Winter

Entrees...

Immerse Taste Plate: Chef’s selection of hot and cold tastes from our menu
For two $29.9

Twice baked Goat’s Cheese Soufflé, candied walnut and celery salad with romesco

puree and fig vincotto  $16.9
Recommended wine: Immerse Unwooded Chardonnay

6 hour Citrus cured Atlantic Salmon served with celeriac remoulade and
baby beets  $16.9

Recommended wine: Immerse Sauvignon Blanc

Confit Duck, Pork & Apple* Pie with crushed peas and parsnip sauce $16.5
Recommended wine: Immerse Oscar’s Reserve Pinot Noir

Eggplant Lasagne with rocket and Persian Fetta* salad $16.5/524.5

Recommended wine: Immerse Pinot Noir

Salt & Pepper Calamari on a salad of rocket, radicchio, potato and chorizo with
smoked almond aioli $16.9/524.9

Recommended wine: Immerse Sparkling Chardonnay

House made Pumpkin Tortellini on sautéed spinach, topped with prawns and

seafood bisque $16.9/524.9
Recommended wine: Immerse Oscar’s Reserve Chardonnay
Mains...

Kingfish on herb and lemon crushed potatoes, with green olives, tomato salsa
and shaved fennel $28.9

Recommended wine: Immerse Sauvignon Blanc
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Chicken rolled in prosciutto filled with sourdough mousse on soft polenta, sweet corn

and silver beet with porcini mushroom sauce $28.9
Recommended wine: Immerse Oscar’s Reserve Chardonnay

Braised Lamb Shank on creamy potato mash with piperade  $27.9
Recommended wine: Immerse Cabernet Merlot

“wSlow Roasted Pork Belly (Otway free range) on pomme fondant with poached

quince and Du Puy lentils $28.9
Recommended wine: Immerse Oscar’s Reserve Pinot Noir

Black Angus Sirloin with potato gratin, roast shallots, beetroot and jus  $29.9
Recommended wine: Immerse Oscar’s Reserve Shiraz

Sides... All $7.5
Crispy Potatoes with lemon and rosemary salt

Baby spinach, pea, Yarra Valley Persian Fetta* and basil salad

Rocket, radicchio and candied walnut salad with creamy mustard dressing
Stir-fried brocollini and green beans with sesame and oyster sauce

Creamy potato mash







