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MERRICKS STORE

EST. 022




freshly shucked oysters ©, fermented chilli mignonette

beetroot & scamorza arancini, meredith whipped feta, red hill truffle
kingfish crudo, blood orange, buttermilk, chilli oil, compressed cumquat
mortadella skewer, puttanesca salsa, burrata, grilled bread

Whain,

baby barramundi fillet, café de paris sauce, local mushrooms

roasted chicken maryland, kipfler potato, tarragon & mustard sauce
strozzapreti pasta, pumpkin, meredith feta, sage & pinenut salsa verde
roaring forties lamb shank, roasted winter vegetables, sauce verté, jus
classic merricks burger, fed beef, pain de mie bun, fries

Gidles
our farm garden leaf salad, vinaigrette
french fries, aioli
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paris mash

roasted brussel sprouts, dried fruit, egyptian dukkah

sautéed local mushrooms, jerusalem artichoke, pumpkin salt
cauliflower gratin, pickled cauliflower, walnut, caper lemon dressing

Vesserf

quince, goats cheese mousse, honey buckwheat, orange meringue
brioche & butterscotch pudding, vanilla bean ice cream

affogato, espresso, frangelico, vanilla bean ice cream, biscotti
cheese, fruit paste, lavosh, accompaniments

Cheese fo Share

selection of three cheeses w accompaniments $7pp
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Two Courses $75
entrée & main with sides or main with sides & dessert/cheese

Three Courses $90
entrée, main with sides & dessert/cheese

Share Menu $100
four entrée / two mains & three sides / dessert & cheese

Optional additional extras available on day.

A a cake

6" for 8 - 10people $80
8” for 10 - 12 people $100
10” for 12 - 15 people $120
chocolate torte, chocolate ganache* Gr)
baked raspberry cheesecake
orange & poppyseed cake, cream cheese icing* (GF
pistachio, lemon drizzle cake* GF)
*We will, cut, plate & serve w cream.
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Bookings for 20 guests and below select dishes on day.
e Alternate 2 dishes per course for bookings of 21 or more.
e Private dining space required for 25 guests and above.
e Minimum spend applicable for private dining spaces.
e Beverages are served on consumption.
e Dietary requirements can be catered for with prior notice.
e Some ingredients/dishes may change due to availability.
e Please note, we have a 5% surcharge on weekends &

15% surcharge on public holidays.



