BREAKFAST ;...

~ EGGS ARE SOURCED FROM CRESWICK OPEN RANGE FARM ~

Fruit & Nut Granola 17
housemade fruit & nut granola,
poached pear, berry compote &
strawberry yoghurt (GFv)

Toast 6
Sourdough

White Toast

Gluten Free

English Muffin

Fruit Toast

served with a selection of spreads

Fresh Fruit 16
seasonal fruit topped with strawberry
yoghurt (GFv)

Cereal . o 7
cornflakes, nutri-grain, rice bubbles,
coco pops, muesli (v, vGo)

Kids Brekky 15
bacon, egg & hashbrown on toast (GFo)

Smashed Avo 22
cherry tomatoes, avocado, dukkah,
goats cheese, beetroot relish on toasted
sourdough (GFo,v, vGo)

add poached egg +4

Bacon & Eggs 19
eggs your way with bacon served
on sourdough toast (Gro)

Eggs Benedict
leg ham, hollandaise on an English
muffin (Gro)

Chicken Benny 25
sourdough toast, smashed avocado,
fried chicken, poached eggs &
hollandaise (GFo)

Brisket Benny 25
12 hour brisket, house made hashbrown,
fresh spinach, poached eggs & sriracha
hollandaise (GF)
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+ BREAKFAST EXTRAS +

Brekky Burger 19
bacon, egg, cheese, hashbrown,
chipotle sauce in a potato bun Gro)

Bubble & Squeak 24
pan fried potato, chorizo, bacon, slaw,
spinach, sourdough toast, poached egg,
sriracha hollandaise (Gro)

The Big Brekky 30
sausage, eggs, bacon, tomato,

spinach, mushrooms & hashbrown

on sourdough toast (GFo)

Turkish Eggs 19
herb yoghurt, poached eggs, chilli oil,
herbs, sourdough toast Gro,v)

Chilli Scrambled 18

scrambled eggs, chilli ail,

fried shallots on toasted sourdough (Gro)
add chorizo +6

hashbrown, mushrooms, spinach, tomatoes, egg, hollandaise, sriracha hollandaise +4 each

avocado, sausage, house-made baked beans, bacon, chorizo, haloumi, strawberry yoghurt +6 each

Chicken Caesar Wrap

chicken, cos lettuce, bacon, )
parmesan, caesar dressing with chips

Pastrami Toastie

12 Hour Brisket, slaw, pickles, creamy
mustard sauce with chips (GFo)

LIG
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(V.GFO)

BLT
toasted Turkish bread, garlic & herb
aioli, crispy bacon, lettuce & tomato

HT Till 5pm

Chicken Focaccia o
chicken, avocado, cheese, semi-dried
tomatoes & aioli, toasted with chips

22

19

Roast Pumpkin Focaccia 19 with chips’(GFo)

roast pumpkin, caramelised onion, . .

spinach, pesto, vegan mayonnaise Haloumi Toastie _ _

toasted with chips (.Gro) pesto, haloumi & avocado with chips
(V,GFO)

Pumpkin Pizza 23 All burgers served with chips

roasted pumpkin, confit garlic base,
rocket, roasted capsicum,

Veggie Burger

crumbed house patty with lettuce, tomato,

26

goat's cheese, pesto (vvGo,GFO)

beetroot relish & burger sauce (v\vG,Gro)

add Chicken +5

Golden Fried Chicken Burger 28

Pulled Pork Pizza 26
pulled pork, spinach, capsicum, red
onion, bbq sauce & chipotle mayo GFo

Greek Lamb Pizza 28
napoli, pulled lamb, goats cheese,

red onion, cherry tomatoes, spinach

& mozzarella (GFo)

golden fried buttermilk chicken, coleslaw,

pickles, cheese & chipotle BBQ mayo (GFo)
Cheese Burger 28

beef patty, lettuce, caramelised onion,
bacon, cheese, tomato & house burger
sauce (GFo)

Margherita Pizza cro,v)

