1333 Mornington-Flinders Rd, A prime example of the Mornington Peninsula’s signature winery

Main Ridge style, the restaurant and cellar door at Ten Minutes by Tractor is all
(03) 5989 6080 about clean lines, timber and abundant windows framing bucolic
tenminutesbytractor.com.au  vineyard views. It's also about well-cooked dishes with a penchant for
local produce, such as the cherries in a moreish cherry and honey
cake served with lemon verbena ice-cream, the pickled heirloom
vegetables that accompany the octopus and salmon salad, or the
Red Hill goat’s cheese crumbled over pumpkin tortellini. Meat dishes
# Licensed, bar - perhaps roasted loin of lamb with glazed sweetbreads or Cape

i B $18-$22 M $38-$39 D $16-$18  Grim beef — are well handled, though the ever-present jus can

% Lunch Wed-Sun noon-3pm;
Dinner Thu-Sat 6.30pm-9pm

# Bookings recommended

#« AEMC V EFT become overwhelming. Well-focused service and a well-annotated
# Wheelchair friendly wine list that ranges across the globe and over many price points
# Chef Stuart Bell keeps Ten Minutes in the top branches of the Peninsula’s culinary tree.
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