
 
 
 
 
 
 
 

sparkling  sparkling  
    
NV – Umberto Luigi Prosecco – Glera // Veneto ITA $13 NV – Umberto Luigi Prosecco – Glera // Veneto ITA $13  
NV – DAOSA – Pinot Noir, Chardonnay // Piccadilly Valley SA $17 / $83 NV – DAOSA – Pinot Noir, Chardonnay // Piccadilly Valley SA $17 / $83 
    
white  white  
    
2021 – MADA – Pinot Gris // Canberra District NSW $15 / $73 2021 – MADA – Pinot Gris // Canberra District NSW $15 / $73 
2020 – Garagiste ‘Tuerong’ – Aligote // Mornington Peninsula VIC $16 / $78 2020 – Garagiste ‘Tuerong’ – Aligote // Mornington Peninsula VIC $16 / $78 
2020 – La Violetta ‘Ü Röck Döts’ – Gewürztraminer // Great Southern WA $16 / $78 2020 – La Violetta ‘Ü Röck Döts’ – Gewürztraminer // Great Southern WA $16 / $78 
2018 – Foradori ‘Fontanasanta’ – Manzoni Bianco // Trentino ITA $18 / $85 2018 – Foradori ‘Fontanasanta’ – Manzoni Bianco // Trentino ITA $18 / $85 
2019 – Little Reddie ‘Malmsbury’– Chardonnay // Macedon VIC $18 / $88 2019 – Little Reddie ‘Malmsbury’– Chardonnay // Macedon VIC $18 / $88 
     
orange & pink  orange & pink 
    
2020 – Poderi Cellario ‘È’ - Nascatta, Moscato, Manzoni // Piedmont ITA [1L] $16 / $103 2020 – Poderi Cellario ‘È’ - Nascatta, Moscato, Manzoni // Piedmont ITA [1L] $16 / $103 
2019 – Domaine Colin ‘Gris’ – Pineau d’Aunis // Vendômois FRA $16 / $78 2019 – Domaine Colin ‘Gris’ – Pineau d’Aunis // Vendômois FRA $16 / $78 
    
red  red  
    
2020 – Mallaluka – Pinot Noir // Canberra District NSW $15  2020 – Mallaluka – Pinot Noir // Canberra District NSW $15  
2019 – Jean-Paul Dubost ‘Lantignié’ - Gamay // Beaujolais-Villages FRA $15 / $73 2019 – Jean-Paul Dubost ‘Lantignié’ - Gamay // Beaujolais-Villages FRA $15 / $73 
2015 – Domaine de la Chevalerie ‘Peu Muleau’ – Cab Franc // Bourgueil FRA $19 / $93 2015 – Domaine de la Chevalerie ‘Peu Muleau’ – Cab Franc // Bourgueil FRA $19 / $93 
2019 – Marina Coppi ‘Sant Andrea’ – Barbera // Piedmont ITA $17 / $83 2019 – Marina Coppi ‘Sant Andrea’ – Barbera // Piedmont ITA $17 / $83 
2019 – The Lost Plot – Shiraz, Grenache // Heathcote VIC $16 / $78 2019 – The Lost Plot – Shiraz, Grenache // Heathcote VIC $16 / $78 
     
dessert wine  dessert wine  
    
2012 – Bernabeleva ‘Cantocuerdas’ – Moscatel // Madrid SPA [75ml] $15 2012 – Bernabeleva ‘Cantocuerdas’ – Moscatel // Madrid SPA [75ml] $15 
    
taps  taps  
    
Bodriggy ‘Utropia’ Pale Ale // Abbotsford VIC [4.8%] $6 / $12 Bodriggy ‘Utropia’ Pale Ale // Abbotsford VIC [4.8%] $6 / $12 
Melbourne Bitter // Abbotsford VIC [4.9%] $7 / $14 Melbourne Bitter // Abbotsford VIC [4.9%] $7 / $14 
Sailor’s Grave ‘Drowned Man’ IPA // Orbost VIC [4.8%] $7 / $14 Sailor’s Grave ‘Drowned Man’ IPA // Orbost VIC [4.8%] $7 / $14 
    