SALADS

Poké Bowl 20
rice, nori, edamame, pickled ginger,
cucumber, carrot, broccolini, avocado
& poké sauce

Mixed Leaf & Cos Salad 20
tomato, avocado, cucumber, red onion,
croutons, soft boiled egg, parmesan &
garlic aioli

+ SALAD EXTRAS +

grilled chicken, pulled lamb, salmon @,

pulled pork, grilled prawns @) o +8 each

WOKS

Hoisin Beef Wok 29
marinated beef, asian veg & hoisin sauce
served on rice or noodles (GFo)

Salt & Pepper Calamari Wok 29
fried calamari, asian veg & sweet chilli soy
served on rice or noodles (GFo) ()

Nasi Goreng 29
chicken, bacon, shrimp, chilli, rice, fried
shallots & fried egg (GFo) @

KIDS ...

Chicken Nuggets & Chips 11 Fried Fish & Chips ¢ 14
Steak & Chips 18 Beef Sliders & Chips 14
Half Chicken Parma & Chips 14  beef patty, cheese & tomato sauce

Grilled Chicken Tenders & Salad cr 16 Spaghetti Bolognese 14

12 Hawaiian Pizza cro)

- KIDS DESSERT s$7eAacH -

Frog in the Pond Gr - Frogin the Snow cr - Ice Cream & Milo

16

(GF) GLUTEN FREE ~ (GFO) GLUTEN FREE OPTIONAL

(V) VEGETARIAN

Public Holiday Surcharge on Food +15%
(VGO) VEGAN OPTIONAL

(A) AUSTRALIAN SEAFOOD

(I) INTERNATIONAL SEAFOOD (M) MIXED SEAFOOD

** Not all ingredients are listed - If you have any dietaries or allergies just let our team know so we can look after you **



~ KITCHEN OPEN ALL DAY & SERVING UNTIL 10PM ~

Grazing Platter 28
hummus, maffra brie, maffra cheddar,
cured meats, mount zero olives, pickles,
house focaccia

Garlic & Cheese Bread (crov) 11

Herb & Cheese Bread Gro,v) 11
Bowl of Chips 12
with aioli & tomato sauce Grv)
Seasoned Potato Wedges 14
with sour cream & sweet chilli
Sweet Chilli Pizza 17

sour cream & fresh herbs

Curry of The Day
please see the specials board

Market Fish
please see the specials board

Chicken Parmigiana 30
leg ham, napoli, mozzarella, chips
& salad (GFo)

Vegan Parmigiana 26
house made crumbed vegetable
schnitzel, napoli, vegan cheese,

chips & salad (Gro)

Chicken Kiev 35
infused with garlic butter, served with
mash, broccolini, bacon & gravy

THE GRILL

Steaks served with two sides & choice of sauce

400gm Prime Porterhouse @

300gm Scotch Fillet G

Sides

chips, salad, mash, roasted or steamed vegetables

Sauces
All sauces are (GF)

Rich Gravy, Creamy Peppercorn, Creamy Mushroom,

SHARLE

Lemon Pepper Calamari 22
with aioli GF @

Japanese Chicken Skewers (3) 21
teriyaki glaze, house pickles GF)

Beef Sliders (3) 18
beef patty, cheese, pickles & tomato
relish add extra slider +6

Pan Fried Prawns (6) 19
tossed in a garlic infused sweet & sour

soy sauce G () add side rice +4
Buffalo Wings (4) 18

honey soy (GF) or spicy korean sauce

SPECIALTIES

Crumbed Lamb Cutlets

roast green vegetable & potato
mille- ?ewlle herb yoghurt & side of
creamy peppercorn sauce

Chickpea & Pumpkin Curry 28
steamed rice & roti bread (v)

Open Steak Sandwich 32
scotch fillet, bacon, egg, lettuce,
caramelised onion, tomato relish,
cheese & chips GFo)

