
bread & butter pickles, mustard cress 

O Y S T E R S  ( G F )
finger lime, cucumber and lemon thyme mignonette

W O O D  F I R E D  K I N G  P R A W N S  ( G F O )
housemade hummus, tarragon, crispy garlic, za’atar

P I C K L E D  P O R T A R L I N G T O N  M U S S E L S  ( G F O )
ginger & white wine, sweet potato, celery 
with toasted focaccia

S T R A C C I A T E L L A  ( V , G F )
roasted beetroot, orange, lemon thyme
treacle & caraway dressing 

R O A S T E D  C A U L I F L O W E R  ( V ,  G F ,  V G O )
kale, pine nuts, currants, baba ganoush

J E R U S A L E M  A R T I C H O K E  ( V G ,  G F O )
ruby grapefruit, lemon puree, freekeh, pickled onion

R O C K E T  S A L A D  ( V , G F )
toasted walnuts, mint, honey, white kunzea, pecorino

R O A S T E D  P O T A T O E S  ( G F O )
smoked garlic & thyme mayonnaise 

C O S  H E A R T S  ( G F , V G )
mandarin, macadamia, champagne vinegar, parsley, dill, radish

F R I E S  ( V G )

M A R K E T  F I S H  ( G F )
roasted pumpkin, pickled fennel, lemon myrtle, caper-butter sauce

G R I L L E D  H A L F  C H I C K E N  ( G F O )
sweet potato, leek, preserved lemon, za’atar

M U S H R O O M  L I N G U I N E  ( V )
king brown & pickled shimeji mushrooms, kalamata olives,
smoked pepita & parsley pesto

D U C K  G N O C C H I  ( V ,  G F )
baked house-made gnocchi, confit duck leg, brussel sprouts,
apple, sage and long pepper

B E E R  B A T T E R E D  F I S H
roast potato, tarragon remoulade, vinegar salt

2 4 0 G  P O R T E R H O U S E  ( G F )
grass fed beef, potato pave, cabbage, sauce bordelaise

L A M B  S H O U L D E R  ( G F )
parsley cream, roast parsnip, barberries, smoked balsamic

F I S H  &  C H I P S
fries, ketchup

K I D S  S T E A K  ( G F )
wagyu steak served with fries, salad and ketchup

C H I C K E N  S T R I P S
fries, ketchup

G N O C C H I  P O M O D O R O  ( V )
tomato sugo, parmesan

M A K R U T  L I M E  C H E E S E  C A K E  ( G F O )
calamansi sorbet, brown butter biscuit, meringue 

B R E A D  &  B U T T E R  P U D D I N G
orange-cardamom marmalade, earl grey custard, 
creme fraiche

A L M O N D  S E M I F R E D D O  ( G F )
maple-roasted banana, passion fruit sorbet, almond brittle

M I L K  C H O C O L A T E  T A R T  
macerated cherry, coconut crumble, dulce de leche

L A  R O U G E  T A L E G G I O
nutty taleggio cheese, walnut & espresso cake, fresh
honeycomb, truffle oil

T H E  C O N S E R V A T O R Y

S 

S L

S

D

K 

N A C K S

M A L L E R  D I S H E S

I D E S

A R G E R  D I S H E S

I D S

E S S E R T S

H O U S E M A D E  F O C A C C I A  ( V )
Lard Ass butters

M A R I N A T E D  O L I V E S  ( V , V G , G F )
citrus and anise myrtle

P O T A T O  E C L A I R
potato roll, scallop ceviche, coriander, chilli jam

J A M O N  ( G F )

P L E A S E  N O T I F Y  S T A F F  O F  A N Y  A L L E R G I E S .

V  V e g e t a r i a n  •  V G  V e g a n  •  G F  G l u t e n  F r e e
G F O  G l u t e n  F r e e  a v a i l a b l e  a s  o p t i o n

S H A R E  Y O U R  M E M O R I E S
@ T H E Q U E E N S C L I F F H O T E LS T I L L  &  S P A R K L I N G  W A T E R  I S  C O M P L I M E N T A R Y .

