
 

3 course Long Lunch $65 per person (until 2.30pm) 

(choice of entrée, main & dessert – whole table only) 

Matching wines available– price varies depending on food selection 

or 

á la carte (until 4pm) 

Entree 

Smoked pumpkin & House Made ricotta mousse, heirloom pumpkin          V GF CD 18 

sauteed spinach, toasted pepitas 

Clairault Sauvignon Blanc Semillon 
  

Seafood kroketten, pickled fennel & cucumber salad, dill, tartare GF CD DF 19 
Streicker Blanc de Blanc  
 
Smoked beef braciola, ancient grains, olive tapenade, roasted red peppers   GF CD 19 

house made ricotta  

Streicker Bridgeland Block Syrah 
 

Saffron, prosciutto and parmesan flan, leaves, berry vincotto          GF CD 19 
Clairault Pinot Noir rosé 

 
Main 

 

Beetroot risotto, heirloom beetroot, beetroot foam  GF CD V VG 31 
Streicker Fumé Blanc 
 
Sage burnt butter gnocchi, local oyster mushrooms, sous vide chicken breast 36 

Clairault Estate Chardonnay 

   
Market fish, tomato coulis, heirloom pumpkin & tomatoes, citrus butter       GF CD 36 

Streicker Chenin Blanc  
  

Pork belly, warm kohlrabi coleslaw, creamy honey mustard sauce       GF CD 36 

Streicker Ironstone Block Old Vine Chardonnay  
 
 
 

GF – Gluten Free        CD – can be suitable for Coeliac Disease by request   

V - Vegetarian option            DF – Dairy Free         VG – Vegan OPTION 

Not all ingredients are listed.  Please let us know if you have any dietary requirements   



 
 

 

 
 

 

 

Sides 

House cut chips with aioli   GF/CD V 9 

House Made sourdough, olive oil, salt V  7 

Mixed leaves, House Made dressing                                                GF/CD DF V 7 

Baby carrots, pumpkin, honey. V GF CD 7 

 

 

 

House Made rocky road     3 

Dessert  

Profiteroles filled with chocolate creme patissiere, white chocolate.   16  

 

Caramel coconut slice with coconut sorbet                                     CD VG GF 16       

 

 

 

Cheese - with House Made crackers, biscotti, apple chilli jam, honey walnuts 

One Cheese:   18 | Two Cheeses:   25 | Three Cheeses:   32 

*Cheese $3 extra when part of our 3-course menu for 1 cheese 

 

Cheddar – King Island Aged (TAS) 

Blue – King Island  (TAS)  

Brie – Margaret River (WA) 

 

 



 

 

 

 

Children 

Pasta with Napoli sauce and cheese V 15 

Beef nachos with salsa and sour cream GF/CD 15 

Honey soy chicken skewers (3) with chips GF  15 

 

Children’s Lunch Deal $25 

Choice of children’s meal 

Choice of Apple or Orange Juice box  
Serve of Chocolate & Vanilla ice cream 

 

 

Soft drinks and coffee 

Juice box - apple or orange  4 

Margaret River Beverages  
(lemonade, lemon lime bitters, cola, citron press, berry fusion)    6 

Sparkling Water 750ml     7 

 

Flat White | Cappuccino | Latte | Espresso | Short Macchiato | Hot Chocolate  5 

Long Black | Double Espresso | Long Macchiato | Mocha | Chai Latte    5.5 

Affogato with House Made vanilla bean ice cream     8 

 

Pot of Tea      4.5 
English Breakfast | Earl Grey | Peppermint | Chai | Green | Lemon & Ginger 


