Food for
thought.
A little something
to keep you going.

FA ST
AND
FRESH
Our in-room dining menu makes staying in as good as going out.
Bringing restaurant quality meals to your room, our menu is inspired
by global cuisine and caters for a range of dietary requirements.
Whether you feel like a gourmet dish, a classic favourite or a healthy
option, you are sure to find something on the menu to suit.
We hope you enjoy it and would love your feedback.
The breakfast menu is available from 6.00am - 10.30am.
The late night dining is available from 11.00pm - 6.00am.
All other menu items are available from 11.00am - 11.00pm.
Please advise us of any allergies or dietary requirements.
A $5 tray charge applies to all orders excluding individually ordered beverages.
All prices are inclusive of GST. Please note credit card payments incur a merchant
service fee of 3% for Diners Club & JCB and 1.5% for other cards. You are welcome
to change your preferred method of payment upon checkout to cash or EFTPOS,
if you wish to avoid the credit card surcharge.
ROOM SERVICE BREAKFAST PRE-ORDERS
To pre-order room service breakfast, please make your selections the night
before using the breakfast menu in your room, and call room service with
your order before 11.00pm.

B R E A K FA ST

Available 6.00am - 10.30am

FRESH BAKED ITEMS

EACH $4.5

Croissants, fruit danishes, muffins

FRUIT SALAD AND YOGHURT

Seasonal fruit salad, yoghurt mason jars

$8
GF / V

TOAST

$9.5

Thick cut sourdough or multigrain toast
with your choice of spreads GF / DF / V

FARM GATE MARKET BIRCHER MUESLI

$14

Poached seasonal fruit, lemon curd,
toasted pepitas V

BROWN RICE CONGEE

$14.5

FARM HOUSE EGGS BENEDICT

$17.5

Spring onion, fried egg, toasted sesame,
house-made kimchi GF / DF / V
Fried potato rösti, cider hollandaise,
apple threads, pickled mustard GF / V

CHALLAH FRENCH TOAST

$18

Ripple halva, rosewater anglaise,
pistachio crumble DF / VE

SMASHED AVOCADO

Pork belly, grilled flat bread, sweet-corn salsa

$18
DF

DRY CURED HUON SALMON

$18.5

CHORIZO SHAKSHUKA BAKED EGGS

$18.5

Crispy egg, tonato dressing, baby cos lettuce,
potato croutons DF
Chipotle beans, almond dukkah, feta,
sourdough toast

Please advise us of any allergies or dietary requirements.
Dietary Information: GF = Gluten Free DF = Dairy Free V = Vegetarian

LUNCH AND DINNER

Available 11.00am - 11.00pm

SNACKS

WOOD FIRED PIZZA

Fried halloumi GF / V
Sheep’s milk halloumi, parsley, lemon

$9

Sourdough onion rings
Ranch sauce V

$10

Sweet potato fries
Herb mayo DF / V

$10

French fries
Rosemary salt, citrus aioli

$10
DF / V

$22
V

Fruits of the sea
Hot smoked ocean trout, mussels, capers,
dill, kefir cream

$24

Spicy calabrian
Nduja, tomato, pickled onion, parmesan, parsley

$24

SIDES

GRAZING
Cured ocean trout
Preserved lemon, radish, fermented chilli,
wild fennel GF / DF

$18

Smallgoods plate
House-made and locally produced
smallgoods plate DF

$26

Cheese selection
Selection of locally sourced cheeses
with quince paste, rye crackers V

$26

Roasted vegetables
Mead roasted heirloom vegetables,
kefir cream, buckwheat V

$12

Sautéed greens
Garlic and almond sauce, salt bush,
herb vinaigrette V

$12

Baby Caesar
Cos lettuce, tonnato dressing,
potato croutons, pecorino

$12

SWEETS

SUBSTANTIAL
Grass-fed beef cheeseburger
Piccalilli mayo, mustard leaves, jack cheese

$20

The Deck club sandwich
$22
Minute steak, house bacon, egg, roast chicken, pickle
Chargrilled rump
Brown butter, burnt onion, charred kale

Potato Margherita
Mozzarella, potato, rocket pesto, pickled onion

$26
GF

Please advise us of any allergies or dietary requirements.
Dietary Information: GF = Gluten Free DF = Dairy Free V = Vegetarian

Chocolate Chantilly
Honeycomb, lemon syrup, aerated chocolate
Preserved fruit crumble
Fig leaf custard, candied oat ice-cream