P L E A S E  N O T E  A  1 0 %  S U R C H A R G E  A P P L I E S  O N
S U N D A Y S  A N D  1 5 %  O N  P U B L I C  H O L I D A Y S .

 each

½ doz
doz

Jamon Serrano    $12
Jamon Iberico    $22

$9

$16

$18

$8

$8

$30
$55

$25

$18

$19

$39

$14

$12

$45

$36

$39

$35

$48

$46

$14

$14

$16

$16

$16

$18

$18

$18

$18

$18

$24

U n d e r  1 2 ' s  O n l y

W h i l e  e v e r y  e f f o r t  i s  m a d e  t o  a c c o m m o d a t e  d i e t a r y
r e q u i r e m e n t s ,  w e  c a n n o t  g u a r a n t e e  t h a t  d i s h e s  a r e

c o m p l e t e l y  f r e e  o f  a l l e r g e n s  o r  c r o s s - c o n t a m i n a t i o n .

W E  P R O U D L Y  S E R V E  A L L - A U S T R A L I A N  S E A F O O D .



T H E  C O N S E R V A T O R Y
W  C

 

 

O C K T A I L S

 

R E D  W I N E

H I T E  W I N E

C L A S S I C  C O C K T A I L S  A V A I L A B L E  O N  R E Q U E S T  

C A B E R N E T  F R A N C
Circulus, Portarlington (VIC)

P I N O T  N O I R
William Downie, Mornington (VIC)

P I N O T  N O I R - S H I R A Z
Mulline “Nouveau”, Geelong (VIC)

S H I R A Z
Boucher, Heathcote (VIC)

S A N G I O V E S E
Tessa Brown, Beechworth (VIC)

M O N T E P U L C I A N O
Terra Nera, Portarlington (VIC)

P I N O T  N O I R
Curlewis, The Bellarine (VIC)

S H I R A Z
Banks Road, The Bellarine (VIC)

N E B B I O L O
Icardi “Langhe”, Piemonte (Italy)

P E C O R I N O
Terra Nera, Portarlington (VIC)

C H A R D O N N A Y  ( C R I S P )
Curlewis “Bel Sel”, The Bellarine (VIC)

P I N O T  G R I S
Banks Road, The Bellarine (VIC)

R I E S L I N G
Cooter & Cooter, McLaren Vale (SA)

C H A R D O N N A Y  ( O A K E D )
Nespoli, Forli`-Cesena, Emilia-Romagna (Italy)

S A U V I G N O N  B L A N C
Bennetts on Bellarine, Bellarine Peninsula (VIC)

P I N O T  G R I G I O
Colutta, Friuli-Venezia Giulia (Italy)

C H A R D O N N A Y
Circulus, Portarlington (VIC)

S A U V I G N O N  B L A N C
Saint Clair Marlborough (NZ)

T R E B B I A N O
Zaccagnini “Tralcetto”, Abruzzo (Italy)

$15

$17

$17

 $15

$15

$16

$17

$17

$64

$73

$78

$64

$76

$75

$90

$62

$70

$75

$73

$64

$88

$78

$82

P L E A S E  N O T E  A  1 0 %  S U R C H A R G E  A P P L I E S  O N
S U N D A Y S  A N D  1 5 %  O N  P U B L I C  H O L I D A Y S .

S T I L L  &  S P A R K L I N G  W A T E R  I S  C O M P L I M E N T A R Y .

B E E R

James Boag’s Premium Lager 

James Boag’s Premium Light

Stone Wood Pacific Ale

Asahi Super Dry

Peroni Nastro Azzurro

Friuli (Italian Craft Unfiltered Lager) 

Corona Extra

Blackman’s Juicy Banger IPA

Colonial Brewing Co. Bertie Apple Cider 

Heaps Normal (0%) XPA / IPA / Lager

Bundaberg Ginger Beer (0%)

Bell’s Beach Brewing Hazy Pale Ale

Carlton Draught

Guinness

Barwon Heads Brewing Lager (Mid)

Bells Beach Brewing ‘Posso’s’ IPA

Barwon Heads Brewing Japanese Lager

Blackman’s Brewery Winnie Cider (Apple)

Blackman’s Brewery ‘Local’ Pacific Ale (Mid)

