
 

MIXED SALAD (ld, lg, vo, vgo)  
Capers, pickled shallots, French dressing
  
CAPRESE SALAD (ldo, lg, v, vgo)  
Yarra Valley tomatoes, stracciatella, seasonal fruit, green oil
 

ROASTED heirloom CARROTS (ldo, lg, v, vgo)                                           
Textures of carrots, sherry caramel, fetta, elderflower

Add on
 

TRUFFLE MAYONNAISE (ld, lg, v)                              
 

GRILLED SOURDOUGH (ld, vg)         

EXTRA ARANCINI (v)                          
Pumpkin, parmesan, aioli

Dessert
 

CHOCOLATE GANACHE                                                                   
Popping candy, violet strawberries marmalade, coco nib ice 
cream
 

CHEESE PLATTER (lgo, v)  
Selection of three cheeses, fruit bread, quince paste, grissini

Please note: all credit, debit card and Mr Yum mobile order transactions incur a bank 
surcharge fee of 1%+ GST. EFTPOS (must insert & select cheque or savings) and The Pass 
transactions are surcharge free. 15% surcharge applies on public holidays. 

(v) vegetarian ? (vo) vegetarian option ? (vg) vegan ? (vgo) vegan option 
(lg) low gluten ? (lgo) low gluten option - (ld) low dairy ? (ldo) low dairy 
option

Please inform a team member if you have allergies or intolerances. We'll do our very best 
to accommodate them however, as our menu is prepared freshly in kitchen, there may be 
trace allergens. 

Pizza
CLASSIC (ldo, lgo, v, vgo)  
Tomato, mozzarella, basil, fior di latte

PEPPERONI (ldo, lgo)                                               
Pepperoni, tomato, mozzarella, chillli, basil 
 ROASTED PUMPKIN (ldo, lgo, v, vgo)                             
Maple syrup, pesto, goat's cheese, mozzarella, basil
 
PROSCIUTTO (ldo, lgo)   
Seasonal fruits, rocket, aged balsamic, tomato, mozzarella
 
MAMA'S MEATBALL (ldo, lgo)  
Mozzarella, basil, chillli, parmesan, garlic oil 
 
CHILLI PRAW N (ldo, lgo)  
Local prawns, squid, tomato, red peppers, mozzarella, chillli, 
parsley, garlic oil 
 MUSHROOM (ldo, lgo, v, vgo)  
Truffle paste, mozzarella, pecorino, radicchio
 
BRAISED BEEF SHORT RIB (ldo, lgo)  
Garlic oil, pesto, spicy eggplant, chive creme fraiche, 
pickled shallots 
 JALAPEÑOS & BLUE CHEESE (ldo, lgo, vo, vgo)
fcrispy pancetta, fourme d'dambert, mozzarella, charred lettuce

Salad / Sides
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Sharing
WAFFLE (vo)                                                                         
Yarra Valley salmon roe & chive creme fraiche 

ARANCINI (v)                                                                       
Pumpkin, parmesan, aioli

CRISPY HALLOUMI (lg, v)                                                       
Blueberries marmalade, vincotto, lemon balm
 
SALT & PEPPER SQUID (ld, lg)  
Lemon, aioli, salt bush

FRIED CHICKEN TENDERS (ldo, lg)         
Honey & beer reduction, lemon & thyme salt

CURED SALMON (ld, lg)         
Kaffir lime & lemongrass vinaigrette, apple jelly, pickled 
kohlrabi,lemon balsamic, lemon balm

SMOKED BEETROOT (lg, v, vgo)  
Horseradish cream, pickled kohlrabi, mountain pepper leaf, 
mustard fruit, chervils

BEEF TARTARE (ld, lg)         
Wagyu, duck fat brioche, buckwheat, soft herbs

GRILLED SHIITAKE MUSHROOMS (lg, v)                                                       
Pickled jalapeños, honey & elderflower cream, preserved lemon

GRILLED PRAW NS (ld, lg)                                                                              
Lemongrass, roe dressing, grilled lime

EGGPLANT (lgo, v, vgo)           
Smoked spicy eggplant mix, brioche, crispy Szechuan peppers, 
mixed herbs

BEEF SHORT RIB (ld, lgo)                
Curry glazed short rib, celeriac remoulade, mixed herbs, lime, 
puffed rice 

RUSTIC FRIES (ld, lg, v, vgo)                                         
Aioli, parmesan

PORK SKEW ERS (ld, lg)                                                                 
Spicy raisin glaze, balsamic pearls, celery

CURED MEAT PLATE (ld, lgo)  
A selection of three cured meat, pickles, olives, nduja, 
grilled sourdough
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Signature Cocktails

Prima Ballerina        

Raspberry Infused Gin, Pineapple Shrub, Lemon, 
Rhubarb Bitters, Cranberry

Sun Spot
Vanilla Vodka, Passionfruit Liqueur, Vanilla, Lemon, 
Passionfruit

Crimson Negroni       

Grapefruit and Strawberry infused Gin, Lillet Blanc, 
Poor Tom's Imbroglio, Strawberry

A Red Affair        

Lychee, Vodka, Campari, Lillet Blanc, Lemon, Grenadine

Let that Mango         

100% Blue Agave Tequila Tequila, Aperol, Lemon, 
Orange, Mango, Tajin
 

Coco Cabana                                                         

Absolut Citron Vodka, Cream of Coconut, Pineapple, 
Lemon, Mint
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Fleur de Provence    

Gin, Elderflower, Lavender Shrub, Rosemary
 

Spicy Tommy's Margarita    

Olmeca Altos Plata Tequila, Lime, Chili Infused Agave

Tiki Jade        

W hite Rum, Melon Liqueur, Rosso Vermouth, Lime, 
Pineapple, Orgeat, Falernum, Chared Pineapple, 
Cinnamon
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What's on at Trinket?

Scan the QR code to 
learn more!
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