
*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 and nut products.

Chefs seasonal soup with house baked bread 12

Grilled house made Turkish bread, roasted beetroot  dip,                          14
Fish Creek olive oil, dukkah

Free range pulled pork croquettes, triple mustard mayonnaise                 15

Bush pepper and smoked salt calamari, citrus and fennel salad, 16
garlic aioli

Grilled Bassine halloumi & quinoa salad, smashed avocado,                      19
spicy plum sauce

Panko crumbed prawn cutlets, Bloody Mary ketchup,                                 19
celery salt, baby gem lettuce                

Bass Coast linguini, Gippsland mushroom ragout, hazelnuts,                    29 
whipped goats cheese, truffle oil

Cider battered flathead tails, nori salted chips, mushy pea ‘tartare’,        29.5
lemon, pickled pear slaw (vegetarian option available)

Grilled Atlantic salmon, Amber Creek chorizo & white bean stew,            33
smoked tomatoes, rosemary aioli

Roasted chicken breast, potato gratin, charred corn, raisin jam,                33.5
prosciutto crumbs, sherry jus

Koonwarra lamb rump, parsnip puree, Heirloom carrots,                           35
puffed quinoa, jus

Annie’s Angus 200g beef porterhouse, horseradish mash,                         39
green beans, bourbon braised onions, jus

Potato skins, Cajun salt, rosemary aioli 10

Beetroot, fennel and citrus salad 10

Thick cut chips, sea salt, garlic aioli 10

Mixed lettuce and tomato salad, smashed avocado 10

Roast pumpkin, garlic feta and walnut salad, sticky balsamic 10

Dark chocolate nemesis, double cream, peppermint choc chip                 13
ice cream

Warm sticky date and pear pudding, Riesling butterscotch sauce,            13
vanilla bean ice cream

Vanilla bean panna cotta, poached rhubarb, strawberry sorbet,               13
pistachios

Spanish style donuts, salted caramel chocolate sauce,                                16
toasted hazelnuts

Prom Country cheese platter                                                                             32
A seasonal selection of three cheeses (40g each)
with house baked breads, fig jam, fruit and nuts 

House baked sourdough bread with Fish Creek EVOO, smoked dukkah 3pp

Warm marinated Tarago olives 10


