
Cheese Trolley
 

Choose local and international cheeses from our
daily rotating selection served with accoutrements
wheeled to your table. 

Three cheese selection                                          33
Add additional cheese                                         +11                         

BABY POTATO                                             15  
lyonnaise style | bacon | onion

GRILLED BROCCOLINI                              15
lemon | almond granola | almond créme

ENDIVE SALAD                                              15
green apple | orange segments | walnuts | 
blue cheese dressing 
                                    

Dessert
"CHEESE" CAKE                                                  18
cream cheese | mustard fruit | 
dried fruit biscuit | honeycomb 

CHOCOLATE                                                         18
ganache | hazelnuts | feuilletine | 
caramel ice cream 

CREME CARAMEL                                               18
coconut cream | mango coulis | candied ginger |
pandan leaf syrup | mango sorbet 

SOCIAL MEDIA
Follow us on social media
@hemingwayswineroom_
fb.com.au/hemingwayswineroom

NEWSLETTERS
Find out about special events & news sign up to our
newsletters via our website
www.hemingwayswineroom.com.au

Entrée
PRAWN COCKTAIL                                        27
pickled amaebi prawn | poached tiger prawn |
avocado | bloody mary cocktail sauce

ALASKAN KING CRAB                                   29
jalapeno | coriander | radish | sweet corn | 
“piña colada” gazpacho

KING SALMON                                                 27
gin cured + smoked salmon parfait | 
passion fruit | green tomato

PÂTÉ EN CROÛTE                                          25
veal | pork | pistachio | plum | pickles | 
cranberry coulis 

RAVIOLO                                                           26                    
wild mushroom | goat cheese | 
mushroom consommé | truffle oil

Main Course
FISH OF THE DAY                                          44
cauliflower “panna cotta” | lentils | 
semi dried tomato | lobster bisque

'ELEMENTS OF COQ AU VIN'                     42
roulade + confit chicken | cabbage | pancetta | 
kohlrabi | mushrooms | red wine chicken jus

AYLESBURY DUCK                                       42
roasted breast | caramelized fig | 
pumpkin | fig sauce

BEEF SHORT RIB                                           45
24 hours sous vide | watercress | 
compressed pear | bourbon bbq glaze

WAGYU PORTERHOUSE 200g M3+           52
parsnip | seasonal mushrooms | 
caramelized onion | porcini jus

The Saturday Champagne
Long Lunch: 

 
12pm - 3pm                                                             199pp
                                                
Each Friday, Saturday and Sunday lunchtime we offer 90
minutes of free-flowing NV Champagne Billecart-
Salmon wines served with a two-course lunch from our
main menu.

Add Wagyu Porterhouse 200g 3+                               +12
Add Cheese Course (two cheeses)                              +15                                                              
                                                                  
*note maximum of 90 minutes of included wines 

Prix Fixe 
AVAILABLE LUNCH & DINNER

Two courses                                                               68pp
Choice of Entree & Main
Three courses                                                            78pp
Choice of Entree, Main & Dessert
Four courses                                                              88pp
Choice of Two Entree, Main & Dessert or Cheese
Five courses                                                               98pp
Choice of Two Entree, Main, Dessert & Cheese

Add Wagyu Porterhouse 200g 3+                                +12
 
Our staff are happy to discuss sides & supplements for the
above menus.

Sides

Hemingway's Wine Room | 150 Wellington Parade, East Melbourne | (03) 9416 5064 | Open Tuesday - Saturday 12pm - late | www.hemingwayswineroom.com.au | 15% public holiday surcharge applies.

https://www.meilleurduchef.com/en/recipe/pate-en-croute-terrine.html

