
 
 
 

CELLAR DOOR MENU 

We are the cellar door for three of Mornington Peninsula’s finest vineyards. 

Our Cellar Door menu features platters and small dishes to share. 

We have arranged the menu in sizes to assist you in creating a delicious lunch. 

  
 
PLATTERS TO SHARE 
 

merricks general platter kitchen charcuterie served w toasties    35 
 

cheese platter two artisan cheese accompanied w merricks fig & pinenut paste, 
 merricks quince paste & lavosh, pear & cardamom toasts    21 
 
SMALL 
 

saffron braised leek & gruyere croquettes w saffron aioli     15 
    
smoked ham & manchego cheese w croquettes saffron aioli   15 

  
moroccan spiced chickpea & lentil soup w cucumber yoghurt   15 
 
lightly truffled mushroom porcini & lentil pate w toasties    15 
 
MEDIUM 
 
spiced calves liver, grilled w beetroot & fresh horseradish salad   18 
 
braised bulldog run beef & shiraz pie on pea puree & dressed leaves   21 
 
spiced roasted chicken on soft parmesan polenta & sautéed mushrooms  24 
 
SIDES 
    
root vegetable & kipfler chips w cumin salt & roasted garlic aioli   10 
 
fries 9    mustard dressed leaf salad 8  
 
Our saffron is locally grown at Wallaby Downs, Merricks North. Bulldog Run 
Beef is reared on the Baillieu Vineyard property- both exclusive at our Store 


