11.30am ~ 2.30pm
House marinated mount zero olives (VG)
Chefs homemade soup made daily with light rye bread
Asian chicken broth, bean sprouts, chilli, fish sauce,
sweetcorn, seaweed, noodles, spring onions

9
14
20

Children`s Menu

12
12
15

Napoli rigatoni pasta, parmesan (V)

Mini chicken Schnitzel, fries, lemon
Childs steak, green vegetables and fries

Victorian grass-fed beef burger, kewpie mayo,
crispy shallots, new york deli pickles, swiss cheese,
glazed bun, fries

22

Grilled halloumi with fire roasted capsicum burger,
rocket, hummus, sweet chili, tzatziki, glazed bun, fries (V)

22

Smoked pulled pork burrito, spicy black beans, brown
rice, fresh pico de galllo, guacamole, sour cream, fries

20

Roasted capsicum burrito, spicy black beans, brown rice,
fresh pico de galllo, guacamole, sour cream, fries (V)

20

Toasted quinoa, roasted butternut pumpkin, baby spinach,
persian fetta, lemon zest, roasted capsicum salad (V)(GF)

22

Seared victorian grass-fed porter house open steak
sandwich, rye bread, whole grain mayo, rocket, fries

24

Slow braised ragu, beef, pork, red wine, garlic,
tomato, kalamata olives, aged grana padano

25

Chicken Schnitzel and a pot of beer or glass of wine,
children $15 schnitzel, soft drink & vanilla ice cream cup

Austrian panko chicken schnitzel, baby leaf salad,
lemon wedge, fries

22

Sunday Steak & Stein Special

Chana masala, chickpea, tomato, coconut & spinach
curry, coriander, pumpkin seeds, brown rice (GF)(DF)(VG)

20

Steak Sandwich $30 | Scotch Fillet $40 | Eye Fillet $45
and a stein of Beechworth Pale Ale

Afternoon Snack

2.30pm ~ 5.30pm

Hummus and flat bread

Skin on fries, ketchup, kewpie mayo (V)
Topped fries, crumbed fetta, cracked black pepper,
olive oil (V)
Panko squid rings, aioli, fresh lemon
Zirkys chicken wings, buffalo fire sauce
Homemade soup, artisan rye bread
House marinated olives (VG)

9
10
15
15
13
14
9

Wednesday Night Schnitzel Night $25

