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Please ask about any dietary requirements or allergies.  Whilst we make 
every effort to accommodate, all our food is prepared in a mixed 
preparation environment.  

V (vegetarian)  VO (vegetarian option) 
GFO (gluten-free option) - $ 3 extra

The kitchen opens from 11.15 am and closes at 2 pm.

Chicken & Leek Pot Pie | sour cream (gfo) 18

Vegetarian Tarte | pumpkin| sweet potato | mushrooms | 
zucchini | onion | tomato | ricotta  (v), (gfo) 18

Southern Fried Chicken Burger | burger cheese | mesclun | 
brioche bun | sweet chilli mayo (gfo)

22

Meme’s Meatballs| beef| tomato |onion | parmesan cheese | 
spices | Turkish bread  (gfo)

22

Charcuterie Platter to share  |3 gourmet cheeses| cured meats | 
basil pesto | caramelised onion relish |kalamata olives | Tasmanian 
cherry paste | smoked almonds | seasonal fruit |grissini| 
Chocolate raspberries | biscuits   (gfo), (vo)

40

Cheese Plate | Brie| Semi-Hard cheese| Goats cheese| biscuits| 
quince paste | smoked almonds | chocolate raspberries (v), (gfo)

24

Nachos  |corn chips |salsa| cheese | sour cream  (v) (gfo)
Add extras: avocado| mince | refried beans | chicken

16

Plain | small basket | tomato sauce and garlic aioli 8

C h i p p i e s

K i d s  M e a l s

Pie | sausage roll | tomato sauce
4 chicken nuggets & chips
Hawaiian pizza (small)

8

S w e e t  T r e a t s  (served with fresh cream)

Lemon Tarte | cream (gfo) 8

S a v o u r y  Tr e a t s  (most served w. salad garnish & pepitas)

W i n e s ,  B u b b l i e s  &  L i q u e u r s

By the Glass   | Short 100 ml  | 
 Tall  180 ml     |

8 – 10
10 - 12

By the Bottle 20 - 25

B e e r s ,  S p i r i t s ,  C i d e r,  C o f f e e ,  Te a ,  
J u i c e ,  S o f t  d r i n k s  (over page)

Lamb Parcel | cranberry sauce | filo pastry | sour cream (gfo) 22

Chocolate Brownie | ice cream (gfo) 8

Apple Pie| ice cream (gfo)
8

Please order at the Cellar Door counter.

N o n - A l c o h o l i c  W i n e  &  B u b b l y

Available by the glass or bottle

E x t r a s

Avocado 4. | Mince 3.5. | Chicken 4| Refried beans 3

Steak & Stout Pie| mushroom | onion | tomato chutney  (gfo)
22
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Please ask about any dietary requirements or allergies.  Whilst we make 
every effort to accommodate, all our food is prepared in a mixed 
preparation environment.  

GFO (gluten-free option) - $ 3 extra
The kitchen opens from 11.15 am and closes at 2 pm.
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Cappuccino | Flat White | Long Black 5

C o f f e e  (by Coffee & Co.)

Short Black 4

Latte | Chai Latte

6

8

B e e r s

8
   6

6

Corona | Great Northern Super Crisp

C r a f t  B e e r s
Try a Paddle of 4 beers
OR, By the can
• Pale Ale
• Pavlova Pale Ale
• American Brown Ale
• English IPA Batch 42
• Extra Special Bitter (ESB)s
• Good Witch Rye Blonde
• Oatmeal Stout

C i d e r
Willie Smith Traditional 9

S p i r i t s

Bundy Rum & Coke | Canadian Club & Dry | Hard Solo

S o f t  D r i n k s
Coke | Coke no sugar | Diet Coke
Lemonade | Creaming Soda | Lemon

B u n d a b e r g
Ginger Beer| Sarsaparilla | Lemon, Lime & Bitters

6

J u i c e s
Orange | Apple

5.5

Hot Chocolate – Peruvian | Choc Mint | Choc Orange | White |
Choc Chai | Pink Salt Caramel | Mocha

I c e d  D r i n k s
Coffee | Chocolate | Mocha | Latte | Chai Latte
(with ice-cream, no cream)

Chocolate | Caramel | Strawberry | Vanilla
Kids size

T e a  (by T2 in teapot)

Melbourne Breakfast | Earl Grey | English Breakfast |
Green | Peppermint | Chamomile

Milk Alternatives & Options

Zymil | Soy | Almond | Oat | Milk on side | Mug size

M i l k s h a k e

W a t e r
Sparkling | Still | Soda

5 sml
 7 lg

Please order at the Cellar Door counter.
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