entrées

wedges

crisp potato wedges with rosemary and lemon salt,

sweet chilli dip and sour cream

thai fish cakes with sweet chilli sauce

prosciutto wrapped hand made grissini with jumbo

olives, stuffed piquillo peppers and vine leaves

maggie beer’s pheasant farm paté

with toast soldiers and cornichons

crisped ocean trout wontons with dashi sauce,
tapioca-fried prawn betel leaves, fraditional

gyoza with sweet soy

mains

fraditional fish and chips
lightly battered fish fillets, thick potato chips

and tartare sauce

grilled gold class club, turkey, cranberry, bacon,
swiss cheese, tomato and avocado on pide

with shoestring fries

double wagyu burgers, with fomato jam,
cheese leftuce and onion relish, served with

shoe string fries and garlic aioli

fragrant thai curry of lamb with cassia bark and
cumin, kipfler potatoes, kaffir lime and cucumber

relish, coconut rice

vegetarian gourmet pizza; tomato, goats cheese,

pesto, parmesan and rocket
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desserts

new season strawberries with double cream,
piquant berry sauce and paviova crumibos

churros
spanish doughnuts, dusted with cinnamon sugar
with chocolate sauce

sticky date pudding
butterscotch sauce and double cream

belgian chocolate mousse, rich chocolate brownie,
chocolate sauce

a selection of cheese from king island dairy with
quince paste, muscatels and water crackers

surprise bay cheddar - a full lavoured open textured

cheddar with a crumbly consistency. matured for a
minimum of 12 months, the cheese has a rich flavour
and a good bite.

cape wickham double brie - a soff surface ripened
white mould cheese that has a rich nutty flavour
that develops with age

white mould growing on the cut surface is an indication that the
cheese is alive and maturing.

non alcoholic beverages

still mineral water

sparkling mineral water 250ml
sparkling mineral water 500ml
fruit juice

grinders coffee

12 tea

affogato
espresso coffee, vanilla bean ice cream & biscotfi

hot chocolate
iced coffee, iced chocolate

lemon, lime and bitters

sparkling gls
freixenet
(Penedes, Cataluna) 7.5

chandon nv
(Yarra Valley Vic) 11

moet et chandon nv 200mi
(Champagne, France)

12.5

12

13

14

22
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3.5

3.5
3.5

3.5

3.5
4.5

3.9
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chandon blanc de blancs
(Yarra Valley VIC) 70

moet et chandon imperial rose
(Champagne, France) 160

white wine

gold class house white
(Strathbogie Ranges Vic) 7 30

mr riggs riesling
(Clare Valley SA) 9 42

red claw sauvignon blanc
(Mornington Peninsula Vic) 9 42

cooralook pinot gris
(Strathbogie Ranges Vic) 8 35

cooralook sauvignon blanc
(Strathbogie Ranges Vic) 8 35

cloudy bay sauvignon blanc
(Marlborough NZ) 65

cooralook unwooded chardonnay
(Strathbogie Ranges Vic) 8 35

cooralook chardonnay
(Strathbogie Ranges Vic) 8 35

yabby lake chardonnay
(Mornington Peninsula Vic) 65

red claw chardonnay

(Mornington Peninsula, Victoria) 9 42

red wine

gold class house red
(Strathbogie Ranges Vic) 7 30

cooralook merlot
(Strathbogie Ranges Vic) 8.5 35

cooralook cabernet sauvignon
(Strathbogie Ranges Vic) 9 37

red claw pinot noir
(Mornington Peninsula Vic) 10 45



yabby lake pinot noir

(Mornington Peninsula Vic)

escarpment pinot noir

(Martinborough NZ)

chapel hill sangiovese rose

(McLaren Vale SA)

cooralook shiraz

(Heathcote Vic)

heathcote estate shiraz

(Heathcote Vic)

yarraloch rose

(varra Valley Vic)

heartland shiraz

(Limestone Coast, South Australia)

dessert and fortified wines

mount horrocks ‘cordon cut’ (90ml)

(Clare Valley, South Australia)

campbell’s rutherglen muscat (60ml)

(Rutherglen, Victoria)

beer

imported
asahi (japan), corona (Mmexico),

stella artois (belgium), heineken (holland)

premium
james boag premium, crown lager,

pure blonde

little creatures pale ale 330ml

little creatures pale ale pint

non-premium

james boag premium light, carlton draught
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