
 

  

Starters 

Regional tasting plate                                                                                                                                             

EV kalamata olives, Milawa marinated goat’s feta,                                                                                  

infused Mt Buffalo olive oil, house bread       16  

Saffron & ginger spiced calamari                                                                                                                 

mustard aioli, herb salad, chilli sea salt, lemon      18 

Baked Harrietville trout potato cake                                                                                                  

salsa verde, watercress, pickled cauliflower      19 

Milawa soft goat’s chevre and pumpkin salad                                                                                           

salad spinach, cucumber ribbon, baby radish     16 

 

Mains                                                                                                                       

Sage roasted Milawa chicken maryland                                                                                        

orange fennel, chilli cabbage, salsa verde      35 

Potato gnocchi with soused mushroom and tomato ragύ                                                                                                         

sage, burnt butter, garlic         34 

Thyme and pepper crusted Gippsland eye fillet 220g                                                                                     

confit potato, balsamic onion, smashed peas     39 

Twice cooked soy pork belly                                                                                                                 

garlic bean paste, spiced egg plant, brandy au jus     32 

Whole Harrietville trout with Myrtleford olive tapenade                                                                                   

kiwi fruit and cherry tomato peperonata, candied lemon     37            

Creamed cauliflower and cannellini bean risotto                                                                                                  

green pea, baby spinach, pecorino       32 

 

Sides                                                                                                                                                       
Kipfler potatoes herb butter, sea salt            8 
Three beans honey and black sesame    8                                                                   
Red and green leaf salad parmesan, white balsamic dressing 8       

 



 

  

Desserts 

Baked Wandiligong apple pie                                                                                                                       

Bright boysenberry, Gundowring honey and walnut ice cream, toffee     16                                                             

Dark chocolate flourless pudding                                                                                                                

almond meal, mascarpone, almond cigar, white hot chocolate shot 16 

Baked vanilla bean cheesecake with Gunnadoo walnut crust                                                      

orange and mango melba sauce, toffee strawberry     16 

Regional cheese plate                                                                                                                                   

Maffra brie 100g, David Brown’s cheddar 100g, Myrtleford kiwi jam  24 

Maffra brie – Handmade using traditional techniques now rarely used                                           

in Australia, luscious with a slight ooze                                                                                        

Brown’s cheddar – Selected by David Brown Milawa’s cheese maker,                                     

aged 3 years in Milawa’s cellar            

 
Dessert Wine        Bottle                        Glass         

        375ml                    60ml                                                                                                                                                                                                                                                                                                                                                                                                                         

NV Pennyweight Gold (fortified style)   Beechworth Vic       32                 8 

Brown Brothers Patricia Noble Riesling  King Valley Vic      55                        12 

Brown Brothers Orange Muscat & Flora  King Valley Vic                    8 

Fortified Wines 

Stanton & Killeen Classic Tokay 12 Years  Rutherglen Vic     9      

Brown Brothers Very Old Tokay   King Valley Vic     7 

Baileys Founder Liqueur Muscat   Glenrowan Vic     8  

Ports 

Stanton & Killeen Classic Tawney 12 Years Rutherglen Vic     9 

Brown Brothers Reserve Port   King Valley Vic     7  
  

Schnapps 

Wildbrumby Liqueur                            Shot 30ml 

Pear William, Pink Lady Apple, Native Peppermint, Butterscotch, Raspberry, Peach (18.5%)  9 
Wildbrumby Premium Obstler Apple & Pear Schnapps (40%)       Snowy Mountains NSW  10 


