
 

 

 

LIGHTS 

Three Mills Bakery Sourdough, house smoked butter  $6 

Tyrolean Gröstl - Kipfler potato, speck, fried egg, garlic & herbs (GF)  $18 

Soup of the day, crusted bread  $18 

Tarte Tartin, caramelised onion, smoked goats curd and shiso (V)  $18 

Tomato Carpaccio, picked local smoked trout, fried capers, fennel,                      
preserved lemon, cheese curd (GF)  $22 

Chargrilled King Prawns, parmesan custard, pickled cauliflower,                                  
crispy speck, sage (GF)  $26 

Wagyu Beef Tartare, harissa, pickled walnut, onion rice crisp (GF,DF)  $26 

Roasted Heirloom Carrots, pomegranate, marinated currants, fetta (V,GF)  $18 

Spanner Crab, chargrilled asparagus, truffle potato foam,                                                   
slow cooked egg, pecorino (GF)  $24 

LARGE PLATES 

Duck Filo Pie, red cabbage, hazelnut, speck, ash washed goat’s cheese  $38 

Saffron Lasagnotte, pumpkin, burnt butter powder, pea tendrils, sage (V)  $38 

Osso Bucco, aged cheddar polenta, salsa verde (GF)  $38 

Chargrilled Spatchcock, eggplant, pickled pepper, red pepper oil,                                  
house focaccia (DF)  $40 

Pan Fried Salmon, sweet corn purée, char corn, edamame,                                          
puffed wild rice, cauliflower (GF)  $38 

German Style Pork Knuckle, speckbohnen, roast apple jus (GF,DF)  $52 

Jägerschnitzel Mit Spätzle - veal fillet pan fried with creamy mushroom                              
& white wine sauce with German style home-made egg noodles  $38 

BBQ Wagyu Flank, celeriac gratin, chilli jam, cardamom salt, broccolini (GF,DF)  $40 

SIDES $9 

House Fries, aioli 

Speckbohnen (Speck & Green Beans) 

Aged Cheddar Polenta, burnt butter, sage 

House Mixed Leaf Salad 



 

 

 

SHARE DISHES 

Raclette, potatoes, cured sausage, pickle, baguette, green salad                                    
$39 - per person (minimum 2pp)                                                                                       

$49 - all you can eat (minimum 4pp must be pre-booked) 

Swiss Cheese Fondue, potato, bread, pickles, sliced meats, green salad                          
$39 - per person (minimum 2pp) 

Flamed Beef “La Potence”, inspired by ancient medieval traditions is a speciality from 
the Haute Savoie region of the French Alpes. “La Potence” (Gallows in English), 

relates to the dish being hung from a hot mace, flamed at your table.                                                                                                
Served w garlic cream potatoes, mustards, pepper sauce (GF)                                         

$48 - per person (minimum 2pp) 

Spiced Lamb Shoulder, roast cauliflower, pickled carrot, date, green olives (GF)                           
$72 

DESSERT 

Flourless Chocolate Cake, salted caramel, honey woodka marshmallow,              
honeycomb (GF)  $16 

Crème Brûlée Tarte, poach rhubarb  $16 

Chocolate Fondue  $28 

Austrian Emperor’s Choice - Kaiserschmarrn - pancake pieces sautéed in butter                 
& organic rapadura, served with stewed apples, ice-cream, almonds & raisins  $18 

KIDS MENU 2 COURSE - $18 (per child) 
Loaded Frankfurter Roll w roast potato 

Kids Cheeseburger w salad & chips 

Pan Fried Fish w steamed vegetables 

Schwäbische Käsespätzle (fried German style egg noodles with ham & cheese) 

KIDS DESSERT 
Waffle Ice Cream Cones with hot chocolate fudge & sprinkles 

Sticky Date Pudding with butterscotch 

Banana Split with rocky road 
 




