FIREDOOR

THREE-COURSE LUNCH
Sample Set Menu

MENU $160pp

shady’s sourdough, smoked butter, honey, toasted rye

albacore tuna, radish, karkalla
2024 even keel, pinot gris, mornington peninsula, vic

westholme wagyu, potato, caper dressing
or
200+ day dry aged beef $95pp*
2017 lunaria, montepulciano, abruzzo, italy

federation chocolate, cooper’s stout
2018, symphonia, petit manseng, king valley, vic

WINE PAIRING $75pp

All the seafood on our menu is Australian, unless designated with a (i) for imported.
Please note, a 10% service charge applies to groups of six or more.
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