
TARTERS
House baked bread, Richglen extra virgin olive oil, 

our roasted olives and prickly ash 7.50

Chicken and coriander wontons, sweet chilli 9.00

Tapas plate: Four ever changing morsels 19.50

OUP
Asparagus soup, smoked salmon toasted sandwich 12.00

NTREE
Harrietville smoked trout, sangiovese risotto 

and thyme pangrattato  21.00

South Australian king prawns, bloody mary jelly 
and almond crunch  21.50 

Morrison st smoked veal tongue, sauce gribiche, crouton,
 bacon and witlof  19.50

Beef carpaccio, fried baby capers, agrodolce and wasabi cress  19.50

Four tastes of Salmon: Salmon rillettes
hot tea smoked salmon
olive oil confit salmon 

and citrus cured salmon  22.50
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AINS
Brimin lodge murray cod, prawn centre, squid ink crumbs 

and lemon beurre blanc  34.50

Myrtleford buttermilk fried chicken, trio of sauces 
with flavours of caesar  31.50

Prime black angus fillet, blue cheese croquette 
with mushroom cream reduction  35.00

Braised Murray Valley pork cheek, ramen santouka, 
soba noodles and asian greens  32.50

Braised duck legs with vietnamese flavours, steamed rice 
and salad of pungent herbs  33.50   

8 hour Persian lamb shoulder, rhubarb, mixed grain salad 
and pomegranate yoghurt  34.50

A bowl of complimentary vegetables is served per table

SIDE ORDERS

Garlic and rosemary potatoes 8.50

Rocket, orange and parmesan salad 8.50
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EGETARIAN
Asparagus soup with parmesan cheese toastie  12.50

Oxley zucchini flowers, pinenut goats cheese centre, 
baby tomato and basil salad  18.50

Mushroom ravioli, baby spinach and porcini scented 
cream reduction  29.00

Trio of tarts: Artichoke and leek 
roasted pepper and tapenade

tomato, basil and parmesan  29.00
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ESSERT
Toast brulee, chocolate sorbet with maple syrup tuile

Trio of ice cream: 
Smoked chocolate, cinnamon, gingerbread 

with spiced white chocolate crisps

Hot ricotta dumplings, chestnut ice cream 
and vanilla bean anglaise

Rosemary panna cotta, beechworth honey ice cream 
and lemon thyme crisp

Mojito cheesecake, mint sorbet and lime sherbert

Peanut butter parfait, brownie, caramel 
and frozen chocolate powder

 

Each dessert 13.50

HEESE
Please ask your waiter for our selection of the current best cheeses

with crisp breads, spanish quince paste and muscatelles

50g 7.00 for 1   14.00 for 2   20.00 for 3
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