O N  T A P

B O T T L E  &  C A N

S C H O O N E R P I N T

$12

$13
 

$13

$14

$14

$14

$13

$12

$12

$12

$11

$11

$14

$12

$12

$11

$10

$11

$16

$17

$18

$17

$18

$18

$18

$17

G L A S S B O T T L E
C L A S S I C  S P R I T Z  ( O N  TA P )
Italian Aperitivo, Prosecco, Soda

L I M O N C E L L O  S P R I T Z  ( O N  TA P )
Limoncello, Prosecco, Soda

T H E  C H A M PA G N E  C O C K TA I L
Gin, Champagne, Lemon, Pink Grapefruit Liqueur, Seasonal Fruit

H O U S E  M A R T I N I
Served Medium-Dry & Ice Cold With Traditional Garnish
Gin or Vodka, House Vermouth Blend, Sea Salt, Citrus Bitters

J A PA N E S E  S L I P P E R
Invented at Miettas Melbourne in 1985. Reimagined For Today
Gin, Midori, Cointreau, Lemon

N A K E D  &  F A M O U S
Mezcal, Aperol, Yellow Chartreuse, Lime

R E D  D AW N
Vodka, Blood Orange, Vanilla, Grapefruit Bitters, Soda

D A R K  &  S T O R M Y
Dark Rum, House Ginger Cordial, Bitters, Lime, Soda

H A R V E S T  M O O N
Bourbon, Peach, Old Fashioned Bitters, Cinnamon Foam

$18

$25

$18

$25

$25

$25

$25

$25

$25

A L C O H O L - F R E E
C I T R U S  F I Z Z
Blood Orange, Vanilla, Grapefruit Bitters, Soda

F R E E  &  T
Four Pillars 0% Bandwagon Gin, Coastal Tonic, 
Rosemary, Grapefruit Bitters

W I N T E R  B U C K
House Ginger Cordial, Chili Bitters, Lime, Soda

A S S O R T E D  S O F T  D R I N K S

$12

$6

$15

$12

$16

$73

$17

S P A R K L I N G

$15

$18  

$65

$72

$155

P R O S E C C O
Marsuret “L’Ars”, Valdobbiadene Treviso (Ita)

B R U T  N V
Chandon, Yarra Valley (VIC)

B L A N C  D E  B L A N C
Yes Said The Seal, The Bellarine (VIC)

C H A M P A G N E
Pierre Gimonnet, Cuis Champagne (Fr)

N O N - A L C O H O L I C  S P A R K L I N G  B R U T
Altina, Australia

R O S É
Mulline, Geelong (VIC)

M O S C A T O  R O S É  ( S W E E T )
Leura Park Estate, The Bellarine

G L A S S B O T T L E

& R O S É

$16 $66

FROM

$38  

$48$12

$15 $60

$68

$70$16

$75

$68$16

https://en.wikipedia.org/wiki/%C3%89
https://en.wikipedia.org/wiki/%C3%89
https://en.wikipedia.org/wiki/%C3%89

	THE CONSERVATORY
	NACKS
	HOUSEMADE FOCACCIA (V) Lard Ass butters
	$8
	MARINATED OLIVES (V,VG,GF) citrus and anise myrtle

	$8
	POTATO ECLAIR potato roll, scallop ceviche, coriander, chilli jam

	each
	$9
	JAMON (GF)
	bread & butter pickles, mustard cress


	Jamon Serrano    $12 Jamon Iberico    $22

	MALLER DISHES
	OYSTERS (GF) finger lime, cucumber and lemon thyme mignonette
	½ doz doz
	WOOD FIRED KING PRAWNS (GFO) housemade hummus, tarragon, crispy garlic, za’atar
	PICKLED PORTARLINGTON MUSSELS (GFO) ginger & white wine, sweet potato, celery  with toasted focaccia
	STRACCIATELLA (V,GF) roasted beetroot, orange, lemon thyme treacle & caraway dressing
	ROASTED CAULIFLOWER (V, GF, VGO) kale, pine nuts, currants, baba ganoush
	JERUSALEM ARTICHOKE (VG, GFO) ruby grapefruit, lemon puree, freekeh, pickled onion

	$30 $55 $25
	$18
	$19
	$16
	$18
	V Vegetarian • VG Vegan • GF Gluten Free GFO Gluten Free available as option
	PLEASE NOTIFY STAFF OF ANY ALLERGIES.
	While every effort is made to accommodate dietary requirements, we cannot guarantee that dishes are completely free of allergens or cross-contamination.