bar specials  bar specials  
    
Økar Orange Tropic // Adelaide Hills SA $11 Økar Orange Tropic // Adelaide Hills SA $11 
Sky & Sand // Starward Two-Fold, Maurin Quina, Marionette Curacao, Punt e Mes $22 Sky & Sand // Starward Two-Fold, Maurin Quina, Marionette Curacao, Punt e Mes $22 
    
    
    

 
 



 
 
 
 
 
 

snacks  snacks  
    
Smoked Beef Tongue Skewer, Anchovy Mayo $4 Smoked Beef Tongue Skewer, Anchovy Mayo $4 
Moonlight Flat ‘Clair de Lune’ Oyster $5 Moonlight Flat ‘Clair de Lune’ Oyster $5 
Homeleigh Grove Olives $7 Homeleigh Grove Olives $7 
Under Bakery Sourdough, Cultured Butter $8 Under Bakery Sourdough, Cultured Butter $8 
Hand Cut Chips, House Ketchup $11 Hand Cut Chips, House Ketchup $11 
LP’s Saucisson Sec, Guindilla Peppers $12 LP’s Saucisson Sec, Guindilla Peppers $12 
Gruyere Gougeres, Comte Custard $14 Gruyere Gougeres, Comte Custard $14 
Anchovy Toast, Gribiche, Chives $14 Anchovy Toast, Gribiche, Chives $14 
Cipollini Tarte Tatin, Whole Grain Mustard $22 Cipollini Tarte Tatin, Whole Grain Mustard $22 
Scallop Crudo, Kumquat, Geraldton Wax $24 Scallop Crudo, Kumquat, Geraldton Wax $24 
Burrata, Adobo, Pumpkin, Focaccia $25 Burrata, Adobo, Pumpkin, Focaccia $25 
French Onion Steak Tartare, Smoked Crème Fraîche $26 French Onion Steak Tartare, Smoked Crème Fraîche $26 
    
vegetables   vegetables   
    
Cos, Fines Herbes, Dashi, Green Sauce $16 Cos, Fines Herbes, Dashi, Green Sauce $16 
Fioretto, Macadamia, Harissa, Chèvre $22 Fioretto, Macadamia, Harissa, Chèvre $22 
Brussels Sprouts, Buttermilk, Chilli Jam, Almonds $22 Brussels Sprouts, Buttermilk, Chilli Jam, Almonds $22 
Smoked Sugarloaf Cabbage, Leek, Crème Fraîche, Pangrattato  $22 Smoked Sugarloaf Cabbage, Leek, Crème Fraîche, Pangrattato  $22 
    
pasta  pasta  
    
Rigatoni, Truffle, Cacio e Pepe $42 Rigatoni, Truffle, Cacio e Pepe $42 
    
meat & fish  meat & fish  
    
Murray Cod, Kipflers, Smoked Roe Beurre Blanc $36 Murray Cod, Kipflers, Smoked Roe Beurre Blanc $36 
Duck Breast, Persimmon, Coffee  $36 Duck Breast, Persimmon, Coffee  $36 
Wagyu Skirt, Black Garlic, Tarragon $48 Wagyu Skirt, Black Garlic, Tarragon $48 
    
desserts & cheese  desserts & cheese  
    
Honey Parfait, Apple, Hazelnut Crumble $15 Honey Parfait, Apple, Hazelnut Crumble $15 
Sticky Date, Butterscotch, Mascarpone $15 Sticky Date, Butterscotch, Mascarpone $15 
    
Long Paddock ‘Silver Wattle’ VIC // Cave-Aged Cheddar ENG //  
Gippsland ‘Shades of Blue’ VIC 

