lunch

11.30AM - 3.00PM DAILY

1550

burgers.

all served on toasted milk bun with rosemary fries

Chargrilled buttermilk marinated chicken
cabbage slaw, cheese, watercress, zesty
chipotle mayo 29

Black Angus beef, smoked bacon
Alpine cheese, cornichons, house
mustard sauce 28

Beetroot and chickpea falafel
crispy leftuce, sun dried tomato, charred
halloumi, fruffle aioli (VEG,VGO) 31

sharing plates.
Slow cooked Berkshire pork belly
caraway sauerkraut, roasted chat potato,

apple compote, beer jus 80

Schnitzel and Bratwurst platter

herb crusted chicken schnitzels, grilled Bratwurst,

fermented red cabbage, fries, whole grain
mustard, soft pretzel, cranberry sauce 74

Alpine charcuterie board

smoked speck, cured meats, brie, cheddar,
pickles, horesradish cream, crusty bread
(GFO) 68

main dishes.

Forest mushroom chowder
charred leeks, chives creme fraiche, garlic croutons
(GFO, VEG, VGO) 20

Free range herb crusted chicken schnitzel
rosemary fries, cabbage slaw, lemon 36

Chargrilled king salmon fillet
chat potatoes, green beans,almond brown butter sauce
(GFO) 32

Grilled bratwurst
caraway spiced saurkraut, soft prefzel, whole grain mustard 27

Baked cauliflower macaroni and cheese

fried onion, herb gremolata, confit garlic sourdough
(VEG, VGO) 30

Braised Gippsland beef cheek
Paris mash potato, root vegetables, red wine jus, shaved
parmigiano 45

salads.

Caesar salad
baby cos lettuce, soft egg, garlic croutons, caesar
dressing, shaved parmigiano (GFO) 24 add chicken +4

Roasted pumpkin salad
pickled beetroot, quinoq, rocket, crumbled blue cheese,
honey walnut dressing (VGO, GF,) 23

kids.

Panko crumbed chicken schnitzel
fries, garden salad, tomato sauce 19

Grilled salmon
chat potato, peas, tartare sauce 19

Cauliflower macaroni and cheese
herb crumbs, garlic bread (VEG) 15

Cheeseburger
beef patty, fries, cheese, tomato relish 22

sides.
Shoestring fries rosemary salt, aioli (VEG) 12

Confit garlic and thyme sourdough (v) 11

desseris.

Dark Chocolate fondant
vanilla bean ice cream, berry compote (VEG) 22

Smoked apple and cinnamon crumble
marinated sultanas, vanilla bean
anglaise (VEG) 22

Banoffee sundae
grilled banana, salted caramel sauce,
chocolate, peanut brittle (VEF, GF) 17

VEG vegetarian V vegan VGO vegan option available GF gluten free

GFO gluten free options available



