Meletos

TWO COURSE MENU | 80

Shared entree | Choice main

THREE COURSE MENU | 95

Shared entree | Choice main | Choice dessert

1 -7 guests
ENTREE Lamb ribs, tzatziki, smoked jus, pickled cucumber
Burrata, tomato, veloute
Scallops, plum sake, peas
MAIN Barramundi, cauliflower, parsely oil

Porchetta, corn, fennel, chimichurri
Spatchcock, romesco, vegemite

Fregola, zucchini, turmeric, seaweed, ricepaper
Prawn rigatoni

Porterhouse, slaw, saltbush, horseradish jus

DESSERT Chocolate fondant, coconut foam, coconut

Lemon ricotta semifreddo
Tiramisu

ADDITIONAL House baked sourdough served with Mt Zero olive oil 7
Mt Zero house marinated olives 8
French Fries, herb salt 12
Green leaves, carrot, radish, apple dressing 11
Dutch carrots, salsa verde, dukkah 16
Chef's selection of cheeses, lavosh, accompaniments 35

Meletos is proud to be part of The Stones ofthc Yarra Valley group and invites our guests to enjoy our sister restaurants,
The Barn at Stones, The Stables at Stones and No.7 Healesville.

Please note, due to the nature ofopen kitchen meal preparation and possib/(’ cross-contamination, Meletos is unable to guarantee the absence ofcmy ingn’dients in any ofils menu items.

Kimﬂy note, a 1% wrcharg(’ is appli(’d to all credit card transactions, and a 15% xurcharge is app/ied to all transactions on a'ays when public ho]idays are observed.



