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GROUP LUNCH OPTIONS 2026
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MERRICKS STORE

EST. 1222




freshly shucked oysters ©, fermented chilli mignonette
hummus, crispy chickpea & chilli salsa, our farm vegetables
baccala croquettes, house made tartar, lemon

bundarra farm salumi, our giardiniera, red hill baguette

confit duck leg, braised radicchio, orange, jus

pan-seared victorian trout, pickled mussels, fennel, nasturtium aioli

eye fillet steak, broccolini, bone marrow & madeira sauce + $70

chilli & fennel porchetta, burnt apple & shallot ketchup, mustard jus

handmade mafaldine pasta, heirloom zucchini, lemon beurre blanc
add blue swimmer crab & yarra valley salmon roe + $10

classic merricks burger, fed beef, pain de mie bun, fries

Gides
our farm garden leaf salad, vinaigrette
french fries, aioli

aofof - exfran shared side dighes for The fuble 800

baby dutch carrots, carrot beurre blanc, local honey
kooweerup asparagus, sauce gribiche, chervil

sugar snap & snow pea salad, burrata, preserved lime
waldorf salad, candy walnuts, grapes, creme fraiche dressing

essert

persian love alaska, pistachio & cardamon ice cream, lemon curd
chocolate basque cheesecake, milk gelato, fresh raspberry
affogato, espresso, frangelico, vanilla bean ice cream, biscotti
cheese, fruit paste, lavosh, accompaniments

Cheese fo Ghare

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* @p)
baked raspberry cheesecake
orange & poppyseed cake, cream cheese icing* Gm
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.