$14
V

$14
GF

KIDS’ MENU

Available 11.00am - 11.00pm

KIDS’ SNACKS
Onion rings
Ranch or BBQ sauce

$6

V

Shoestring French fries
Tomato or BBQ sauce GF / DF / V

$6

Veg and dip of the day

V

$6

Potato crisps
Plain or salt and vinegar

GF / DF / V

$6

KIDS’ MEALS
Toastie
Ham and cheese toastie
Pasta
With butter and cheese

$15
$15
V

Chicken tenders
Sweet potato chips

$15

KIDS’ SWEETS
Banana split
Your choice of chocolate or strawberry,
candied peanuts, vanilla ice cream

$8

Fresh fruit salad
With whipped cream

$8
V

L AT E N I G H T D I N I N G

Available 11.00pm - 6.00am

SNACKS

SUBSTANTIAL

Sourdough onion rings
Ranch sauce GF / V

$10

Grass-fed beef cheeseburger
Piccalilli mayo, mustard leaves, jack cheese

Sweet potato fries
Herb mayo DF / V

$10

The Deck club sandwich
$22
Minute steak, house bacon, egg, roast chicken, pickle

$10

WOOD FIRED PIZZA

French fries
Rosemary salt, citrus aioli

DF / V

$20

Roasted vegetables
Mead roasted heirloom vegetables,
kefir cream, buckwheat V

$12

Potato Margherita
Mozzarella, potato, rocket pesto, pickled onion

$24

Baby Caesar
Cos lettuce, tonnato dressing,
potato croutons, pecorino

$12

Fruits of the sea
Hot smoked ocean trout, mussels, capers,
dill, kefir cream
Spicy calabrian
Nduja, tomato, pickled onion, parmesan, parsley

$24

GRAZING
Cured ocean trout
Preserved lemon, radish, fermented chilli,
wild fennel GF / DF

$18

Smallgoods plate
House-made and locally produced
smallgoods plate DF

$26

Cheese selection
Selection of locally sourced cheeses
with quince paste, rye crackers V

$26

Please advise us of any allergies or dietary requirements.
Dietary Information: GF = Gluten Free DF = Dairy Free V = Vegetarian

$22
V

SWEETS
Chocolate Chantilly
Honeycomb, lemon syrup, aerated chocolate
Preserved fruit crumble
Fig leaf custard, candied oat ice-cream

$14
V

$14
GF

B E V E R AG E S
Beer and cider
Heineken, Netherlands		
Birra Moretti, Italy		
Boags Premium Lager, Tas		
Boags Premium Light, Tas		
Moo Brew Pilsner, Tas		
Willie Smith’s Cider, Tas
Champagne
Mumm Grand Cordon NV, France
Sparkling wine
Pyrie Sparkling Cuvée NV, Tas
Delamere Vineyard Sparkling Rosé NV, Tas
Dal Zotto Pink Prosecco NV, Vic
White wine and rosé
Moores Hill Riesling 2018, Tas
Ghost Rock Estate Chardonnay 2017, Tas
Barringwood Pinot Gris 2018, Tas
Freycinet Wineglass Bay
Sauvignon Blanc, Tas
Rameau d’Or Rosé Provence, France
Fortified wine
Pressing Matters R139 2016, Tas, 375ml
Red wine
Giant Steps Light Dry Red Pinot Syrah, Vic
Dalrymple Pinot Noir, Tas
Domaine A Stoney Vineyard
Cabernet Sauvignon, Tas
Nocton Vineyard Merlot 2018, Tas
Sons of Eden Shiraz, Barossa, SA

$10
$10
$10
$8
$13
$12

Soft drinks
Coca-Cola | Coke No Sugar | Sprite | Lift
Cascade ginger beer
Cascade soda water
Cascade tonic water
Mount Franklin still mineral water
Mount Franklin sparkling mineral water

$4
$5
$5
$5
$4
$4.5

Glass

Bottle

$30

$170

Juice
Freshly squeezed juice of the day		
Pineapple | orange | apple | tomato | cranberry

$14
$15
$10

$65
$70
$45

Iced beverages
Iced chocolate
Iced coffee

$7.5
$7.5

$13
$15
$15
$14

$60
$70
$70
$65

Smoothies and milkshakes
Banana smoothie LOW FAT
Milkshakes: chocolate | strawberry | vanilla

$7.5
$7.5

$14

$65

$18

$85

$15
$16
$14

$70
$75
$65

$14
$13

$65
$60

Pre-mixed drinks
Canadian Club & Dry, 375ml 4.8% 		
Sailor Jerry & Dry, 375ml 6% 		
Beefeater Pink Strawberry Gin & Soda, 250ml 4.5%

$11
$15
$13

Coffee
Espresso coffee varieties:
Espresso | cappuccino | flat white |
café latte | decaf | black
Hot beverages
Chai latte
Hot chocolate
T2 tea and infusions
English breakfast tea | earl grey tea |
Melbourne breakfast tea | sencha green tea |
peppermint infusion | chamomile infusion |
lemongrass and ginger infusion

$5
$5

$4

$4
$4
$5

