
Small Bites

Boquerones (marinated white anchovy fillets), chilli garlic,  
lemon, green tomato, sourdough, chilli strands (df) (gfo)  $17 

Sisig: twice cooked pork jowl, garlic yoghurt emulsion,  
tomato salsa, fresh lime, tostada    $16

Pressed beetroot, apple, pork floss, pea tendril, calamansi 
and horseradish dressing, pickled target beets (df) (gf) (vo) $14

Roasted cauliflower steak, fermented eschallots, almonds  
caper berries, orange gastrique, salted egg yolk (df) (gf) (v) $13

Soup of the day, milk bun, French butter (vo)     $10

                                           

See Photos Of Every Dish

Plus ingredient definitions, dietary filtering and language translations. 
Visit mryum.com.au/platform270 or scan the QR code with 
your iPhone camera or Google lens. 
Ver nuestra menu en espanole. 

         
            @platform270 Share your experiences with us

        

NOTE: Payments settled by credit card incur a 1.5% service charge

From The Grill

Steaks served with choice of sauce: House-made Jus,  
Whole Grain Mustard, Djon Mustard, Herb Butter

300g Grass-fed scotch fillet (df) (gf)    $45

300g Grass-fed porterhouse (df) (gf)    $38

400g Grass-fed T-Bone (df) (gf)     $38

Cheeseburger: two flame-grilled all beef patties, secret sauce 
beer battered onion rings, American cheddar, lettuce + chips $20

Flame Grilled Chicken Burger: bacon jam, avocado,  
tasty cheese, aioli, lettuce + chips (dfo)     $20

Steak Sandwich, horseradish, onion soubise, cheese, lettuce,  
tomato + chips (dfo)      $20

Light Eats

Braised oxtail risoni, goat’s feta, tomato ragout, herbs (dfo)  $24

Thai green curry chicken (vo)     $24

Grilled corn fusilli, parmesan, pea tendrils, tomato, cream (v)  $20 

Pizza margherita (v)      $18

Pizza with pulled pork, BBQ sauce, mozzarella, cherry tomato $19  

Farro salad, cucumber, grapes, macadamia, frisee, 
mango dressing (df) (v) *see additions below    $19
 
Classic Caesar Salad (vo) *see additions below   $18

*additions 
add grilled chicken       +$5
add prawns        +$5
add smoked salmon      +$5
add haloumi       +$5 
 

 

 Sides

 Roasted brussel sprouts, brown butter, pork floss (gf) (vo) $13

 Sautéed green beans, house-made chilli garlic, salted 
 black beans (df) (gf) (v)      $13
    
 Shoestring fries, tomato sauce (df) (gf) (v)   $12

 Roasted chat potatoes, sea salt flakes, herbs (df) (gf) (v) $12
 
 Garden salad, house dressing (df) (gf) (v)    $10

 Jasmine rice (df) (gf) (v)     $6
    

 Dessert

 Cheese plate, chef’s selection of soft and hard cheese,  
 apple, lavosh, quince paste (v)      $19 
 
 Single origin filipino chocolate torte, cocoa nibs,  
 mountain pepper ice cream, roasted white chocolate, 
 beetroot powder (gf) (v)     $17

 Citrus, berries, white chocolate, calamansi curd, macerated   
 strawberries, meringue, green rhubarb sorbet (gf) (v)  $15

 Selection of house-made ice cream/sorbets (dfo) (gf) (v) $13

 A Note  From The Chef

 This menu has been crafted by our talented Executive Chef,   
 Migo Razon. Like the melting pot of cultures that is Melbourne,  
 Chef Migo has combined dishes inspired by his childhood in the   
 Philippines, with the best produce and ingredients from his new 
 home in Australia. “When dining in Platform 270 I would like to invite  
 every guest on a journey, from the streets of my hometown, into the  
 vibrant heart of modern Australian cuisine. Simple dishes with bold  
 flavours. I hope you enjoy.” Chef Migo Razon

 

 (df) Dairy Free (dfo) Dairy Free Option  (gf) Gluten Free 
 (v) Vegetarian (vo) Vegetarian Option

请参阅中文菜单

LUNCH


