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Breads & Sharing

Roast Garlic Bread (VG) 10

Warm baked baguette with roasted garlic butter.

Truffle Bread (VG) 12

Warm baked baguette with truffle butter and parmesan.

Hummus Plate (VG) (GFx) 16

Creamy house-made hummus served with chargrilled pita.

Marinated Olives (VG) (GFx) 14

A selection of marinated olives served with rocket and toasted Turkish bread.

Baked Camembert (GFx) 24

Topped with local honey and roast almonds, served with toasted Turkish bread.

Cheese & Charcuterie

Half Cheese and Charcuterie (GF+) (V) 24

A selection of local and imported meats and cheeses. Brie, cheddar and sopressa with marinated
olives and house quince paste.

Full Cheese and Charcuterie (GFx) (V) 48

A selection of local and imported meats and cheeses. Brie, cheddar, Persian fetta, prosciutto,
sopressa and black forest ham with marinated olives and house quince paste.

Extra Bread or Crackers 3



Entree

Salt and Pepper Squid (GF) 24

Crispy spiced squid served with a fresh herb salad on a chilli, garlic and miso sauce

Asian Style Pork Belly Bites (GF*) 22

Crunchy pork belly with a soy and mirin glaze served on dragon noodle salad

Korean Chicken (GF) 23

Fried chicken breast with house made kimchi and gochujang sauce and house mixed herb salad

Chargrilled Lamb Fillet (GF) 24

Muhammara yoghurt, rocket herb salad with a pomegranate vinaigrette

Tikka Mushrooms (GF) (VG) 18

Aromatic spices and yoghurt roast mushrooms on rocket and herb salad

Mains

Grilled Australian Salmon (GF) 38

Maple and pomegranate glazed salmon fillet with roast chats and seasonal greens.

Slow Cooked Thokku Pork Belly (GF) 36

Tender southern Indian style spiced pork served on fragrant saffron rice with broccolini

Angus Beef Cheek (GF) 45

Tender grass-fed beef served on creamy garlic mash with Lake George Shiraz jus and greens

Porcini Risotto (GF) (V) 28

Garlic and white wine risotto with roast capsicum, shallots, and porcini mushrooms.
Add prawns +$6.

Weerreewa Roast Chicken Breast (GF) 32
Chargrilled and finished in the oven served with crispy Kipfler, fresh greens and creamy saffron
sauce

V = Vegetarian | VG = Vegan | GF = Gluten Free | x = Option available



Gluten-free options available on request

Pizzas

Garlic (V) (VG*) 18

Garlic, mozzarella, fior de latte and black salt

Margherita (V) (VG*) 19
House pizza sauce, mozzarella, cherry tomato, buffalo mozzarella and basil

Pepperoni 24
House pizza sauce, mozzarella, pepperoni, jalaperio, hot honey and house made BBQ sauce
Prosciutto & Rocket 25
House pizza sauce, fior de latte, onion, candied fig, prosciutto and rocket

Vegetarian (V) 24
House pizza sauce, mozzarella, caramelised onion, olives, sundried tomato, feta and pesto
Punjabi Style (V) 23
Spicy pizza sauce, mozzarella, red onion, capsicum, tandoori paneer, coriander and a mango chutney
Chilli Prawn 24
house pizza sauce, mozzarella, oregano, prawns, chilli

Peri Peri Chicken 24
House pizza sauce, mozzarella, marinated chicken, capsicum, onion, fresh rocket and peri peri
sauce

Signature Fries (V) (VG) 12
Green Garden Salad (VG) (GF) 14
Roasted Root Vegetables (V) (VG *) (GF) 14

V = Vegetarian | VG = Vegan | GF = Gluten Free | x = Option available



Dessert

Biscoff Cheesecake (V) 20

Lotus Biscoff crumb, salted caramel drizzle

Blueberry Pannacotta 17
Vanilla bean pannacotta with fresh blueberries

Rhubarb Crumble (V) 18

Warm spiced rhubarb, oat crumble, vanilla ice cream

Cheese Board 17

Brie and aged cheddar with house made quince paste

Lake George Affogato (V) (GF*) 18

Vanilla bean ice cream, wafer, espresso and your choice of liqueur. Baileys, Kahlua, Frangelico, Amaretto.

Little Foodies

Fish and Chips 12
Battered fish fillet with chips

Chicken Nuggets and Chips 12

Crumbed chicken breast with chips

Cheese Pizza 12
House pizza sauce and mozzarella

Vanilla Ice Cream 8
Two scoops with your choice of topping

V = Vegetarian | VG = Vegan | GF = Gluten Free | * = Option available



