
P L A T T E R S

Tasting Plate (serves 1-2)           25                                                       
Four of our delicious cow's and
goat's cheeses served with crackers
and bread
 

Farmhouse Platter (serves 2-4)   50                                                                 
Seven delicious cow's and goat's
cheeses served with two varieties
of crackers, bread, quince paste,
and relish.

Additional Items                        5
Mixed olives                                                                                                           
Pickled onions
Cornichons  
Quince paste
Zucchini pickle                                                                                                      
Side of relish                                                       
Extra bread                               2.5                                                      
Extra GF crackers                                                                                                  
Extra crackers
Crispy Chilli Oil                          2

C A F E  S E R V I C E   1 0 : 3 0 A M - 4 P M  
C A R D  P A Y M E N T  O N L Y  

Additional Charcuterie Items    16
Prosciutto
Salami
Pate - Chicken or Duck & Cherry
Smoked Trout
Rillettes - Duck or Pork

Terrines - ask our friendly staff
for current options.                   18

 

Card payment only. Sorry, no split bills.
Sunday surcharge 10%, Public Holiday surcharge 15%



H O T  F O O D

Gourmet Toastie                          16
The Bluey - Fresh sourdough bread,
lathered in seeded mustard, sliced
green apple, mozzarella and Milawa
Blue cheese. 
4 Cheese Madness - Fresh
sourdough bread, stuffed to
overflowing with our Persian Fetta,
Heidi Gruyere, Maffra Cheddar,
Mozzarella, and fresh chives.

Add Prosciutto or Salami for         5

 

C A F E  S E R V I C E   1 0 : 3 0 A M - 4 P M  
C A R D  P A Y M E N T  O N L Y  

Toasted Bagel & Cheese                       14 
Freshly toasted Bear Bagels' bagel,
paired with Gippsland Jersey Butter,
Jam & Pickle Zucchini Pickle, and Our
Cow Curd with Fresh Herbs.
Bagel Selection - Sesame seed, Smoked Salt
or Jalapeno and Cheddar 

G.O.A.T Cheese Melt                   15
Our Gentle Goat cheese baked until
golden brown, drizzled well with
Yarra Valley Apiary's Raw Honey,
and topped with toasted, flaked
almonds. A pinch of salt and fresh
rosemary to finish.
Served with fresh sourdough
baguette.

Camembert Hotpot                     24
An entire 200g wheel of Woombye
Camembert loaded with our
balsamic onion relish and fresh
thyme. Hot-baked until golden and
gooey. 
Served with fresh sourdough
baguette.
Subject to availability 

Card payment only. Sorry, no split bills.
Sunday surcharge 10%, Public Holiday surcharge 15%