	ARGER DISHES
	MARKET FISH (GF) roasted pumpkin, pickled fennel, lemon myrtle, caper-butter sauce
	GRILLED HALF CHICKEN (GFO) sweet potato, leek, preserved lemon, za’atar
	MUSHROOM LINGUINE (V) king brown & pickled shimeji mushrooms, kalamata olives, smoked pepita & parsley pesto
	DUCK GNOCCHI (V, GF) baked house-made gnocchi, confit duck leg, brussel sprouts, apple, sage and long pepper
	BEER BATTERED FISH roast potato, tarragon remoulade, vinegar salt
	240G PORTERHOUSE (GF) grass fed beef, potato pave, cabbage, sauce bordelaise
	LAMB SHOULDER (GF) parsley cream, roast parsnip, barberries, smoked balsamic
	$45
	$36
	$39
	$39
	$35
	$48
	$46

	IDES
	ROCKET SALAD (V,GF) toasted walnuts, mint, honey, white kunzea, pecorino
	ROASTED POTATOES (GFO) smoked garlic & thyme mayonnaise
	COS HEARTS (GF,VG) mandarin, macadamia, champagne vinegar, parsley, dill, radish
	FRIES (VG)
	$14
	$14
	$14
	$12
	WE PROUDLY SERVE ALL-AUSTRALIAN SEAFOOD.
	PLEASE NOTE A 10% SURCHARGE APPLIES ON SUNDAYS AND 15% ON PUBLIC HOLIDAYS.
	STILL & SPARKLING WATER IS COMPLIMENTARY.

	ESSERTS
	MAKRUT LIME CHEESE CAKE (GFO) calamansi sorbet, brown butter biscuit, meringue
	$16
	BREAD & BUTTER PUDDING orange-cardamom marmalade, earl grey custard,  creme fraiche

	$16
	ALMOND SEMIFREDDO (GF) maple-roasted banana, passion fruit sorbet, almond brittle

	$16
	MILK CHOCOLATE TART  macerated cherry, coconut crumble, dulce de leche

	$18
	LA ROUGE TALEGGIO nutty taleggio cheese, walnut & espresso cake, fresh honeycomb, truffle oil

	$18

	IDS
	FISH & CHIPS fries, ketchup
	$18
	KIDS STEAK (GF) wagyu steak served with fries, salad and ketchup

	$24
	CHICKEN STRIPS fries, ketchup

	$18
	GNOCCHI POMODORO (V) tomato sugo, parmesan

	$18
	SHARE YOUR MEMORIES  @THEQUEENSCLIFFHOTEL


	THE CONSERVATORY
	OCKTAILS
	$18
	$18
	$25
	$25
	$25
	$25
	$25
	$25
	$25
	CLASSIC COCKTAILS AVAILABLE ON REQUEST

	LCOHOL-FREE
	$12
	$15
	$12
	$6
	STILL & SPARKLING WATER IS COMPLIMENTARY.
	PLEASE NOTE A 10% SURCHARGE APPLIES ON SUNDAYS AND 15% ON PUBLIC HOLIDAYS.

	HITE WINE
	$15
	$16
	$16
	$17
	$17
	$16

	ED WINE
	$15
	$17
	$17
	$15
	$17
	$62
	$70
	$70
	$75
	$73
	$64
	$88
	$78
	$68
	$82
	$64
	$73
	$78
	$64
	$76
	$73
	$75
	$75
	$90

	& R
	OSÉ
	PARKLING
	$15
	$16
	$18
	$38
	$12
	$16
	$15
	$65
	$68
	$72
	$155
	$48
	$66
	$60

	EER
	$12 $13
	$13 $14 $14 $14 $13
	$16 $17 $18 $17 $18 $18 $18 $17
	$12 $12 $12 $11 $11 $14 $12 $12 $11 $10 $11




