
 

 

 

To end 

 Iced vovo cheesecake  
                   coconut cheesecake, strawberry jam, berry sorbet  

     balsamic strawberries  17 
 

Peach & apple crumble  
                         Glazed peach shortbread vanilla ice-cream 17 

 

Mint chocolate parfait  
Lemon myrtle mousse, peppermint jelly,  meringue shard 

                                                  chocolate icecream    17 
 

Ar san cheese selec on  
Selec on of 3 cheeses, fig & port relish, muscatels, lavosh and  

    crackers (GFO)      24 
 

Ice-cream/sorbet by the scoop   
Chocolate, strawberry, carmel, vanilla, mango, lemon, raspberry, 

chocolate crumb, marshmallow & ice magic  4.5 ea 

 

Sharing 

   Garlic bread  14  
   Add cheese   3 

 
Oysters 

Lemon, japanese dressing flying fish roe (GF, DF) 
Natural  1/2 doz/ 28, 1 doz/ 50  

Baked with kilpatrick bu er  1/2 doz /30  1 doz /54 
 

                         Sambal quail         
 Quail, sambal, cavolo nero, peach & fried quail egg  26 

(contans sesame) 

 
Smoked paprika & cajun squid  

                      yuzu & sweet chilli aioli (GF, DF)   27 

 
Scallop ceviche 

1/2 shell scallop, corn foam, squid ink crumb, corn &mango salsa 
        3/24 6/37   

 

 Braised octopus 
Octopus, zucchini, chorizo stuffed flower, wasabi pea foam & dried  

    olive    27 

 
 

Seafood chowder vol au vent 

prawn, scallop & fish, bisque veloute,  
   baby vegetable medley     26 

 

On the side    9 

Potato fries  
Mobius seasoning, aioli (GF, DF)   

Parmassan slaw 
(GF, DFO, V)   

Pe te garden salad  
Cucumber, onion, cherry tomato, mixed leaf , carrot 

(VE, DF, GF)   

Vegetable medley 
Olive oil & feta (GF, VE, DFO)    

 
 

 

 

From the Grill  

            Riverina Eye fillet                                100g/36  200g/56                            

      Riverina Ribeye on the bone  350g                          66 

     Berkshire Pork  cutlet  350g                                      45 

        Mandalong valley Chicken supreme  250g             36 

     Market fish fillet sustainable farmed 200g  44 

  Served with potato fondant, snake bean, baby bell pepper, green romesco and choice  of  
  sauce Jus, peppercorn, horse radish & chive hollandaise 

 

From the heart of house 

Yarra valley beef rump  
 Yarra valley 100 day grain fed 250g, fries, sauteed kale, red wine jus (GF)    37 

 
Glazed duck 

Glazed duck breast, braised duck sausage, northern bean cassoulet, glazed apple, nastur um,  
  macadamia, apple & red cabbage puree (V)     28 

 

 Braised southern lamb moussaka   
   Ar choke puree, grilled zucchini, eggplant, ar choke & grape (GF) 39 

 

Gnocchi  
Sea vegetable medley, cavolo nero, miso, brown bu er,  

     white wine &  crisp nori (V,)       35 

King mushroom 
king mushroom, miso shimji cream, st agur blue,  

    oyster mushroom risso o (GF/V)      28 

 
Sesame cauliflower 

Freekeh, cauliflower popcorn, avocado, corn foam, cucumber, kimchi, radish, 
     Baby carrot, honey sesame dressing  (VE)     23 

 
Vegan nacho 

Corn chips, vegan mince, black bean ,corn, avocado, Spanish onion, carrot, radish, jalapenos  
     Vegan queso (VE, DFO, GFO)      23 

 

Add on to the Above  bowls for extra $8 
Chicken breast  

Squid 
Smoked salmon 

 

(V) vegetarian (GF) gluten free (DF) dairy free  
(VE) vegan (GFO) gluten free on request  

(DFO) dairy free on request 

Please let us know of any allergens, trace amounts 
of nuts may be present 

b
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mobiusbarandgrill 
mobiusbarandgrill 


