
entrée 

 
 
 
 
 
 
 
 

  

  
Char-grilled Turkish bread  
served with house made hummus and dukkha spices 
 

10.5 

Soup of the day  
served with crusty bread 
   

11 
 

Poached chicken crepe  
surrounded by a creamy mushroom and chive sauce 
 

14 

Warm caramelised onion tart  
in a walnut pastry, served with crisp pear and rocket salad 
 

14 

  
Oysters ½    18 

 Kilpatrick Doz 28 

 Natural  

 Citrus  

  
  
Gourmet Pizza’s thin based crust  
(Please be aware pizzas may arrive earlier when ordered with main meals)  

  

 Pizza of the Day; our friendly staff will advise you of today’s special 
 

TBA 

 Beef, caramelised onions, grilled zucchini and rosemary  
 

18 

 Traditional Margherita topped with grated mozzarella and fresh oregano 
 

15 

 Salmon, capers, dill and Persian fetta  
 

18 

 King Island blue cheese, pear chutney, prosciutto and rocket  
 

17 

 Goat’s cheese, pumpkin, walnut and chilli  
 

17 

 

            
     
 
 
 
 
 
 
 
 



main 

 
 
 
 
 

 
 

 Market-fresh fish of the day  
Our friendly staff will advise you of today’s catch 

TBA 

   
 Lamb shanks 

With creamy mash potatoes and a medley of winter vegetables 

29 

   
 Roasted chicken breast 

Stuffed with confit garlic and goats cheese, accompanied by steamed green beans 
and baked salted rosemary pontiac potatoes   

29 

   
 Tomato risotto 

With vine ripened cherry tomatoes, sliced olives and walnuts,  
lightly drizzled with pesto  

24 

   
   
   

 

Fresh off the grill 
Choose your favourite cut of meat, served with a medley of root vegetables and 
your choice of sauce and condiment 

 

   
  400gm Cape Grim rib eye on the bone 42 

   
  400gm Cape Grim T-bone steak 33 

   
  250gm Cape Grim eye fillet 39 

   
  300gm Western Plains pork steak 33 

   
 Sauces: Forest mushroom, herb and shiraz jus, chipotle barbeque or blue cheese  
   
 Condiments: Sliced fresh chilli, chardonnay and sundried tomato butter or selection of mustards, 

horseradish crème or anchovy butter 
 

   
   
   
 Sides 7 
   
  Sautéed legumes and Swiss chard   

  Medley of Jerusalem artichoke, golden kipfler and pontiac potatoes  

  Garden salad with quince vinaigrette  

  Broccoli and cauliflower cheese bake  

  Creamy garlic mash   

  Crumbed mushroom and onion rings 
  
 
 
 
 



dessert 

    
 
 
       
 
  

        
Golden syrup dumpling  
with vanilla ice-cream 

7 

  
Cream patisserie and mandarin trifle  
with a Drambuie foam   

9 

  
Pear, quince and saffron crumble  
served with clotted cream 

9 

  
Dark chocolate and chilli tart  
with blood orange sauce and Chantilly crèmè 

9 

  
Gourmet Mōvenpick ice-cream  
our friendly staff will advise you of today’s selections 

4/scp 

  
King Island cheese selection 
served with quince, muscatel and crackers 

19 

  
 

     
 

 Cup Mug 
 

Cappuccino: hot frothy milk with a chocolate dusting 3.8 4.2 
   
Cafe latte: milk frothed to perfect temp then poured slowly over crème 3.8 4.2 
   
Long black: double shot of coffee poured over hot water 3.8 4.2 
   
Espresso: strong shot of coffee 3.8  
   
Pot of selected tea: earl grey, chamomile, english breakfast,  
green tea, chai, peppermint 

3.8   

   
Hot chocolate: frothy milk poured over house made chocolate syrup  4.2 
   
Chai latte: creamy hot milk and chai served in a large balloon glass  4.2 
   
‘Liqueur’ coffee: long black espresso with cream floating on top, made  
with your choice of liqueur 

 12.5 

 
  
 
  
          
 
 