Bangers & Mash 28
Salt Kitchen pork sausages, minted
green peas & onion gravy (G

Sticky Date Pudding 16
butterscotch sauce & vanilla ice cream
48 Chocolate Brownie 16
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Berry Pavlova 16
meringue, berry coulis, strawberries & cream Gp
Vanilla Creme Briilée 16
orange sorbet & chocolate crumb
Red Lion Sundae 12

—— DESSERTS ——

chocolate ganache, ice cream (GF)

chocolate, strawberry or butterscotch with wafer & nuts (GF)

Pork Belly Bao Buns (3) 18
crispy pork belly, slaw & hoisin sauce

Crispy Chicken Bao Buns (3) 18
crispy chicken, shredded cos lettuce,
peri-peri sauce

Cauliflower Bao Buns (3) 18
pickled onion, carrot, cucumber,
spicy korean sauce

add extra bao bun +6

Steamed Dumplings 16
- Prawn & Ginger 5) @

- Pork Wonton )

- Shiitake Mushroom ) (v,GF)

served with Chilli Oil & Soy

Beer Battered Flat Head 29
with chips, salad, tartare & lemon @
Pork Belly Porchetta 36

kipfler potato, parsnip puree, broccolini,
dutch carrots, creamy thyme jus G

Chilli Chicken Spaghetti 28
chicken, bacon, onion, chilli ghee, spinach,
spaghetti & parmesan (GrFo)

Pork & Fennel Ragu 29
pappardelle, parmesan, gremolata
Gnocchi A La Vodka 20

creamy red sauce, spinach, parmesan,

pangrattato add Chorizo +6
add Chicken +8

Garlic Butter, English Mustard, Chimichurri

WINE BY THE GLASS

Smash Sundae 13
peppermint crisp, smarties, sprinkles & snakes (GF)

WHITE 150ml / 250ml RED 150ml / 250m BUBBLES
821 South Sauvignon Blanc Umbrella Man Shiraz Penfolds Cuvée Brut NV
(Marlborough, NZ) 10/ 15 (Ballarat, Vic) 12 /18 (Champagne, France) 125m 16
Morgan’s Bay Chardonnay Saltram Skins Shiraz T'Gallant Prosecco
(S.E. Vic) 8/11 (Barossa, S.A.) 11 /16 (Mornington Peninsula, Vic) 150m 11
Coldstream Hills Chardonnay Rothbury Estate Shiraz Chandon Garden Spritz
(Yarra Valley, Vic) 14 /19 Cabernet Sauvignon (Yarra Valley, Vic) 150ml 16
Dead Man Walking Riesling (S.E.Vig) 8/ ROSE 150ml / 250ml
(Clare VaIIey, SA) 12/18 gn?,rl‘gsnTohne Gables Cabernet McGlashan Rosé
T'Gallant Cape Schanck Pinot Grigio (Coonawarra, S.A) 11/16 (Bellarine Peninsula, Vic) 12/18

(Mornington Peninsula, Vic) 11/16

ZERO/LOW

Squealing Pig Rosé 375ml
(Marlborough, NZ)

St Huberts The Stag Pinot Noir

T'Gallant Juliet Blush Moscato (Yarra Valley, Vio 12718

(Mornington Peninsula, Vic) 10/ 15
Squealing Pig Sauvignon Blanc Blue Pyrenees Estate Merlot 375mi/ 15

(Pyrenees, Vic) 12 /18 Brown Brothers Prosecco / Moscato
(Marlborough, NZ) 10/ 15 (Vic) 200ml/ 8
Punt Road Pinot Gris
(Yarra Valley, Vic) 12/18

Public Holiday Surcharge on Food 15%
(GF) GLUTEN FREE  (GFO) GLUTEN FREE OPTIONAL (V) VEGETARIAN  (VGO) VEGAN OPTIONAL  (A) AUSTRALIAN SEAFOOD  (I) INTERNATIONAL SEAFOOD (M) MIXED SEAFOOD
** Not all ingredients are listed - If you have any dietaries or allergies just let our team know so we can look after you **



