
POTATO PUREE                                             15
parmesan | bacon | chive 

PUMPKIN                                                         15
maple syrup | sage | pumpkin seed | ANZAC
biscuits crumb

ENDIVE SALAD                                              15
green apple | orange segments | walnuts | 
yoghurt + truffle dressing

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

CHOCOLATE FONDANT                           18
dark chocolate | chestnuts | vanilla ice cream
*please allow an additional 15 minutes

PECAN TART                                                18
candy pecan | bourbon caramel sauce | citrus
chantilly cream

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                         

Entrée
KING PRAWN                                                    27
poached | romesco coat | thermidor gratin 
turnip cake

CRAB                                                                   29
spanner + alaskan crab cake | remoulade 
celery salad | citrus roasted beetroot

QUAIL                                                                 26
roasted breast | truffle mousse | croquette 
pumpkin | truffle jus

DUCK TERRINE                                               25                                       
smoked duck breast | confit duck | duck liver
pistachio | fig | sour cherry coulis

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

Main Course
FISH OF THE DAY                                          43
pan roasted | chickpeas | vadouvan spice 
radish | green apple salad

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

LAMB SHANK                                                  42
navarin style | glazed carrots | daikon 
mandarin

BEEF BOURGUIGNON                                   45
12 hour slow cooked beef cheek | celery root 
swiss brown mushroom | pancetta

WAGYU PORTERHOUSE 200g 3+               52
parsnip | seasonal mushroom | caramelised 
onion | porcini jus

The Saturday Champagne
Luncheon

 
 

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

Add wagyu porterhouse fillet 200g 3+                       +12
Add cheese course                                                      +22                                                              
                                                                  
*note maximum of 90 minutes of included wine

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 fillet 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 for lunch & dinner Tuesday - Saturday | www.hemingwayswineroom.com.au
15% public holiday surcharge applies.

Daily Specials 
Please  ask our wait staff for details

Dietaries
Please let us know of any specific dietary
requirements you may have. 
We also offer vegan + vegetarian dishes on request. 


