Snacks

How it works

Cheese selection, crackers and accompaniments
18

1. Call 03 5989 6455 or visit
www.tenminutesbytractor.com.au/athome
2. Place your order*
3. We will prepare your meal and provide an
estimated time frame for collection or delivery
4. Collect your meal from our restaurant or
simply await your delivery
5. Follow our simple heating & prep instructions
to put the finishing touches on your meal at
home

Charcuterie board including duck rillettes, cured
meats and condiments
20
Baked vacherin
20

*We only accept card payments

Freshly baked bread selection

Smoked onion brioche
6

2 rolls per serve

Sourdough baguette
10

The Art of Dining In

Delivery

Around the Hill |10
Arthurs Seat, Balnarring, Flinders, Main Ridge,
Merricks, Merricks North, Pt Leo, Red Hill, Red Hill
South, Shoreham
Rest of the Peninsula | 15-30

Provisions

Ten Minutes by Tractor Riedel Wine Glass
25
‘Tractor Oil’ Extra Virgin Olive Oil
250ml 16 | 500ml 25 | 1lt 40
Ten Minutes by Tractor hand wash & lotion
Wash 42 | Lotion 75

Cape Schanck, Dromana, Hastings, Balnarring, Bittern,
McCrae, Moorooduc, Mornington, Mt Eliza, Mt Martha,
Portsea, Rosebud, Rye, Safety Beach, Sorrento, Tyabb
Health & Safety

The health and safety of our customers and the
Ten Minutes by Tractor team, as always, are our
number one priority. We have always upheld the
highest standards of health and hygiene practices
across our business, but given the current
situation, we are taking additional precautions to
ensure the safety of all.
Contactless pick up & delivery

Share your at-home dining experience
@10xtractor

We provide a completely ‘contactless’ collection
and delivery service.
Pick-ups will be placed in your boot at the front of
the restaurant by one of our staff.
Deliveries will be placed outside your front door.
We simply require to ‘sight’ someone before
leaving premises.

PICK UP & HOME DELIVERY
Thurs - Sun | DINNER
Sat - Sun | LUNCH
T 03 5989 6455
1333 Mornington Flinders Rd
Main Ridge
www.tenminutesbytractor.com.au/athome

Beginning

End

Wine

btl

Twice baked cheese soufflé, parsnip purée, pickled
pear, toasted walnut
18

Valrhona chocolate fondant, rum and raisin ice
cream
16

10x Sauvignon Blanc '18

28

10x Pinot Gris '19

28

Grilled octopus, midnight blue potato, black garlic,
radicchio, pickled vegetables
20

Apple tarte tatin, rosemary ice cream
16

10x Chardonnay ‘19

30

10x Pinot Noir '19

34

O’Connor beef tartare, pickled shallot, caramelised
garlic emulsion, watercress, fried capers, shiitake
crackers
20

Meyer lemon tart, Mary’s rhubarb, crème fraiche,
olive oil
16

Estate Chardonnay '17

44

Estate Pinot Noir '18

48

Judd Chardonnay ’17

68

Wallis Chardonnay ’17

68

Judd Pinot Noir '17

78

Coolart Road Pinot Noir ’17

78

Sides
Middle
to be heated at home

Potato and parmesan gnocchi, Jerusalem artichoke,
sprouts, smoked bacon, toasted pine nuts
30
Pan fried barramundi, pork jowl, crushed peas,
caramelised onion broth, marjoram
36
Bundarra pork belly, buttered cabbage, baked
apple, mustard, watercress
34
Roast lamb rack, shallot purée, charred cos,
asparagus, broad beans, mint
36
Slow cooked Cape Grim short rib, sweet and sour
beetroot, wild onion pesto
34
Please note: our menu changes regularly based on the
availability of local produce. Please visit our website to
view the current dishes

Mixed leaves, shallot and red wine dressing
8
Steamed broccolini, anchovy, pecorino, parsley
8
Roast Spring vegetables
8
Hawk's farm potato salad, smoked ricotta, radish,
wild onion, wood sorrel
8
Kids

Crumbed fish or chicken with the choice of
wedges or seasonal vegetables
12
Gnocchi, tomato sauce, parmesan
12
Vanilla or Sunny Ridge Strawberry ice cream
6 per scoop

Please call us if you would like our
recommendation for a wine pairing to
match your meal.

Soft Drinks

Capi soft drinks – ginger ale, lemon,
cranberry, cola, grapefruit, tonic 250ml

5

Capi soda water

4

250ml

