
OUR FOOD IS CURATED AND DEL IVERED BY OUR PARTNERS AT ATLANTIC GROUP

THE  GOODS  SHED ,  BA L L AR AT  T R A IN  S TAT ION ,  BA L L AR AT,  WES T ERN  V I C TOR I A ,  AUS TR A L I A  3 3 50

@ I T INERANTSP IR I T S 

FOL LOW US

GAL IVANTER GIN SPICED MAPLE NUTS 

WARMED SOURDOUGH, L APHROAIG WHISK Y BUT TER 

ORT IZ SARDINES ,  WARM SOURDOUGH, HOUSE PICKLES 

MARINATED MOUNT ZERO OL IVES ,  Z A’ATAR SPICE

9

5E A 

2 1

1 0

SNACKS

LOCAL CURED MEAT SELECT ION , PICKLES ,  WARM SOURDOUGH 

ITINERANT THREE CHEESE SELECTION (40G EA) ,  ACCOMPANIMENTS AND L AVOSH

HAND ROLLED CAVATELLI ,  VANSE  T  TER VODK  A SAUCE

SEASONAL CRUDITES ,  HUMMUS

COLD SMOKED SALMON, HOUSE TOGARASHI SPICE ,  PRESERVED LEMON AND CAPER SALSA ,  L AVOSH  

BL  ACKENED CABBAGE ,  A JO BL  ANCO, BARBERRY AND ALMOND 

WESTERN PL  AINS PORK AND PISTACHIO TERRINE ,  APPLE AND STOUT CHUTNE  Y

450G AGED BONE IN GIPPSL  AND SIRLOIN,  CHIMICHURRI ,  PINK PEPPERCORN JUS

RICOT  TA GNOCCHI ,  MUSHROOM CONNECTION MUSHROOM RAGYU
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19
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SHARES

SHOESTRING FRIES ,  CONFIT GARL IC MAYO 

MIXED LEAVES ,  P ICKLED ONIONS ,  DILL VODKA V INAIGRET TE 

BROCCOL INI ,  ALMONDS , MINT,  BOURBON BUT TER

1 2

12

1 4

ACCOMPANIMENTS

VANSE  T  TER VODK  A NDUJA,  FIOR DI L AT  TE,  PARMESAN, RED ONION, HOT HONE  Y,  BASIL 

MARGHERITA,  SAN MARZ  ANO, FIOR DI L AT  TE,  BASIL

ROASTED POTATOES,  RED ONION JAM, TALLEGIO,  ROSEMARY

SHAVED APPLE,  GORGONZOL  A,  ROASTED HA  ZELNUT,  CONFIT GARLIC

SAN MARZ  ANO, L AMB SHOULDER, OLIVE JAM, ROASTED PEPPERS

PORK & FENNEL SAUSAGE ,  PROVOLONE CHEESE ,  BROCCOL INI ,  CHILL I ,  PECORINO

2 7

23

24

2 8

2 5

26

SOURDOUGH PIZZAS

CARAMEL ISED MISO MOUSSE ,  BL ACK SESAME , HONEYCOMB 

GALL IVANTER GIN & LEMON CURD TART,  TOASTED MERINGUE

MILO PARFAIT,  MALTED MILK AND BOURBON GANACHE ,  CHOCOLATE CRACK

1 6

18

1 7

SWEET




