JUNCTION

MOAMA

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

TO START

Freshly shucked oysters: Natural or finger
lime dressing Single | £ Doz | Doz
GF DF NF

Selection of local smallgoods, pickles, house seeded

sourdough
GFo, NFo, DF

Long paddock cheese selection: muscatels,

quince jam, lavosh, charred onion focaccia
GFo, NF,V

SMALL PLATES

Zucchini blossoms, ratatouille, gruyere custard, salsa

verde
GF, NF, DFo, V

Buttermilk cauliflower, vadouvan, macadamia cream,

puffed black rice, curry leaf
GF,V

Steak tartare, potato rosti, pickled eschalots,

bloody Mary ketchup
GF, NF, DF

Hiramasa Kingfish collar, mountain pepper, dill,

miso beurre blanc (A)
GF, NF

Hibachi-grilled Fremantle Octopus, smoked chestnut,
green mojo, potato straw
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FLAVOURS.

LARGER PLATES

Russet potato gnocchi, packham pear, blue cheese, Jerusalem artichoke, candied walnut, truffle

NFo, V

Moorabool Valley Duck confit, pancetta, borlotti bean, warrigal greens, mushroom brodo
NF, GF, DFo

Bouillabaisse, wild barramundi, king prawn, clams, pipis, mussels, rouille, bisque, crouton (A)

GFo, NF

Loddon Valley Lamb rack, braised rib, courgette flower, green olive, river mint jus
GF, DFo, NF

Bundarra dry-aged Berkshire Pork loin, sugarloaf cabbage, burnt apple, sauce charcuterie
GF, NF, DFo

Japanese Kagoshima A5 Wagyu striploin MB12+, shimeji mushroom, Szechuan jus
GFo, DFo, NF

Black opal Wagyu (VIC) porterhouse MB6+ 300gm, bone marrow, café de Junction butter
GFo, DFo, NF

Add: Red wine jus, mustard assortment

SIDES

Thrice cooked chips, kombu salt, yuzu aioli
GF,V, DF, NF

Seasonal greens, sesame tamarind dressing, smoked almonds
GF, DF, NFo, V

Charcoal roasted Dutch carrots, goats curd, wattle seed honey, pistachio
GF, NFo, V

DESSERT

Valrhona Chocolate crémeux, chestnut, espresso, caramelized puff pastry
GF, NFo

Creme briilée, apple, cinnamon, spiced fig ice cream
NF, GF

Coconut sago, kaffir lime, oat sable, fermented raspberry sorbet
NF, GFo, DFo

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.
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	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.
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