One $12 
Three $32 

Long Paddock ‘Silver Wattle’ VIC // Cave-Aged Cheddar ENG //  
Gippsland ‘Shades of Blue’ VIC 

One $12 
Three $32 

    
    
rochford chef’s menu $75 rochford chef’s menu $75 

 
 



 
 
 
 
 
 
 

standard set menu standard set menu standard set menu 
   

Smoked Beef Tongue, Anchovy Smoked Beef Tongue, Anchovy Smoked Beef Tongue, Anchovy 
Scallop Crudo, Kumquat, Geraldton Wax Scallop Crudo, Kumquat, Geraldton Wax Fig Focaccia, Pistachio, Lardo 

Gruyere Gougeres, Comte Custard Gruyere Gougeres, Comte Custard Salt & Vinegar Dauphines, Miso Mustard 
   

French Onion Steak Tartare, Smoked Crème Fraîche French Onion Steak Tartare, Smoked Crème Fraîche Carpaccio, Russian Dressing, Pommes Allumettes 
Burrata, Adobo, Pumpkin, Focaccia Burrata, Adobo, Pumpkin, Focaccia Burrata, Baba Ghanoush, Pomegranate, Walnut 

   
Smoked Sugarloaf Cabbage, Leek, Pangrattato Smoked Sugarloaf Cabbage, Leek, Pangrattato Asparagus, Bearnaise, Buckwheat 

Cos, Fines Herbes, Dashi, Green Sauce Cos, Fines Herbes, Dashi, Green Sauce Cos, Fines Herbes, Dashi 
Duck Breast, Persimmon, Coffee Duck Breast, Persimmon, Coffee Duck, Barley, Smoked Cream 

   
Honey Parfait, Apple, Hazelnut Crumble Honey Parfait, Apple, Hazelnut Crumble Neapolitan Parfait 

   
 
 
 

 
 
 

 
 
 

vegetarian set menu vegetarian set menu vegetarian set menu 
   

Portobello, Macadamia, Maple Portobello, Macadamia, Maple Grilled Zucchini, Macadamia 
Beetroot, Macadamia Hummus, Puffed Grains Beetroot, Macadamia Hummus, Puffed Grains Dauphines, Comte Custard 

Gruyere Gougeres, Comte Custard Gruyere Gougeres, Comte Custard Breakfast Radish, Seaweed Butter 
   

Cipollini Tarte Tatin, Whole Grain Mustard Cipollini Tarte Tatin, Whole Grain Mustard Zucchini Flowers, Cashew, Agrodolce 
Burrata, Adobo, Pumpkin, Focaccia Burrata, Adobo, Pumpkin, Focaccia Stracciatella, Peach, Rocket 

   
Smoked Sugarloaf Cabbage, Leek, Pangrattato Smoked Sugarloaf Cabbage, Leek, Pangrattato Asparagus, Bearnaise, Buckwheat 

Cos, Fines Herbes, Lemon, Green Sauce Cos, Fines Herbes, Lemon, Green Sauce Cos, Fines Herbes, Lemon 
Rigatoni, Truffle, Cacio e Pepe Rigatoni, Truffle, Cacio e Pepe Sunflower Seed Pesto Spaghetti 

   
Honey Parfait, Apple, Hazelnut Crumble 

  
 
 

 
 

Honey Parfait, Apple, Hazelnut Crumble 
 

Neapolitan Parfait 

 



 
 
 
 
 

