
FROM THE KITCHEN

BRUNCH

9am - 11am 

Farmhouse Egg + Bacon Roll

Long Paddock Farm fried egg + crispy Balzanelli 

bacon, Southern Harvest spicy tomato chutney, garlic 

aioli on Three Mills Bakery bun gf available

$12

Vegan Smashed Avocado

Smashed avocado, roast pumpkin +

chickpeas hummus, pickled mushrooms 

chargrilled Three Mills Bakery sourdough 

bread   df, gf available 

$22 

Eggs Benny

Free-range 2 poached Free-range 2 poached crispy 

Balzanelli bacon, hollandaise sauce on Three Mills 

Bakery sourdough 

$22

Vegan Fritters

Zucchini, carrot + chickpea fritters, tomato 

chutney, cashew nut cream sauce with 

wilted spinach + zucchini ribbons salad with 

lemon vinaigrette vegan, gf, contains nuts

$18 

Ham, Cheese + Tomato Croissant

Balzanelli ham, Southern Harvest tomato + Tilba Dairy 

cheddar cheese croissant

$8 

Add your favourite extras poached or fried 

egg, confit cherry tomatoes, crispy bacon $5

LUNCH

11am - 2pm 

Wagyu Cheeseburger

150g Wagyu Beef patty, Gruyère cheese, tomato, 

lettuce, house made pickles on Three Mills milk bun 

served with chips

Meat Lovers Pizza 
Balzanelli ham, salami + pancetta on 12” 

Italian thick crust pizza topped with Fior di 

Latte Mozzarella cheese, tomato súgo + 

rocket gf available

$25

Confit Duck Salad

Warm salad of confit duck, red cabbage, confit leek, 

green papaya + pickled fennel slaw with spiced 

oranges

$22

Butter Chicken

Punjabi butter chicken, basmati rice + 

paratha pancake gf on request

$22

BBQ Pork Burger 
Boxgum Grazing pork, kimchi, coriander + gochujang 

mayo on a Three Mills burger bun served with chips 

$20 

Southern Style Fried Chicken Burger

Southern fried chicken, honey mustard cos 

lettuce slaw, house made cucumber pickles 

on Three Mills Bakery bun served with chips 

$18

Vegan Soul Burger

Lentil + macadamia burger, vegan cheddar, wilted 

kale, beetroot relish, smoked garlic soy 

vegan aioli served with chips

$18 

Melted Meatball sub

Pork meatballs, mozzarella, parmesan, 

Bolognaise sùgo, spinach on a Tiger Roll 

served with chips

$18

Cubano 

Slow cooked Boxgum Grazing pork in mojo sauce of 

garlic, lime, Seville orange, coriander, mint, cumin 

chimichurri with dill pickles, Dijon mustard, Swiss 

cheese, Boxgum Grazing smoked ham in a butter 

toasted Cuban roll, served with sweet potato fries 

$22 

Salt + Pepper Calamari

Salt + pepper calamari, Asian slaw, caramelised chilli 

ginger

$18 

KIDS MENU

Kids Chicken + Chips

Crumbed chicken tenderloins, chips + salad 

df

$14 

Fish + Chips

Beer battered flathead fish fillets, chips, mixed leaves 

salad, tartare sauce, lemon 

$22 

Kids Fish + Chips

Crispy battered fish, chips + salad

df

$14 

Chips

chips are not coeliac friendly
$8 

Kids chips
$5 
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