
 

 

Entree 

Porcini mushroom soup with black truffle oil and parmesan scone   16 

Smoked salmon citrus salad served on a bed of rocket with horseradish cream                         

and fried capers          20 

Field mushrooms stuffed with chorizo spiced peperonata and tomato salsa with             

rocket and aged balsamic glaze        19 

Sumac dusted calamari with roasted cherry tomato, mesclun and garlic aioli  18 

Mediterranean falafel salad with crisp julienne salad and marinated                                              

Meredith goat’s fetta          18 

  

 

 Mains  

Lamb shank braised in red wine and mirpoir of root vegetables on                                  

creamy mash and broccolini                     35  

Roasted butternut pumpkin and snow pea risotto with roasted pine nuts and                 

parmesan with white wine cream        30  

Milawa free range chicken involtini stuffed with roasted capsicum spinach and                     

fresh herbs served on boulangere potato seasonal vegetables and creamy veloute 37 

Braised beef bourguignon with wild rice and broccolini     34 

Grain fed eye fillet with a warm salad of potatoes, parsnip, artichoke                                      

and cabernet jus          37 

Herb crusted barramundi with chive mash, Asian greens and lemon hollandaise  36 

Sides  Chef’s vegetables of the day     8 

  Creamy mash potato with chives     8 

  Mesclun salad with burnt orange & balsamic dressing 8 

 



 

 

Dessert  

Mixed berry parfait on a sable biscuit with local Gunnadoo tayberry compote                                                           

and champagne sabayon         17 

Banana caramel crepes with house made vanilla bean ice cream   17 

 

Chocolate mocha fudge mousse with peppered strawberries    17 

 

Tasting Plate - berry parfait, chocolate mocha fudge and banana caramel crepes 24 

Local cheese plate with dried spiced fruit compote and water crackers   20 

 

 

Dessert Wine        Bottle                        Glass         

        375ml                    60ml                                                                                                                         

NV Pennyweight Gold (fortified style)  Beechworth Vic       32                 8 

Brown Brothers Patricia Noble Reisling  King Valley Vic      55                      12 

Brown Brothers Orange Muscat & Flora  King Valley Vic                    8 

Fortified WinesFortified WinesFortified WinesFortified Wines    

Stanton & Killeen Classic Tokay 12 Years Rutherglen Vic                    9      

Brown Brothers Very Old Tokay   King Valley Vic                                                                 7 

Brown Brothers Reserve Muscat  King Valley Vic                                                               10 

De Bortoli Show Liqueur Muscat  Griffith NSW                    8  

Brown Brothers Liqueur Muscat  King Valley Vic                                                                 8 

PortsPortsPortsPorts    

Stanton & Killeen Classic Tawney 12 Years Rutherglen Vic                                  9 

De Bortoli 8 Year Old Tawney Port  Griffith NSW                   8 

Brown Brothers Reserve Port   King Valley Vic                   7  
        

SchnappsSchnappsSchnappsSchnapps    

Wildbrumby Liqueur                                  Shot 30ml 

Pear William, Pink Lady Apple, Native Peppermint, Butterscotch or Raspberry (18.5%)                 9 

Wildbrumby Premium Obstler Apple & Pear Schnapps (40%)       Snowy Mountains NSW             10 

  


