
T O  S T A R T

Pasture raised chicken &  smoked bacon terrine, black garlic chutney, sorrel

That’s Amore buffalo mozzarella, wood roast pumpkin, golden raisin agrodolce

Smoked Portarlington mussels, chickpea, fennel & dill

A D D  O N

Potato rösti 	 - Cured Bass Strait scallop, cold climate avocado		      $10

	     	 - Cheese & preserved pine mushroom, shallot relish	     $10

M A I N

Grilled market fish, shiitake & oyster mushroom broth, smoked scallop salsa

Biodynamic Mount Zero grains, romanesco, Maffra cheddar

Koonwarra roasted chicken, grilled cucumber, fava bean, sorrel

S I D E S

Spud Sisters hand cut chips, mojo verde mayonnaise

Leaf salad, toasted sunflower vinaigrette

TO  F I N I S H

Cuvèe chocolate macaron

WWW.VICTORIARESTAURANT.COM.AU @VICTORIA_BYFARMERSDAUGHTERS

P R E -T H E AT R E  M E N U 
$ 7 9  P E R  P E R S O N

CHOOSE YOUR STARTER AND MAIN FROM THE OPTIONS BELOW, ACCOMPANIED BY 
SIDES, A SMALL TREAT AND A GLASS OF VICTORIAN WHITE, ROSÉ, RED OR BEER

Alterations can be made to suit dietary needs. Speak to our staff. 

Please note, a 1% surcharge will be applied to all card transactions. 

Sundays will incur a 10% surcharge, public holidays will incur a 15% surcharge.



GROUND FLOOR, YARRA BUILDING, FED SQUARE, MELBOURNE 3004VICTORIA BY FARMER’S DAUGHTERS

P R E -T H E AT R E  M E N U


