
F O O D
M E N U

S N A C K S /

E N T R E E S

D E S S E R T S K I D S

M A I N

C O U R S E

DUMPLINGS
CHICKEN PARMIGIANA

O P E NO P E N
FRI, SAT, SUN OF
PEAKS WEEKEND

FROM 4.30PM

S U B S T A N T I A L  S A L A D S

GARLIC BREAD (V)

HOUSE BAKED CANNELLONI

BATTERED FLATHEAD MORSELS
BANGERS & MASH

JALAPENO POPPERS

Vegetable(V), or Pork & Chive

Crumbed chicken breast schnitzel
topped with napoli, bacon and cheese.
Served with chips & Salad
Option: Schnitzel w Gravy

3 per serve with tartare sauce
Local tawonga pork, apple & sage
sausages served with mash, gravy and
greens (GFO)

Spinach and Ricotta or Chicken, Pumpkin
and Spinach. 
Topped with Napoli and Cheese, Served
with Salad

3 Spicy whole risotto stuffed jalapenos
(V)

On a bed of black rice with wilted
greens (GF)

18
35

10

34

18
35

15
38

Chocolate Pudding w Ice Cream (GF)
Sticky Date Pudding w Ice Cream
Fruit Sorbet (GF)

Chicken Nuggets w chips
Fish and Chips
Pasta Napoli (GFO)

14 23
23
23

CHIPS (v) 12
with aioli or tomato sauce

RISOTTO 31
Wild mushroom (V)(GF)
Add Chicken (GF) +4

SUSHI BOWL with rice, vegetables, edamame, asian pickles: Tofu $27 (Vegan
opt), Chicken $30 (GF)
QUINOA AND HALLOUMI SALAD with fresh herbs and pomegranates: $30 (V)
SEASONAL SALAD (v): $20 

14
12

All kids meals include small drink &
choose your own adventure sundae

GF-Gluten Free
GFO- GF option available- please ask staff
V- Vegetarian
Vegan Opt - please ask staff

Whilst all precautions  are
taken, we cannot guarantee

against food allergens. GF may
not be suitable for coeliacs

STEAMED BARRAMUNDI WITH GINGER
& SPRING ONION BROTH


