
Casalinga sausage & butternut pumpkin risotto with roasted fennel seed 
butter & toasted sour dough & herb crumble 

Lunch Menu 
Thursday-Friday 11:30am - 3:00pm

Saturday & Sunday 11:45am - 3:00pm

To Start 

Salt & pepper calamari, roasted garlic aioli & lemon $18

Antipasto platter to share  prosciutto, soppressa salami, house grilled 
vegetables, roasted olives, chorizo, potato & caramelised onion tortilla, 
3 cheese arancini, aioli & grissini  $34

Chilled tiger prawns, avocado & wasabi mousse, pickled cucumber, salmon 
pearls, caramelised lime & crisp fried shallot rings (df, gf) $25

Roasted beetroot, buffalo ricotta & marjoram tart with wild rocket & pine nut 
salad (v) $20

Mains

$25

Athol burger – ground angus beef pattie, caramelised onion, 
persian fetta, roast capsicum, rocket pesto & smoky
barbeque sauce with french fries 

$35
Roasted lamb rump, pressed slow cooked lambs shoulder, purple carrot, 
quinoa, sheep’s fetta & jus (gf)

$24
Chickpea gnocchi, sauté mushroom, red capsicum, baby spinach & crisp 
fried chickpeas (vegan, gf) 

$25

Sides

French fries & aioli 

Seasonal green vegetables 

Rocket & parmesan salad 

$8

$9

$9



To Finish

$16
Baked pear & walnut frangipane tart, candied walnuts, butterscotch 
sauce & vanilla gelato 

$16
Strawberry vanilla pannacotta, strawberry compote, almond crumble
& spiced meringue kisses

See blackboard for today’s special 

Kids Menu

Cheese burger & french fries

3 cheese arancini with roasted tomato sauce (v)

Flash fried baby calamari & chips with aioli & lemon (gf) 

$16

$15

$14


