
Menu  

Due to covid and staff related shortages, we have decided to  
focus on what we do best: our famous House Platter  

House Platter  - $38 per person 

Our seasonally inspired platter showcases the finest artisanal 

produce of the region. Comprising a selection of cured meats, 

home made bread, marinated vegetables, Moonambel Gap 

olives, tapas and salad designed to share with great wine and 

good company.  

* We cater for most dietary requirements. 

 

Cheese Plate  - $34 per platter 

Just after a light snack? Try our cheese platter consisting of 3 

cheeses: Warrnambool Cheddar, Tarago Camembert and 

Tarago Shadows of Blue. Served with our home made shiraz gel, 

along with fruit, nuts and crackers.  

 

Kids Meal  - $15  
Deep fried battered flathead tail, chips and salad. 

Chicken breast nuggets, chips and salad.  

 

Ice Cream  - $8  

Who doesn’t love an ice cream in a cone! 

Pick your flavour from either Choc Orange swirl or  

Tangy Lemon Sorbet. Yum! 
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