
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.

Freshly shucked oysters:
Natural OR champagne mignonette
Single | 1/2 Doz. | Doz.                                                        |7 |42 |84
GF, DF

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

Beef tartare, horseradish crème fraiche, salted yolk,                |23
smoked leek, nigella seed bark 
GFo, NFo

Half shell Abrolhos Island scallops, tom yum, nori                 |22
NFo 

Skull Island prawn tortellini, corn velouté, nduja,                   |29
popcorn shoots                 
NFo

Zucchini blossoms, goat’s fetta, pepitas,                                    |22
spiced pumpkin espuma                                               
GF, DFo, NFo

Char siu Fremantle octopus, cucumber, radish,                       |27
squid ink
DF

Burrata, heirloom tomato, spiced fig jam, salsa verde,            |21
charred focaccia 
GF, V, NFo

Loddon Valley Lamb rump, sweet pea croquette, celeriac, kohlrabi, river mint                                   |47                          
GF, NFo

Baked gnocchi, forest mushroom, cavolo nero, hazelnut, Nimbin Valley blue cheese                         |36
V, NFo

Wimmera duck, daikon, asparagus, wood ear, blackberry, kampot pepper jus                                    |48
GF, DF, NFo

Aquna Murray cod, saffron potato, baby fennel, peas, miso beurre blanc                                             |48
GF, DFo, NFo
 

Ryukyu Berkshire Pork belly, witlof, anise carrot, granny smith, vermouth                                         |47
GF, DFo, NFo 

SIDES
Hand-cut chips, Murray River salt, yuzu koshō aioli                                                                                 |12                   
GF, V, DF, NFo

Heirloom beetroot textures, tomatoes, radish, goats curd, walnut, sherry vinaigrette                        |13                 
GF, V, DFo, NF0

Broccolini, mustard leaf, manzanilla olive butter, shallot                                                                          |13
GF, V, DFo, NFo 

Pure Black Wagyu (VIC) Porterhouse 300gm MB9+, bone marrow, café de Junction butter        |90
GF, DFo, NFo

Bass Strait (TAS) Eye Fillet 230gm MB3+, pommes anna, braised shallot, red wine jus                 |65       
GF, DFo

Wanderer barley-fed Black Angus (VIC) Scotch 300gm MB4+, bone marrow,                                  |75
café de Junction butter                      
GFo, DFo, NFo

A5 Wagyu ‘ Mother Vintage’ (JAP) Scotch 200gm MB10+, edamame, ponzu shoyu jus                 |100
GFo, DF, NFo

Add on: red wine jus OR mountain pepper jus                                                                                                   |5

DRY AGED BEEF


