROPHETS ROCK PINOT NOIR  Central Ontago, NZ  110
2010 DOMAINE GENTEAT- PANSIOT  Gevery-Chabertin, FRA 200

OTHER RED VARIETALS

2017 CHIARA BOSCHIS DOLCETTO  Barolo, ITALY  67
2008 SEVILLE HILL TEMPRANILLO  Yarra Valley, VIC  70
2016 TELMO RODRIGUEZ TEMPRANILLO SPAIN   70
2018 TONIC GRENACHE   Clare Valley, SA  58
2016 FIGHTING GULLY ROAD SANGIOVESE Beechworth, VIC  50
2014 OTELLA MERLOT   Coonawarra, SA  48

SHIRAZ

2010 TAHBILK SHIRAZ   Tabilk, VIC  58
2013 DANDELION VINEYARD SHIRAZ  Barossa Valley, SA  115
2016 “TWO HANDS” BELLAS GARDEN SHIRAZ Barossa Valley, SA  170
2014 LAUGHING JACK MOPPA BLOCK SHIRAZ Barossa Valley, SA  180
2013 GOLDEN BALL “SAXON” SHIRAZ  Beechworth, VIC  105
2011 FROMM “FROMM VINEYARD” SYRAH Marlborough, NZ  130

2017 EQUIS EQUINOX CROZES HERMITAGE 
ROUGE     Rhone, FRANCE  85

2016 PIERRE GAILLARD SAINT JOSPEPH

ROUGE     Cotes-du-Rhone, FRANCE 78

CABERNET SAUVIGNON & BLENDS

2016 HOWARD PARK CABERNET SAUVIGNON Great Southern, WA  85
2015 RAIDIS ESTATE CABERNET SAUVIGNON Coonawarra, SA  62
2012 GEOFF MERRIL RESERVE CABERNET Mclaren Vale, SA  100
2011 GROSSET GAIA   Clare Valley, SA  100
2013 HUTTON VALE FARM CABERNET   Eden Valley, SA  125

SWEET

2009 CHATEAU FILHOT SAUTERNES  Sauternes, FRANCE  83

2011 FRIENDS OF PUNCH NOBEL RIESLING Gippsland, VIC  55

WINE BY THE GLASS WINE 

www.junctionnewport.com.au

junctionnewport

@junctionbeerhallandwineroom

(03) 9391 8188

http://www.junctionnewport.com.au
http://www.junctionnewport.com.au

