
 
 
 

 
 
 
 
 
 

 
 
 

The Man from Snowy River 
 
 
 

“There was movement at the station, for the word had passed around That the colt from old 
Regret had got away, And had joined the wild bush horses - he was worth a thousand pound, So 
all the cracks had gathered to the fray. All the tried and noted riders from the stations near and 
far had mustered at the homestead overnight, For the bushmen love hard riding where the wild 
bush horses are, And the stock horse snuffs the battle with delight.” 

 
 

By Banjo Paterson 
 
 

FOR RESTURANT BOOKING CALL 03 5777 5877 
 

  



Entrée 
 

     
TOMATO BRUSCHETTA ON TOASTED CIABATTA (V)(VE)     14.00 
MARINATED VINE TOMATOES WITH BASIL, OLIVES, GARLIC AND OLIVE OIL 
 
SAMBAL PRAWNS (GF)(L)        15.50 
SAUTÉ WITH WHITE WINE SERVED WITH CROSTINI, FRESH LEMON & PARSLEY 
(AVAILABLE AS ENTRÉE OR MAIN) 
 
SMOKED SALMON CARPACCIO       16.00 

                    WITH POACHED EGG, CUCUMBER, DILL CREAM & CROUTONS     
 

MARINATED GARLIC CHILLI OLIVES        12.50 
SERVED WITH WARM BREAD AND EXTRA VIRGIN OLIVE OIL 
 
HOUSE GARLIC & PARSLEY BREAD (V)       8.50 
 
HOUSE GARLIC BREAD TOPPED WITH TRIO FROMAGGIO (V)    9.50 
 

 

PLEASE ADVISE STAFF OF ANY ALLERGIES OR DIETARY REQUIREMENTS AS MENU ITEMS ARE ONLY ALLERGY FREE WHEN REQUESTED.  

ALTHOUGH ALL EFFORTS ARE MADE TO ACCOMMODATE KNOWN FOOD ALLERGIES, 100% EXCLUSION CANNOT BE GUARANTEED.   

ALL PRICES INCLUDING GST, PAYMENT VIA CREDIT CARDS 1.5% SURCHARGE APPLIES 

 

 
 
 
 

 
 



 
Mains 

 
 

300 GRAM – 200 DAY GRAIN FED PORTERHOUSE (GF)                 37.50 
SERVED WITH CARROT NOISETTE AND RED WINE SAUCE 
 
ROAST ATLANTIC SALMON                                     31.00 
SERVED WITH CHIVE AND LEMON RISOTTO AND TOMATO BEURRE BLANC SAUCE    
 
LAMB CUTLETS                                            30.00 
CRUSHED THYME POTATOES, SAUTÉ ZUCCHINI AND ROCKET SALAD     
 

     PAN FRIED GNOCCHI (V)                   30.00 
      MUSHROOM RAGOUT WITH BRAISED TOMATO AND BASIL     
  (AVAILABLE AS ENTRÉE OR MAIN) 

 
  LINGUINE MARINARA                    32.00 
  SCALLOPS, PRAWN, SALMON, CALAMARI AND WHITE WINE SAUCE 
                                   (AVAILABLE AS ENTRÉE OR MAIN) 
 
 
 

    
 

PLEASE ADVISE STAFF OF ANY ALLERGIES OR DIETARY REQUIREMENTS AS MENU ITEMS ARE ONLY ALLERGY FREE WHEN REQUESTED.  

ALTHOUGH ALL EFFORTS ARE MADE TO ACCOMMODATE KNOWN FOOD ALLERGIES, 100% EXCLUSION CANNOT BE GUARANTEED.   

ALL PRICES INCLUDING GST, PAYMENT VIA CREDIT CARDS 1.5% SURCHARGE APPLIES 
 

 
  



Sides 
 
 
ROSEMARY & GARLIC ROAST POTATOES (V)(VE)(GF)    8.50 
 

 
STEAMED MIX GREENS (V)(VE)(GF)      8.50 
LIGHTLY BUTTERED & SEASONED  
 
SHOE STRING FRIES         8.50 
SERVED WITH GARLIC AIOLI  

 
GARDEN SALAD (V)(VE)(GF)       8.50 
MIXED CRISP LEAVES WITH TOMATO, CUCUMBER & ONION  
DRESSED WITH HONEY MUSTARD DRESSING 
 
GREEK SALAD         12.50 
ORGANIC GOATS CHEESE TOSSED WITH TOMATO, CUCUMBER,  
ONION & MARINATED OLIVES WITH EXTRA VIRGIN OLIVE OIL  

 
 

PLEASE ADVISE STAFF OF ANY ALLERGIES OR DIETARY REQUIREMENTS AS MENU ITEMS ARE ONLY ALLERGY FREE WHEN REQUESTED.  