    
    
sherry  sherry  
    
Delgado Zuleta ‘La Goya’ Manzanilla // Jerez SPA $9 / $43 Delgado Zuleta ‘La Goya’ Manzanilla // Jerez SPA $9 / $43 
Romate ‘NPU’ Amontillado // Jerez SPA $11 Romate ‘NPU’ Amontillado // Jerez SPA $11 
Romate ‘Don Jose’ Oloroso // Jerez SPA $11 Romate ‘Don Jose’ Oloroso // Jerez SPA $11 
Viniberia ‘Cayetano del Pino’ Palo Cortado // Jerez SPA $13 Viniberia ‘Cayetano del Pino’ Palo Cortado // Jerez SPA $13 
Romate ‘Cardenal Cisneros’ Pedro Ximenez // Jerez SPA $13 Romate ‘Cardenal Cisneros’ Pedro Ximenez // Jerez SPA $13 
    
port  port  
    
Niepoort ‘White’ // Porto PT $11 Niepoort ‘White’ // Porto PT $11 
Niepoort ‘Ruby’ // Porto PT $11 Niepoort ‘Ruby’ // Porto PT $11 
Quinta do Vallado ‘Old Tawny’ 10yo // Porto PT $15 Quinta do Vallado ‘Old Tawny’ 10yo // Porto PT $15 
          
dessert wine & mistelle  dessert wine & mistelle  
  
2017 – Disnoko ‘Tokaji’ – Furmint // Sopron HU $16 / $88 2017 – Disnoko ‘Tokaji’ – Furmint // Sopron HU $16 / $88 
2015 - Normandin Mercier – Pineaux des Charantes ‘Rouge’ // Dordogne FRA $14 2015 - Normandin Mercier – Pineaux des Charantes ‘Rouge’ // Dordogne FRA $14 
1979 - Jean Grosperrin ‘MmC3’ – Pinaeux des Charantes // Chermignac FRA $18 1979 - Jean Grosperrin ‘MmC3’ – Pinaeux des Charantes // Chermignac FRA $18 
    
grappa  grappa  
    
Occhipinti ‘Grappa di Frappato’ - Frappato // Sicily ITA $16 Occhipinti ‘Grappa di Frappato’ - Frappato // Sicily ITA $16 
Levi Romano ‘Grappa Gentile Alla Camomilla’ – Nebbiolo // Langhe ITA $18 Levi Romano ‘Grappa Gentile Alla Camomilla’ – Nebbiolo // Langhe ITA $18 
Levi Romano ‘Grappa di Barbaresco’ – Nebbiolo, Dolcetto, Barbera // Langhe ITA $18 Levi Romano ‘Grappa di Barbaresco’ – Nebbiolo, Dolcetto, Barbera // Langhe ITA $18 
    
armagnac  armagnac  
    
1979 – Millesimes Delord // Tenareze FRA $18 1979 – Millesimes Delord // Tenareze FRA $18 
2004 – Darroze ‘Domaine Couzard Lassalle’ // Bas-Armagnac FRA $22 2004 – Darroze ‘Domaine Couzard Lassalle’ // Bas-Armagnac FRA $22 
2001 – Domaine Boigneres ‘Folle Blanche’ // Bas-Armagnac FRA $22 2001 – Domaine Boigneres ‘Folle Blanche’ // Bas-Armagnac FRA $22 
1973 – Darroze ‘Domaine de la Poste’ // Armagnac FRA $45 1973 – Darroze ‘Domaine de la Poste’ // Armagnac FRA $45 
    
spirits & liqueurs  spirits & liqueurs  
    
Heiwa Shuzo Tsuru-Ume – Yuzushu // JAP $13 Heiwa Shuzo Tsuru-Ume – Yuzushu // JAP $13 
Domaine Dupont ‘Pays d’Auge 15yo’ – Calvados // Normandy FRA $24 Domaine Dupont ‘Pays d’Auge 15yo’ – Calvados // Normandy FRA $24 
Fernet Branca // Milan ITA $12 Fernet Branca // Milan ITA $12 
ArteNOM ‘1146 Anejo’ – Tequila // Jalisco MEX $16 ArteNOM ‘1146 Anejo’ – Tequila // Jalisco MEX $16 
Brookie’s ‘Mac’ – Macadamia & Wattleseed Liqueur // Byron Bay NSW $13 Brookie’s ‘Mac’ – Macadamia & Wattleseed Liqueur // Byron Bay NSW $13 
     

 
 
 


