
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.

If you are having a hard time finding what to choose, then let us make the decisions for you; and take you on a journey
through the region's finest flavours. 

LARGER PLATESTO START

 Traces of allergens or gluten may be unintentionally present in food
due to cross contamination during service and preparation times.

Please advise us of any specific dietary requirements.

Junction Tasting Board for 2                                                        |50
Cheeses & cured meats,  olives, dips, pickles, lavosh, focaccia
GFo, DFo, NFo

Freshly shucked oysters, natural OR Bloody Mary mignonette
Single | 1/2 Doz. | Doz.                                                        |7 |42 |84
GF, DF

Skull Island prawns, bisque, lemongrass gel, tarragon           |22
GFo, DFo, NFo

Heirloom tomato, beetroot, hummus, focaccia,                        |16
macadamia fetta
Add bresaola                                                                                     |5 
GFo, V, DF, NFo

Baked Abrolhos Island scallops, chicken skin butter,              |18
Yarra Valley roe, pangrattato
GFo, NFo 

Zucchini blossoms, whipped goats fetta,                                    |21
smoked corn espuma, espelette                                                 
GF, DFo, NFo

Fremantle octopus, vindaloo, shallots, potato                          |26
GF, DF, NFo

Loddon Valley lamb, sweet potato pavé, artichoke barigoule, broad bean, goat’s fetta,                     |47

Pedro Ximénez jus                                    
GF, DFo, NFo

Slow-roasted pumpkin tortellini, velouté, goat’s fetta, pepitas, Grana Pandano puff                        |32
V, NFo

Wimmera 5-spice duck, turnip, beetroot, parsnip, honey carrot, duck jus                                           |46
GF, DFo, NFo

Murray cod, black garlic skordalia, warrigal greens, vadouvan, nasturtium                                        |44
GF, NFo

Dry aged Otway pork rib eye, apple, fennel, celeriac, char siu jus                                                           |48
GFo, DF, NFo 

SIDES

Hand cut chips, Murray River salt, yuzu aioli                                                                                              |12                   
GF, V, DFo, NFo 

Heirloom carrots, hummus, pistachio dukkha                                                                                            |12                 
GF, V, F, NFo 

Seasonal greens, macadamia tahini, salsa verde                                                                                          |12
GF, V, DF, NFo 

A5 Mother Beef Wagyu (JAP) Porterhouse MB10+ 160gm, char siu                                                     |80
GF, NFo

Icon Wagyu (TAS) Porterhouse 350gm MB9+, bone marrow, café de Junction butter                     |90
GFo, DFo, NF 

Wanderer Black Angus (VIC) Scotch 300gm, bone marrow, café de Junction butter                        |70                     
GF, DFo, NFo

DRY AGED BEEF

https://www.google.com/search?rlz=1C1EJFA_enAU944AU944&sxsrf=AJOqlzVcQK-xfR3F8ojuShKyIvio7kIZNg:1676520980401&q=mignonette&spell=1&sa=X&ved=2ahUKEwjB5vqrl5n9AhUD7TgGHb1eDBEQkeECKAB6BAgJEAE

