
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. 

LARGE PLATESSNACKS

 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.

Coffin Bay oyster, yuzu, finger lime, verjus 
Single | 1/2 Doz. | Doz.                                                                                          |7 |42 |84
GF, DF, NF (A)

  
Hervey Bay scallop, tom yum, wakame, ikura                                                              |12
GF, DFo, NF (A)

Chicken skin crisp, whipped cod roe, fried herbs                                                         |11
GF, DF, NF (A)

Sher Wagyu bresaola, celeriac remoulade, potato pavé                                              |15                 
GF, NF

Eggplant katsu, pumpkin kasundi cream, zuni pickle, shiso                                                     |38
VG, DF, NF

Squid ink tagliatelle, Australian King Prawns, nduja, smoked sugo                                        |48              
NF, (A)

Aquna Murray Cod, green lentils, fennel, pancetta, wild garlic beurre blanc                         |53
GF, NF (A)

Otway Pork belly, hock terrine, kohlrabi, ginger, carrot, cider jus                                            |52
GF, DF, NF

SIDES

Thrice-cooked chips, Murray River salt, jalapeño aioli                                                              |14               
V, GF, DF, NF

Sprouting broccoli, sesame, tamarind, smoked almond                                                            |16
V, GF, DF, NFo 

Asparagus, spring peas, stracciatella, mint, lemon thyme                                                         |15
V, GF, NF

Black Opal (VIC) picanha 280gm, MB9+                                                                                    |85
GF, DF, NF

Hokkaido A5 Wagyu (JAP) striploin MB12+, edamame, wasabi, char siu jus                     |125           
DF, NF

Black Opal (VIC) scotch 300gm, MB7+                                                                                       |100
GF, DF, NF

Add on: Red wine jus, cognac peppercorn jus, chimichurri, café de Junction butter, selection of
mustards                                                              

WAGYUSMALL PLATES

Hiramasa Kingfish collar, mountain pepper, dill, miso                                             |27
GF, NF (A)

 
Cauliflower, buttermilk, vadouvan, macadamia, black rice, curry leaf                   |22                         
V, GF

Zucchini blossoms, Persian feta, piquillo pepper, almond                                        |28
V, GF, NF

Paroo Kangaroo, botanical salt, horseradish, beetroot, frisée                                  |29 
GF, DF, NF
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