
yellowfin tuna smoked roe emulsion, jalapeno, soused fennel

Truffled Confit Leeks potato, buttermilk, puffed quinoa

 Wagyu Beef Short Rib MB5 onion textures, caper remoulade, mushroom XO 

Hazeldene chicken breast creamed cabbage, gastrique jus

Infinity Blue Barramundi albufera, braised fennel, potato puree

Passionfruit Gateau coconut & lime sable, mandarin caviar, basil

entrée 

Menu and wines are subject to change

Altitude Dining

main course

Cheesemonger Selection seasonal chutney, lavosh, fruits

dessert

choice of 

choice of 

Option to upgrade your main course - $30.00 

choice of 

15-hour Roasted Kent Pumpkin labneh, black garlic, mushroom textures



Beverage Additions 

35 pp

On the Side
Rosemary & garlic hand-cut chips

Green goddess salad

20 ea

Cheesemonger selection platter

20 ea

35 ea

seasonal vegetables 20 ea

all inclusive victorian wines, beers
& non alcoholic package

Seafood Additions
60 ea

120 ea

Yarra Valley salmon caviar

Half-dozen Pacific oysters

Premium sturgeon caviar

Victoria

Aragon      

Tasmania  50 ea

four Pacific oysters 40 eaTasmania  
served with fingerlime, mignonette

served with fingerlime, mignonette



Chicken & Chips

Fish & Chips

Pea & Ricotta Tortellini

Eureka 89
Signature Sundae

childrens menu

Menu and wines are subject to change

Altitude Dining

main course

Eureka 89 Milkshake

dessert

choice of 

choice of 


