
S UMMER 2 0 2 4

We would love to introduce you to our wines which are available by the glass or bottle, or as a 
wine flight with your lunch for groups of less than 12 people. 

S H A R E D L U N C H F O R G R O U P S O F 1 2 +
Moy Hall offers our Chef's Selection shared lunch for $65 per person, which includes local bread and 
large sharing plates featuring our best and freshest dishes. At the time of booking, dessert can be 
included for $10 per person and/or a cheese course for $10 per person. 
Most dietary requirements can be catered for within your group lunch.
Our menu changes seasonally, however you can expect this style of food. 

Ika mata
coconut and lime marinated raw fish, spring vegetable 
and herb salad (GF, DF)

Pan seared market fish
seaweed spaetzle, asparagus, and white bean veloute 
(DF, GF) 

Housemade gnocchi
with gorgonzola and sage fonduta (V)

Spanish sherry braised lamb
fennel, onion, rocket salad, pomegranate dressing      
(GF, DF)  

Agave glazed watermelon salad
blackened corn, spicy jalapeños, pepitas and chipotle,
(VG, DF)

Heirloom tomato, fennel & straciatella
creamed courgette, peppers and balsamic glaze (V, GF)

Wine
 Sauvignon Blanc 
 Pinot Gris
 Rosé
 Riversdale Pinot Noir
 Terrace Pinot Noir 
 Hunters Sparkling Wine
 Wine flight (total 1.5 glasses)

Beer
 Parrotdog craft beer
 Heineken, Light 2.5%, or 0%

Non Alcoholic
 Sparkling water 1L
 Mela juice, orange or 
 Schweppes lemonade, Coke Zero

 Glass
 $14
 $16
 $16
 $16
 $18 
 $18 
 $20

 - 
-

 -
 $4
 $4

 Bottle
 $48
 $55
 $55
 $55
 $75
 $75

 -

 $10
 $8

 $10
 -
- 

The drink list varies depending on availability
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