JUNCTION EXPERIENCE

Quality food is simply a devotion to seasonal, local produce and meticulous care in bringing it to life on the plate.
“Your body is not a temple, it's an amusement park. Enjoy the ride.” Anthony Bourdain
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SEEDED SOURDOUGH, WINTER HERB BUTTER 1‘0 ~
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HERVEY BAY SCALLOP, CAULIFLOWER, TRUFFLE, JAMON (A)
202/ Castle Rock Estate Riesling, Porongurup, WA

ZUCCHINI BLOSSOM, GOATS CURD, KENT PUMPKIN, VADOUVAN
2025 Humis Vineyard Picpoul, Heathcote, VIC

Humprty DOO BARRAMUNDI, FENNEL, CHORIZO, BISQUE (A)
202/ Pizzini Garganega, King Valley, VIC

BERKSHIRE PORK JOWL, ONION CUSTARD, SMOKED SOY CONSOMME
2024, Pyren Gamay, Pyrenees, VIC

PAROO KANGAROO SKEWER, MACADAMIA, RED CURRANT, PEPPER BERRY

2028 Flynns Wines Carménére, Heathcote, VIC

ALTAIR WAGYU STRIPLOIN MB3+, POMMES ANNA, BORDELAISE

2022 Garzon Tannat Reserva, Maldonado, Uruguay

SPICED CHERRY, NATIVE BLOOD LIME

VALRHONA CHOCOLATE CREMEUX, CHESTNUT, ESPRESSO
NV Campbells Liquid Gold’ Topaque, Rutherglen, VIC

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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