Follow Us mobiusbarandgrill nmob'\usbarandgrill

ENTREE
Your choice of
BBQ Pork Bites
Robata Grilled Pork, Watermelon & Pineapple Relish, Fennel Papaya Salad

Torched Burrata
Robata Grilled Stone Fruit, Green Mango Gel, Marinated Olive, Sourdough &
Torched Burrata

Compressed Watermelon Poke
Compressed Watermelon, Sesame Soy Soba Noodle, Wakame, Pickled Radish,
Puffed

MAIN
Your Choice of
Spice Roasted Butternut Pumpkin
Butternut pumpkin, maple glazed pepitas, macadamia
hummus, quinoa salsa & charred zucchini vegan labneh

Yarra Valley Beef Rump
100-day grain fed 250g, Fries, Kohlrabi Slaw, Red Wine Jus (GF)
contains Sesame Seeds in the dressing

Market Fresh Fish
served with Chef’s accompaniments

DESSERT
Your Choice of
Caramel Cinnamon Brulee
caramel & cinnamon brulee, apple & rhubarb fried cigar with toffee ice-cream

Lemon & Vanilla Bombe
Passionfruit Sponge, Vanilla Lemon Mousse & Torched Meringue

Chocolate & Orange Cheesecake
Chocolate Cheesecake, Orange Ganache, Candied Hazelnut & Chocolate Ice
cream



