IN ASSOCIATION WITH

AUSTRALIAN
RESTAURANT

Private /

MODERN AUSTRALIAN

1333 Mornington-Flinders Rd, With cosy fires in winter and sun-dappled vines in summer, Ten Minutes

Main Ridge
(03) 5989 6080
tenminutesbytractor.com.au

# Lunch Wed-Sun noon-3pm;
dinner Thu-Sat 6.30pm-9pm

# Bookings recommended

# Licensed, bar

2 2 courses $65; 3 courses $85

# Cards AE MC V EFT

# Wheelchair friendly

# Chef Stuart Bell

by Tractor is an evergreen destination restaurant. A smart dining room
features polished timbers, dark walls and broad windows framing

trim lawns and rolling hills. The concise menu emphasises top-notch
produce such as Koo Wee Rup asparagus with local goat’s cheese
and brilliant red strawberries. Juicy duck breast is served with classic
accompaniments in novel forms — puréed cherry, bitter chocolate jelly
and a pepperberry sauce — while Otway Ranges pork loin plays nicely
with a medley of pea, jammy apricot and crumbed almond. The wine
list groans with detailed descriptions of Ten Minutes’ own vintages and
many fine French drops. Wine matches are suggested for every dish,
including fruity desserts such as the passionfruit gratin clad in briléed
toffee and teamed with raspberry ripple ice-cream and banana jelly.

Victoria
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The Tea Rooms at Yarck
Ten Minutes by Tractor

* k& POy

One of Australia’s great restaurants, the Put simply, this restaurant boasts one of the
equal of the world's best, and a destination finest, broadest, most mouth-watering wine
in itself. lists in the country.

A genuinely superior dining experience, and An outstanding, well-presented selection

worthy of a detour,

of wine that makes a serious contribution
o the overall quality of the establishment.

*

A restaurant with an element of pizazz as ?

well as professionalism which raises it A restaurant notable for the breadth and
beyond the everyday. depth of its wine selection

101

One of Australia’s top 100 dining

experiences.

Good for vegetarians: at least two meat-free
entrées and mains, or a separate menu.



