
Chef selection menu to share       85 p/p

Ask our service staff for today’s selection

 T H E  B E G I N N I N G

Confit garlic - herb focaccia 

Grilled halloumi - Mt Zero olive jam

Crispy calamari - arrabiata sauce

Seared scallops - pea puree - pancetta

crisp - Yarra Valley salmon caviar

Tempura prawns - pickled ginger -

sriracha aioli

Confit tomato tartar - Meredith's Dairy

goat curd - olive bread toast

T H E  B E S T  P A R T
Strawberry & black pepper fool

Maple  macadamia crème brulee

Chocolate banoffee tart

Ice cream by the scoop

(chocolate, vanilla, white choc rasp, passionfruit sorbet)

$16

$16

$16

$5ea

F O R  T H E  L I T T L E  O N E S

$15

$15

$15

$15

$8

Mac & cheese 

Margherita pizza

Chicken & chips

Fish & chips

French fries

All kids meals come with a mini sundae

T H E  S T A R S

Grilled pork chop - mustard jus - candied pumpkin -  

braised red cabbage

Braised beef ribs - carrots - celeriac puree - 

baby king oyster mushrooms - balsamic jus reduction 

Eye fillet (250gms), creamy potato mash, sautéed

spinach - parsnip crisp

Scotch fillet (300 gms) - jumbo NY fries - steak butter

Fish pie - scallops - salmon - prawns in delicate leek

cream sauce - topped with potato puree 

Maple miso cured Barramundi - snow peas - 

charred orange 

Rockling, beer battered - hand cut fries - pea puree -

tartare - lemon

Portarlington muss﻿els - fragrant coconut laksa 

broth - fried shallots - coriander 1/2kg or 1kg 

Penne pasta - ratatouille - olives - parmesan

Pumpkin gnocchi - mushrooms - spinach - 

creamy blue cheese sauce

Add chicken $6

$42

$47

$59

$55

$45

$43

$38

$18 /$36

$32

$36

Please specify when ordering if there are any food allergy considerations.

15 % Surcharge applies on Public Holidays

T H E  L A R D E R

Simple
Seasonal
Fresh

Local
Sustainable

Lorne

T H E  L A R D E R

T H E  L A R D E R

T H E  C O M P A N I O N S

Caesar salad - baby gem - crisp pancetta -

croutons - parmesan - anchovy

Roasted butternut pumpkin - maple

hazelnuts - crispy lardons - maple 

mustard dressing

Heirloom carrots - beetroot - marinated

Meredith's Dairy goat's cheese

Sauteed greens - brown butter - pine nuts

 - micro herb salad

House made NY style hand cut chips -

wholegrain mustard mayo

Red wine jus

Creamy mushroom sauce

$22

$16

$16

$16

$14

$5

$5

$14

$18

$18

$18

$24

$18



Local
Sustainable

Simple
Seasonal
Fresh Lorne

T H E  L A R D E R

T H E  L A R D E R
MOTHER NATURE IS THE TRUE ARTIST, WE

SIMPLY PUT IT ON A PLATE.

Enjoy the food, its something we like. Family and friends make it better. Add on a glass of wine
or a cocktail and we are sure that it will be a special experience. Its our small nostalgic setting

which makes your getaway feel just like home


