
LUNCH 12 NOON - 3:30PM
2 COURSES $59,9PP / 3 COURSES $74,9PP

Ned's sourdough w/ Lard Ass butter and white 
bean, garlic & garden herb dip

ENTRÉE
Wild Mushrooms ‘pisarei’ pasta, butternut, 
Gouda, shaved winter truffle

Blue Swimmer Crab & apple remoulade, white 
onion & crème fraîche velouté

Master Stock Crispy Duck 
cucumber, white radish, preserved persimmon

Confit Western Plains Pork Belly, flowering 
cauliflower, ponzu broth, nasturtium

MAIN
Slow Roasted Celeriac Steak, green peas, 
pecorino, garlic confit, sweet onion jus

Miso-glazed Blue Eye Cod, Jerusalem artichoke, 
mussels, preserved lemon, bay oil

Grilled Spatchcock, charred sugarloaf cabbage, 
sweet potato, speck jus gras

Gippsland Beef Eye Fillet,  +$5 supplement 
glazed mushroom, kale,  
winter puree, marrow jus
 
SIDES

Smokey carrots, lemon thyme, honey glaze  +$12,9   

Herby chips +$10,9

Garden soft leaves w/ yuzu dressing +$9,9

DESSERT
Mandarin Crème Brûlée, mandarin sorbet, 
pistachio & sesame tuile  

Winter Trifle – spiced quince, apple jelly,  
Sauternes sponge, Chesterfield Farm cream

Milk Chocolate & Pumpkin Tartlet,  
pepita praline, brown butter ice cream

Caramelised Banana, Mekong whiskey,  
yoghurt, lime sorbet

Milawa Brie - poached pear, pecan,  
truffle honey, lavosh

BRUNCH ‘TIL 11:30AM
BRUNCH DISHES $25,9

Wild Mushroom Bruschetta 
Ned’s sourdough, chestnut, burrata curds, 
garlic confit, pickled lemon

Panfried 'Prawn Toast' 
Ned's sourdough, kimchi, sesame,  
poached egg, black vinegar sauce

Brioche French Toast* 
brûlée banana, Murray River salted caramel, 
white chocolate & macadamia crumble

Gardeners Breakfast  
soft poached eggs, buttered sourdough 
toast, avocado, grilled haloumi, sautéed 
herby mushrooms, herb confit tomato, 
housemade tomato chutney

Homestead Breakfast  
soft poached eggs, buttered sourdough 
toast, smoked bacon, free range pork 
sausage, sautéed herby mushrooms, 
housemade tomato chutney

*This dish contains nuts / Due to the nature of our kitchen we are 
unable to guarantee that dishes are allergen free. 15% surcharge 

applies on all public holidays / no split bills merchant fees apply - 
VISA / Mastercard / AMEX 1.5%  

        

PLEASE CHECK-IN
LOCATION CODE: J87 3DN

Even if you’ve been here before, remember 
to check in each time. This will assist us 
with contact tracing and help us to stay 
safe and stay open.

TINY TACKERS BRUNCH (Under 12) $15,9

Poached Egg on Sourdough Toast  
w/ bacon and avocado 
or w/ hot smoked salmon, avocado, lemon

French Toast w/ caramelised banana

TINY TACKERS LUNCH (Under 12) $34,9 
2 COURSES

Crumbed Fish Goujons 
hot chips, aioli, lemon cheek  

Grilled Minute Steak carrots, hot chips

Orecchiette garden tomato sauce, parmesan

Chocolate Brownie 
vanilla ice cream, chocolate sauce

Raspberry Sorbet



Ned's Sourdough w/ Lard Ass butter, whipped white bean & garden herb dip

E N T R É E
Wild mushrooms ‘pisarei’ pasta, butternut, Gouda, shaved winter truffle

Blue swimmer crab & apple remoulade, white onion & crème fraîche velouté

Master stock crispy duck, cucumber, white radish, preserved persimmon

Confit Western Plains pork belly, flowering cauliflower, ponzu broth, nasturtium

M A I N
Slow roasted celeriac steak, green peas, pecorino, garlic confit, sweet onion jus

Miso-glazed Blue eye cod, Jerusalem artichoke, mussels, preserved lemon, bay oil

Grilled spatchcock, charred sugarloaf cabbage, sweet potato, speck jus gras

Gippsland Beef eye fillet, glazed mushroom, kale, winter puree, marrow jus

Garden soft leaves w/ yuzu dressing for the table

 
ADDITIONAL SIDES

Smokey carrots, lemon thyme, honey glaze      +$12,9   

Herby chips     +$10,9

D E S S E RT
Mandarin crème brûlée, mandarin sorbet, pistachio & sesame tuile

Winter trifle – spiced quince, apple jelly, Sauternes sponge, Chesterfield Farm cream

Milk Chocolate & pumpkin tartlet, pepita praline, brown butter ice cream

Caramelized banana, Mekong whiskey, yoghurt, lime sorbet

Milawa Brie - poached pear, pecan, truffle honey, lavosh

*This dish contains nuts / Due to the nature of our kitchen we are unable to guarantee that dishes are allergen free. 
15% surcharge applies on all public holidays / no split bills merchant fees apply - VISA / Mastercard / AMEX 1.5%  

SEASONAL DINNER MENU
2 COURSES $79,9PP OR 3 COURSES $94,9PP

        

PLEASE CHECK-IN
LOCATION CODE: J87 3DN

Even if you’ve been here before, 
remember to check in each time. This 
will assist us with contact tracing and 
help us to stay safe and stay open.


