
BAR FOOD MENU
cheese

Choose your board - 50gm of each cheese
2 cheeses $18, 3 cheeses $25, 4 cheeses $30

~ Midnight Moon - 
White semi-hard goats cheese. Nutty and buttery. Netherlands

~ Goldfields Farmhouse Gellibrand - 
White hard goats cheese. Nutty and savoury. Central Highlands

~Marcel Petite Comte -
 A hard cave-aged cow cheese. Slightly sweet. France

~ Le Conquérant - 
Soft, rich Normandy cow’s milk camembert. France

~ Cabot Vintage Black Wax Cheddar - 
Subtle, sharp, traditionally made cheddar, aged for a minimum of 10 months. United States

~ Brillat-Savarin - 
Soft, white-crusted cow's milk cheese, triple cream brie. France

~ Berry's Creek Riverine Blue - 
Soft and creamy buffalo milk, rich and textured. Gippsland 

~ Goldfields Farmhouse Welshman's Reef - 
Firm but creamy blue vein, made with Friesian Holstein milk. Central Highlands

salami & CURED MEATS

Choose your plate
1 choice of salami $12, 2 choices of salami $16, 3 choices of salami $19

~ Gamekeepers rare breed boar salami
~ Gamekeepers venison
~ Mild pork sopressa
~ Salt Kitchen Capocollo - pork neck
~ Salt Kitchen Wagyu Bresaola



BAR FOOD MENU
TO SHARE

Spiced fried potatoes served with smoked aioli (v) $12

Sweet potato fries served with aioli (v) (gf) $12

Garlic, rosemary potatoes tossed with shaved parmesan cheese (v) $12

Loaded rustic potatoes with pulled pork and kewpie mayonnaise $15

Single malt, single cask whisky infused duck paté, with charred bread and fruit, (serves 3) 
$18.50

Single malt, single cask whisky infused pork terrine (5 slices) with sourdough snaps and fig 
& pepper crisps - $16

Panko prawns (5 pieces) served with lime aioli $12

Whole whisky-infused smoked trout, with charred bread and condiments, (serves 4) $55

Lamb and fetta meatballs (5) served with tomato arrabbiata, with charred bread $12

Halloumi fries served with a zesty yoghurt (v) (gf) $8

Trio of dips (hummus, eggplant and beetroot) served with charred bread (v) $9

House-marinated olives (v) (gf) $6

*additional crisps or breads $3


