
Cheesy garlic ciabatta (v)   16

Soup of the day   12

Seared King Mushroom Scallops   17
XO sauce, betel leaf, togarashi (ve, gfr, lf)

Twice Baked Goat’s Cheese Soufflé   17
apple and walnut salad (v, gfr, n)

Wagyu Bresaola   20
soy marinated egg, miso-yuzu dressing (gfr, df)

Singapore-style Chilli Prawns   22
spring onions, coriander oil (gfr)
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BISTRO MENU

STARTERS

CLUB CLASSICS

Wagyu Burger   25
bacon, cheese, tomato, beetroot, 

lettuce, red onion, mayonnaise, fries (p) 

Crumbed Whiting 26
fries, house salad, tartare (gfr)

Chicken Parmigiana   34 
heritage ham, tomato sauce, mozzarella, 

fries, house salad (gfr, p)



MAINS

Spring Vegetable Risotto   27
vegan cream cheese, mint (ve, gfr)

Humpty Doo Barramundi  41
native spiced coconut sauce, 

braised fennel, sea herbs (gfr, ef, df)

Native Herb Roasted Chicken Breast   35
spring vegetable fricassee (gfr, ef)

Rainforest Cherry Glazed Confit Duck   46
macadamia and pumpkin cream, 

wattleseed roasted potatoes (gfr, ef, n)

Saltbush Crumbed Lamb Loin   41
quinoa tabbouleh, green pea hummus (gfr, df)

Coffee-Rubbed Beef Tenderloin   49
wild rice pilaf, broccolini, balsamic glaze (gfr, ef)  

Club Caesar Salad   10

French fries  12
aioli (ve, gfr)

Roasted Asparagus   15
miso, tahini dressing (ve, gfr)

SIDE DISHES



DESSERT

Soft pavlova  15
roasted strawberry and rhubarb compote, 

cheesecake mousse (v, gfr)

Trio of sorbets  12
blood orange, lychee & ginger, pina colada  (ve, gfr)

Blueberry frangipane tart  15
lemon curd, Chantilly cream (v, gfr, n)

Warm apple cake  15
custard, vanilla ice cream, toasted muesli (v, gfr, n)

Lemon & coconut rice pudding  15 
candied lemon, lemon balm (ve, gfr, lf)

Grand Mariner affogato  15
chocolate, vanilla bean ice cream (gfr) 

Victorian cheese selection  20
(Maffra cloth ashed cheddar, 

L'Artisan Cheese - organic marcel, 
Milawa Cheese Co. blue) 

dried fruit, fruit paste, crackers, lavosh (n)
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53 Professors’ Walk, The University of Melbourne, Parkville VIC 3010

8344 5254 reception@unihouse.org.au

Every possible precaution will be taken to ensure that recipes do not contain allergens
listed by ingredients. Please note that certain items may contain traces of allergic

ingredients, as they are prepared in facilities that also process milk products, egg products,
gluten containing products, fish, crustacean, soybean, sesame seeds and nut products.

(v) - vegetarian         (ve)  - vegan         (gfr) - gluten free          (p) - contains pork
(df) - dairy free         (ef) - egg free       (lf) - low fodmap           (n) - contains nuts 


