BAR MENU

TO SHARE

Pork croquette, fig, shallots, aioli, grana Padano 22
Free range pork from Limestone Valley

Grilled halloumi, pear, rocket 20
Halloumi from Mill Grove Dairy

Flat bread, ash goats cheese, Vyvian’s honey 17
Amiel goats cheese from Stone and Crowe, honey from Warrandyte

Ciabatta, native dukkah, EVO 14
Dukkah made with indigenous ingredients from Spurrell Foraging

Charcuterie, pickles, charred bread 28
Prosciutto di Parma, capocollo and Milano salami

Crispy buttermilk chicken wings 22
Korean BBQ sauce, sesame

CLASSICS

Chicken Schnitzel 32
Crumbed chicken breast, slaw, fries, mushroom gravy
Lodge Signature Burger 28

100% Australian Angus Beef, cheddar, soft milk bun, cos lettuce, tomato, house made

burger sauce + fries

Fish and chips 34
Beer battered Australian market fish, house tartare, dressed leaves, lemon

SIDES

Fries, garlic aioli 14
Beer battered fries, herb salt

Dressed leaves, shallot, lemon myrtle 12
Lemon myrtle from Spurrell Foraging in Silvan

DESSERT

Boozy Scoops Cocktail Ice creams 15
Choc whiskey or Mango Margarita

Stone and Crow’s Nightwalker

Creamy cow’s milk washed rind cheese from Warrandyte, candied walnut, lavosh

While best efforts will be made to accommodate all dietary requests, unfortunately guarantees of allergen free foods cannot be made due to cross contact risks within

the kitchen. If you have any allergies, please inform one of our team about your requirements before ordering.

10% surcharge on Sundays & 15% on public holidays



