“Our spring garden is starting to blossom and it looks like it will be a great season ahead. Our fresh herbs include green
chives, rocket, parsley, sweet basil, sage and cress and a variety of edible flowers. Tomato, kale, peas and rhubarb will
continue to prosper, together with snow peas, radish, carrots, celery and onions coming to maturity. At the bar, enjoy
our fresh mint, spearmint, lemon myrtle and our organic citrus fruit.”

Grounds Manager, Megan Jackson

CHEF'S TASTING MENU

whole table only
Selection of snacks - Zucchini flowers,
Yarra Valley salmon roe, brioche, creme fraiche
Freshly shucked Sydney rock oysters,
Radicchio, taleggio turnover
Potato gnocchi, three cheese fonduta, roast eschalot, chestnut mushroom
Poached Bass Grouper, Spring Bay mussel, shellfish bisque, fennel, aioli

Grilled grass-fed eye fillet, jerusalem artichokes, bone marrow

Amedei chocolate truffle, confit lemon, hazelnut

Food $140 per person
With matched wines $210
With premium matched wines $250
With matched non-alcoholic selection $200

*In-house supplement *25pp

*In-house hotel guests are to pay the supplement price for premium items when dining is included in their package
At Bells, we endeavor to cater for all allergies, but we are unable to guarantee that any menu item is completely free of allergens

Our menus are subject to seasonal & daily changes.

A surcharge of 10% is applicable on Saturday & Sunday & 15% on Public Holidays



