
Quality food is simply a devotion to
seasonal, local produce and
meticulous care in bringing it to life
on the plate. At Junction, the
emphasis is on a truly social
experience.

Why not select our set price option
below? 

Cheese, bread, quince, fruit roulade                                                                   |16
V, GFo, N

Apple tarte tatin, citrus, almond, elderberry, cinnamon                               |18
GFo, DFo, Vg, N

Rose & cardoman parfait, rosella, white chocolate, raspberry                      |18                        
GFo, V

   
Lemon myrtle cake, strawberry gum, mountain pepper berry,                    |18
finger lime
V                                                                                                                                                                                                                                                                                      

We love showcasing local produce on
our menu!

Here are some of our current
seasonal producers who help make
what we do even better:

- Mansfield Coffee
- Crossies 'Cados
- Pacdon Park Pork
- B&B Basil
- L’Artisan Cheese
- My Dad's Honey
- Yarra Valley Dairy
- Salute Oliva
- 12 Good Eggs
- Glenora Heritage Produce Farm
- Bundarra Berkshires
- Yapunyah Meadow Chickens
- Alpine Truffles
- Shaw River Buffalo Cheese
- Sevens Creek Wagyu
- Milawa Free-Range Duck
- Echuca Gin Distillery

Chinese broccoli, chilli, walnut, miso, butter                                                    |10 
DFo, GF, Vgo, V

Brussel sprouts, sour cream, bacon                                                                     |10 
Vo,Vgo, GF, DFo

Thrice cooked chips, bay, celery salt                                                                   |10 
DF, GF, Vg

Risotto, pumpkin, amaretti, gruyere, sea veg, onion, miso                            |40
V, Vgo, GFo, DFo, N

Barramundi, bacon, barley, celery, garlic, shallots, mussels                          |45
DFo, GF

Milawa duck breast (medium rare), beetroot, apple, chestnut,                    |45
jus gras, sage 
DFo, GF, N

Eye fillet (medium rare), beef cheek, carrots, chorizo, jus                             |55
GF, DF

House-made ciabatta, Salute Oliva olives,                                 |16
15 year aged balsamic 
Vg

Jerusalem artichoke, leek, pasta, goats cheese,                         |20
hazelnut 
V, Vgo, GFo, DFo, N

Buffalo mozzarella, capsicum, chilli, olives,                               |20
zucchini, ciabatta
V, GFo

Cured salmon, horseradish, citrus, fennel, dill                          |22 
GF, DFo

                                                
Pork belly, cabbage, mustard, egg yolk, walnut,                       |22
date, cream
GF, DFo, N

 
Tiger prawns, old bay spice, butter, avocado,                            |22
corn
GF, DFo

Compulsory for groups of 10 and above

There may be additional charges per head for certain menu
items. Your waitstaff will advise your table of these. 

SMALL PLATES

LARGE PLATES

SIDES

TO FINISH

share your junction
experience with us and
follow us on social media
for events, menu updates and
behind the scenes sneak
peeks.

@junctionmoama
#junctionmoama

 #joinusatjunction

LOCAL 
PRODUCERS

junctionmoama.com.au

Three Course options 
- one small plate, one large plate, one dessert        | 75 pp
- one share plate between two, one large plate,      | 75 pp
  one dessert

GF - Gluten Free 
GFo - Gluten Free Option
DF - Dairy Free
DFo - Dairy Free option
V - Vegetarian
Vo - Vegetarian Option
Vg - Vegan
Vgo - Vegan Option
N - Contains Nuts 

LEGEND

TO START

Cured meat share plate, housemade ciabatta                          |40              

Three cheese selection, housemade ciabatta                            |40                       


