
 

TO SHARE 

Mt Zero Olives, Chilli, Garlic, Rosemary (gf)	 	 	 	 	 7 

Spicy Cabana, Cheddar, Pickled Shallot & Jatz Crackers		 	 	 13 
	 	 	 	  	 	 	 	 	  
House-made Focaccia Whipped Ricotta, Olive Oil (gfo)	 	 	 	 8  
Add a tin of  Yurrita Anchovies +	11 

Grilled Haloumi, Pear Chutney, Lemon and Parsley (gf/v)	 	 	 14 
	 	               
Fried Calamari, Rocket, Lemon, Aioli (gf)	 	 	 	 	 15 

Chicken & Ham Hock Terrine, Cornichons, Plum Chutney (gf)	 	 	 14 

Buttermilk Fried Chicken, Pickles & BBQ Sauce	  	 	 	 14
	 	 	  
Mac Cheese & Jalapeño Croquettes (v)	 	 	 	 	 13 

Grazing Plate	 	 	 	 	 	 	 	 39 
Chicken & Ham Hock Terrine, Prosciutto, Salami, Marinated Olives, Cornichons,  
Pickled Vegetables, Warrnambool Cheddar, Sourdough, Lavosh 

MAINS 

12 hour Braised Ox Cheek, Mash Potato, Horseradish, Red Wine Sauce  	 	 30 
	  
Pan Fried Gnocchi	, Gorgonzola Cream, Walnuts, Mushroom, Parmesan (v)	 27 
	 	 	 	 	 	      
Lobster Risotto, Spinach, Lemon, Dill (gf)	 	 	 	 	 35 

Grilled Eggplant, Smoked Yoghurt, Black Chilli, Chickpea, Lemon, Herbs (v)	 24 

Pie of  The Day, Mash Potato, Red Wine Sauce		 	 	 	 23 

Roast Pumpkin, Cumin Yoghurt,  Pomegranate Molasses & Dukka (v)	 	 16 
Add Chicken - $4   Add Haloumi - $4 

CLASSICS 

Fish & Chips Beer Battered/Grilled, Tartare, Green Salad and Lemon (gfo)	 	 25 

Chicken Schnitzel, Salad & Fries 	 	 	 	 	 	 24 

Chicken Parmigiana, Napoli, Virginian Ham, Mozzarella, Fries, Salad (dfo)	 	 26  

270g Great Southern Black Angus Grass Fed Porterhouse, Fries, Salad (gf)	 	 42 

Choice of  Peppercorn, Red Wine Sauce 

BURGERS 

Beef  Burger (gfo) 
Lettuce, Cheese, Tomato, Pickles, Burger Sauce 	 	 	 	 24 
	 	 	 	 	 	 	 	 	  
Vegan Burger (v/vg) 
Veef  Pattie, Vegan Cheddar, Pickles, Iceberg Lettuce, Pumpkin Bun, Fries 	 	 22 

SIDES 

Charred Winter Greens, Honey & Salted Ricotta (gf/v)	 	 	 	 12 

Fries with Aioli (gf)		 	 	 	 	 	 	 10 

Rocket, Parmesan Salad, Red Wine Vinaigrette (gf/v)	 	 	 	 10 

Roast Potatoes, Rosemary & Garlic (gf/ v)	 	 	 	 	 10  

DESSERT 

Whipped Vanilla Cheesecake 	  
Poached Strawberry, Almond Granola	 	 	 	 	 11 

Warm Chocolate Tart	 	 	 	 	 	 	
Chocolate Fudge Sauce w Ice Cream	 	 	 	 	 14 

Cheese Board (gfo) 
2 Cheeses 	 	 	 	 	 	 	 	 26 

Single   	 	 	 	 	 	 	 	 	 13 
Shepherds Whey Organic Washed Rind / Australia 
Bleu D’uvergre Blue Cheese / France 
Belfaux Swiss Gruyere / Switzerland 

KIDS MENU (under 12) 

Chicken Parma, Fries, Salad (dfo)	 	 	 	 	 	 12 

Chicken Schnitzel, Fries, Salad 	 	 	 	 	 	 12 

Fish & Chips (gfo)	 	 	 	 	 	 	 	 12 

Cheeseburger & Fries 	 	 	 	 	 	 	 12 

Rigatoni w Bolognese	 	 	 	 	 	 	 12 

Rigatoni w Napoli  (v)	 	 	 	 	 	 	 12 

Ice Cream w Chocolate Sauce 	 	 	 	 	 	 4 

 

FAMILY HAPPY HOUR AT THE JUNCTION 
Kids Under 12 Eat Rigatoni for Free  

 $8 Pints of  Draught + Pale,  
$6 Glass House Wine 

4pm to 6pm Tuesday to Friday  

TUESDAY  
FUNKY BUNCH TRIVIA 

Free Entry - 7pm Start 
$10 Aperol Spritz 

$8 Pints of  Draught

WEEKEND ROAST 
LUNCH & DINNER 

Ask our staff  about this weekends Roast 
Special 

With all the trimmings - $25 

WEDNESDAY 
STEAK NIGHT 

$20 inc Salad, Chips 
$6 House Wine 

$6 Glass of  Draught

FRIDAY 
HOT ROLL LUNCHES 

$15 Hot Roll & Chips 
12pm - 3pm 

Check socials for this weeks

BOOK YOUR NEXT FUNCTION AT THE JUNCTION 
www.junctionnewport.com.au 

(03) 9391 8188 

Junction requests patrons with food allergies or other dietary requirements to please 
inform the staff  prior to ordering. We will endeavour to accomodate your dietary needs, 

however we cannot be held responsible for traces of  allergens. 

15% Surcharge applies on all public holidays. 

Dietary Key 
 

GF  - Gluten Free / GFO - Gluten Free Option / DF  - Dairy Free / DFO - Dairy Free Option / V  - Vegetarian / VO  - Vegetarian Option / VG  - Vegan / VGO - Vegan Option  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