
 

 

 

 

Shares  
 

Regional Platter (for two)      35 
Local smoked smallgoods, Prom Country cheese,  
Fish Creek dukkah, hummus, marinated olives,  
house pickles, Oak and Swan organic sourdough            
          

Grilled Koony lamb ribs,     20 
lemon myrtle, honey BBQ sauce 
 

Pork & prawn gyoza, Sichuan chili oil,     12 
green onions, sesame  
 

Chorizo & roast cauliflower croquettes,     15 
truffled capsicum relish   
 

Pumpkin & Bassine haloumi skewers,    
 17 
hummus, black garlic vinaigrette, green onions   
 

Smoked salt & mountain pepper calamari,     18  
goddess dressing, cucumber, finger lime    
 

Corn, zucchini & Bassine feta fritters,    14 
Davidson plum sauce, aioli 
 

Prom Country three cheeses, confit garlic &   20 
native basil pizza 
 

Oak & Swan organic sourdough (2),   10 
Fish Creek olive oil & dukkah  
 

Pizza 
 

Margherita        21 
Fresh heirloom tomatoes, basil oil, mozzarella 
 

Spicy Salami         22 
Sopressa salami, chipotle & capsicum sauce,  
mozzarella, green olives  
 

Greek Lamb         29 
Slow cooked lamb shoulder, feta, olives, red onion,  
roquette, tzatziki   
 

Pumpkin          24 
Roast pumpkin, caramelised red onion, ricotta,  
walnuts, roquette 

 
 

 

 

 

 
Every possible precaution will be taken to ensure that special dietary requirements are accommodated. 

Please note that certain items may still contain traces of allergic ingredients, as they are prepared in 

facilities that also process milk products, egg products, gluten containing products, fish, crustacean, 

soybean, sesame seeds, lupins and nut products. 



 

 

Mains 
 
Grilled Jap pumpkin, pepita satay sauce,     32  
coconut rice, soused cucumber, fragrant herbs,  
roti bread 

Add grilled chicken tenderloins    7 
 
Beer battered flathead tails, rustic fries,     35 
nori salt, fennel & herb salad, tartare, lemon 
  
Saltwater spring baby barramundi,      42 
sunflower cream, charred greens, nduja dressing,  
anise myrtle & lemon gel  
 
Pan fried Locally made gnocchi, warrigal greens,    36 
smoked sweet potato puree, burnt butter,  
lemon myrtle whipped ricotta, pangrattato  

Add slow cooked lamb shoulder    9 
 

Slow cooked beef brisket & Guinness pie,    27  
broccolini, olive oil potato puree, tomato relish 
 
Burra dark ale & native pepper braised beef cheek,   
 39 
potato puree, roast heirloom carrots, carrot top pesto 
 
Resort Grill 
 
300g Black Angus scotch fillet     65 
250g Free range chicken breast    35  
200g Gippsland lamb rump    44 
 
All grill selections are served with potato rösti fries,  
charred creamed corn & red wine jus 
  
Burgers 
 
Angus Beef Burger       27 
Smashed free range beef patty, Swiss cheese, lettuce,  
tomato, pickled onions, honey BBQ sauce, mayo,  
toasted milk bun, rustic fries 
 
Chicken Burger        27 
Buttermilk fried chicken breast, lettuce, cucumber,  
Sriracha, mayo, crispy sweet potato, toasted milk bun, rustic fries   

 
Sides 

Rustic fries, local smoked salt, aioli      10  

Roast heirloom carrots, pomegranate, almonds   12 
Broccolini, Fish Creek EVOO & dukkah    12 
Mandarin, fennel, pecan & feta salad, green goddess  14 



 

 

Roast 
pumpkin, quinoa, walnut & kale salad, 
 Davidson plum sauce  14 


