cocktails

aperol spritz — aperol, prosecco, soda, orange

15.00
negroni — gin, red vermouth, campari, orange

15.00
spring + tonic — gin, tonic, orange, thyme  15.00

cosmopolitan — vodka, cointreau, lime, cranberry

15.00
grapefruit collins — gin, lemon, sugar, soda,
grapefruit 16.00
passionfruit hemingway — dark rum, cointreau,
passionfruit, lime 16.00
margarita — tequila, cointreau, lime 17.00

sour — amaretto or gin or whisky, lemon, sugar
17.00

day drinker — vodka, blackcurrant liqueur, lychee
liqueur, lime, lemonade 18.00

classic martini — gin or vodka, white vermouth,
olives or lemon 18.00

espresso martini — vodka, kahlua, espresso 18.00

white + rose

2019 grampians estate garden gully moscato, Great

beer + cider

balter XPA, QLD 10.00
brookvale union, ginger beer, NSW 10.00
hughies pale lager, NSW 9.00

colonial brewing co. bertie apple cider, WA 9.00

Western, VIC 9.00 35.00
2021 ATR wines, chockstone pinot gris,
Grampians, VIC 10.00 39.00
2021 best’s great western rose, Grampians, VIC

11.00 43.00
2021 norton estate sauvignon blanc, Grampians,
VIC 12.00 44.00
2021 black and ginger miss piggy, Great Western,
VIC 13.00 49.00
2020 montara chardonnay, Grampians, VIC

13.00 51.00
2020 best’s foudre ferment riesling, Great
Western, VIC 1400 59.00
red

2018 bleasdale mulberry tree cabernet sauvignon,
Langhorne Creek, SA 10.00 39.00

2018 grampians estate mafeking shiraz, Grampians,
VIC 11.00 43.00

2021 black and ginger grenache nouveau, Great
Western, VIC 13.00 49.00

2018 mount stapylton don shiraz, Grampians, VIC
14.00 59.00

2019 hochkirch village pinot noir, Henty, VIC
16.00 63.00

2020 samuel’s gorge graciano, McLaren Vale, SA
16.00 63.00

2017 best’s bin no 0 shiraz, Great Western, VIC
99.00

balter captain sensible, QLD 8.00
carlton draught, VIC 7.00
carlton dry, VIC 7.00
great northern super crisp, QLD 7.00
melbourne bitter, VIC 6.00
sparkling

brown brothers prosecco NV, King Valley, VIC
11.00 43.00

bleasdale vineyards NV sparkling shiraz, Langhorne
Creek, SA [1.00 43.00

chandon brut NV, Yarra Valley, VIC
15.00 55.00

moet & chandon imperial brut, Epernay, FR 109.00

non alcoholic
spice + tonic — seedlip spice, tonic, orange 10.00

spice + ginger — seedlip spice, dry ginger ale,

orange 10.00
picnic smash — seedlip spice, pink grapefruit, jam,
mint 10.00
cosnopolitan — seedlip grove, cranberry, lime,
sugar 10.00
lemon lime bitters, soda lime bitters, soda squash,
squash, raspberry, sparkling water 5.00
coke, coke zero, sprite, soda, tonic, dry ginger ale
3.50
“am
W

baa 3400



closing plates

panna cotta, macerated strawberries, and vanilla gf 14.00
lemon posset, brandy snap and gingernut biscuit 13.00
toffee with blueberry compote, fennel seed powder gf If 16.00
apostle whey, ‘the grotto’, cheese with honey and crispy naan 16.00
dessert wine + port

sheepyard flat reserve port, Grampians, VIC 8.00
bleasdale NV the wise one tawny, Langhorne Creek, SA 8.00
bleasdale 16YO rare verdelho, Langhorne Creek, SA 16.00
son of grace liqueur muscadelle, Grampians, VIC 10.00

baa plates
pork and veal meatballs, shaved pecorino gf 14.00
garlic prawns and naan 19.00
potato, cauliflower and spinach pakora, mint yoghurt gf 14.00
miso and chilli snow peas If 9.00
small plates
olive oil potato puree, parsley and mustard dripping sauce 16.00
spring asparagus and boiled eggs, dressed in herbs and horseradish

gf 14.00
crispy lamb kidneys, snow pea and cauliflower, sourdough sandwich ~ 17.00
crispy cos lettuce, succulent black pudding and tartare sauce gf If 15.00
large plates
tandoori salmon, salad leaves dressed with spiced yoghurt and dill

gf 32.00
gnocchi with speck, garlic, black pepper and pecorino 36.00
‘meat market’, rib eye, bearnaise sauce and fresh oregano gf 46.00
lamb shoulder, carrot paste and spring garden greenery gf 33.00

we apologise, dishes cannot be varied | we are dedicated to accommodating all

allergies
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