
 

 

 

 

baa plates 

almond dukkah, grampians olive oil and bread      7.00 

sweet potato crisps         8.00 

duo of dips with sour dough         12.00 

smoked salmon pate and crunchy toast       14.00 

 

small plates 

balsamic cherry tomatoes, wild rocket, sour dough and olive oil    14.00 

zucchini, lemon crème fraiche and shaved parmesan       14.00 

grilled haloumi, watermelon and fresh mint salad      15.00 

baked spanish sausage and goats cheese, with crunchy bread     16.00 

southern fried chicken in steamed buns, kewpie mayonnaise      17.00 

beetroot cured salmon gravlax, shallots, capers and thin sliced sour dough   18.00 

 

large plates 

corn and potato fritters with a mexican quinoa salad      20.00 

fillet of salmon on beetroot and lentil tabbouleh, with chickpeas and mint   22.00 

slow cooked duck pancakes with cucumber and spring onion      25.00 

house made gnocchi, beef ragout and pecorino      27.00 

salty pork belly, creamy garlic, apple purée and sprouting snow pea    27.00 

wagyu rump steak, black lentils and chimichurri, finished with garden leaves   35.00 

 

sweet plates 

sorbet cup – strawberry, blueberry or fruit cocktail      9.00 

smashed pav and strawberries        14.00 

rich chocolate mousse, with almond praline       14.00 

almond and orange frangipane tart with whipped cream     15.00 

house made tiramisu         16.00 

goats cheese, blue cheese, brie and vintage cheddar      29.00 



          

 

cocktails      glass beaker 

aperol spritz – aperol, prosecco, soda, orange  12.00 35.00  

pimms original – pimms, lemonade, mint, orange, strawberry 13.00 36.00 

cosmopolitan – vodka, cointreau, lime, cranberry  15.00 

boulevardier – bourbon, sweet vermouth, campari  16.00 

mojito – white rum, lime, sugar, mint, soda   16.00 

classic martini – gin or vodka, dry vermouth, olives or lemon 17.00 

espresso martini – vodka, kahlua, espresso   17.00 

margarita – tequila, cointreau, lime – straight up, on the rocks, or frozen 

       18.00 

 

beer      small large beaker 

flour mill brewery, smith street summer ale, Horsham, VIC 

      4.50 9.00 18.00 

 

soft      small large 

coke, coke zero, sprite, soda, tonic, dry ginger ale 3.50 

lemon lime bitters, soda lime bitters, soda squash 5.00 

sparkling water, still water    3.50 5.00 

 

coffee        

coffee, hot chocolate    4.00 

tea      3.50 

sparkling     glass half bottle 

bleasdale vineyards NV sparkling shiraz, Langhorne Creek, SA   

      11.00 22.00 38.00 

brown brothers prosecco NV, King Valley, VIC 11.00  38.00  

2016 innocent bystander moscato, Yarra Valley, VIC 12.00  39.00 

chandon brut NV, Yarra Valley, VIC  16.00 30.00 48.00 

 

white       glass bottle 

2017 bleasdale pinot gris, Adelaide Hills, SA   10.00 37.00 

2015 montara grampians riesling, Grampians, VIC  11.00 38.00 

2017 norton estate sauvignon blanc, Western Victoria, VIC 12.00 39.00 

 

rose       glass  bottle 

2017 montara grampians rose, Grampians, VIC  11.00 38.00 

 

red       glass bottle 

2014 bleasdale vineyards mulberry tree cabernet sauvignon, Langhorne Creek, 

SA       10.00 37.00 

2016 montara grampians pinot noir, Grampians, VIC  11.00 39.00 

2016 grampians estate mafeking shiraz, Grampians, VIC 11.00 39.00 

 

port       glass 

bleasdale NV the wise one tawny, Langhorne Creek, SA 8.00 