ALTHOUGH ALL EFFORTS ARE MADE TO ACCOMMODATE KNOWN FOOD ALLERGIES, 100% EXCLUSION CANNOT BE GUARANTEED.   

ALL PRICES INCLUDING GST, PAYMENT VIA CREDIT CARDS 1.5% SURCHARGE APPLIES 
 

 

 

  



Children under 12 years 
$15.50 

 
TOMATO PASTA 
SLOW COOKED NAPOLI SAUCE TOSSED WITH PASTA AND  
TOPPED WITH FRESH GRATED PARMESAN CHEESE 

 
PAN FRIED GNOCCHI (V)(VE)      
SERVED ON A BED OF NAPOLI SAUCE  

 
------ 
 

ALL CHILDREN’S MENU ITEMS BELOW ARE AVAILABLE WITH A CHOICE  
OF CHIPS AND SALAD OR POTATOES AND SEASONAL VEGETABLES 

 
BATTERED FLATHEAD FILLETS      

 
½ ROAST CHICKEN BREAST & PESTO CREAM (GF) 

 
CHICKEN NUGGETS 

 
PLEASE NOTE ALL MAINS ARE AVAILABLE AS A HALF PORTION FOR  
CHILDREN BY REQUEST. 

 
ALL CHILDREN’S MENU ITEMS INCLUDE A SOFT DRINK 

& ICE CREAM, IF YOU EAT ALL YOUR DINNER  
 

PLEASE ADVISE STAFF OF ANY ALLERGIES OR DIETARY REQUIREMENTS AS MENU ITEMS ARE ONLY ALLERGY FREE WHEN REQUESTED.  

ALTHOUGH ALL EFFORTS ARE MADE TO ACCOMMODATE KNOWN FOOD ALLERGIES, 100% EXCLUSION CANNOT BE GUARANTEED.   

ALL PRICES INCLUDING GST, PAYMENT VIA CREDIT CARDS 1.5% SURCHARGE APPLIES 
 

 
 

 



Dessert 
 

 
TRIO OF ASSORTED HOMEMADE ICE-CREAM     13.00 
VANILLA BEAN, BOYSENBERRY & CARAMEL TOFFEE   
SERVED WITH A CHOCOLATE WAFER & FRESH BERRIES  

 
WARM STICKY DATE PUDDING         13.00 
SERVED WITH VANILLA POACHED ORANGE 

 
APPLE & MANGO CRUMBLE              13.00 

  SERVED WITH VANILLA BEAN ICE-CREAM  
 

AFFOGATTO         17.00 
VANILLA BEAN ICE CREAM, ESPRESSO 
WITH A SHOT OF FAVOURITE LIQUEUR   

 

 

PLEASE ADVISE STAFF OF ANY ALLERGIES OR DIETARY REQUIREMENTS AS MENU ITEMS ARE ONLY ALLERGY FREE WHEN REQUESTED.  

ALTHOUGH ALL EFFORTS ARE MADE TO ACCOMMODATE KNOWN FOOD ALLERGIES, 100% EXCLUSION CANNOT BE GUARANTEED.   

ALL PRICES INCLUDING GST, PAYMENT VIA CREDIT CARDS 1.5% SURCHARGE APPLIES 

SUSTAINABLE DEVELOPMENT 
WITH PLANET 21, WE HAVE MADE 21 COMMITMENTS IN FAVOUR OF SUSTAINABLE DEVELOPMENT. HEALTH, NATURE, CARBON,  

INNOVATION, LOCAL DEVELOPMENT, EMPLOYMENT AND DIALOG: 21 COMMITMENTS FOR THE WELL-BEING OF OUR WORLD.  
IN ALL OUR HOTELS, WE WORK WITH EMPLOYEES, GUESTS AND PARTNERS TO REINVENT HOTELS – SUSTAINABLY. 

 

 


