
 

A P E R I T I F  

Farmer’s Collins - Gippsland Vermouth, pink grapefruit, elderflower 

 

 

 

 

  

17.5 

Cheeky Lemonade – Loch Gin classic dry, port, raspberry   18 

Summer Spritzer – St Felix Aperitivo, orange, sparkling wine 

 

18 

Gippsland Iced Tea – Starward Two-Fold Whisky, lemon myrtle and orange tea  

 

 

 

 

  

19 

 
B E E R S  O N  T A P                                      

Stringer’s Creek Pilsner   7.5 / 11  

Sailors Grave Drowned Man IPA    8 / 12 

Range of Gippsland tinnies available from our Pantry fridge  

 
L O C A L  W I N E S  

NV      Holly’s Garden Überbrut                           Whitmans, Victoria 

 berbrut                          King Valley   

14 / 80 

2018   Bass River Riesling                                     Glen Forbes, Gippsland  

  

16 / 80 

2018   Bellvale Pinot Grigio                                  Tarwin Valley, Gippsland 13 / 65 

2018   Mount Macleod Chardonnay                   Leongatha, Gippsland   15 / 75 

2019   Lightfoot & Sons Rose PN/Sh             Gippsland Lakes, Gippsland 14 / 70 

2020   Fleet Wines Young Wines’ PN              Leongatha, Gippsland 14 / 70 

2015   Wild Dog Winery Cabernet Franc            Warragul, Gippsland   14 / 70 

2018   Purple Hen Cabernet Sauvignon              Phillip Island, Gippsland 15 / 75 

 
 

9 45 



 

T O  S T A R T  

Cobb lane sourdough and farm style soda bread, cultured butter 6 

Marinaded Cafresco Organics summer vegetables, green olive mayonnaise 

  

9 

Corner Inlet school whiting, Jupiter turnip, nettle pesto 12 

Cured Baw Baw Alpine trout, mountain pepper cream, salted cucumber 

Terrine selection, black garlic chutney  

17 

Farmer’s Daughters terrine, black garlic chutney 

 

  

18  

 
N E X T  

Farmer’s Daughters Bass Strait beef cheek pastrami roll 18 

Eaglehawk Creek pork and leek pie, roasted onion 27 

Lakes Entrance crumbed fish, summer herbs, spring onion hollandaise  32 

180 gr. Slow roasted Cherry Tree Organics lamb shoulder, sauté pea shoots  

  

27 

180 gr. Altair Wagyu flank, round beans 32 

Jones Andean Sunrise potato fries, dill aioli 8 

Bulmer Farms garden salad 

 

8 

 
T O  F I N I S H  

Farmer’s Daughters trifle  

 

 

 

15 

 

 

Baked 65% Cuvee Chocolate, rhubarb, cream fraiche  

 

 

   

15 

Tambo Valley orange blossom honey custard, cider caramel   14 

Berrys Creek Cheese, honeycomb, toasted soda bread 15 / 25 

  

 

 


