e AL AANDE Res

SIDES

Steak Cut Chips $15.00
black gatrlic aioli (V)

Baby Lettuce $10.00
cucumber, cherry vine tomatoes, lemon truftle oil (VG, GF)

Roasted Crushed Kipfler Potatoes $12.00
sour cream, pink pepper (GF)

Pickled Beets $12.00
walnuts, rocket leaves, feta (GF)

Grilled Cabbage Wedge $12.00
miso butter, chili flakes (V)

DESSERT

Available from 5pm — Late

Baked Apple Crumble $18.00
almond crumble, English toffee ice cream, walnut sugar tear

Chocolate Three Ways $18.00
chocolate tart with custard, chocolate mousse, sugar caramel nest

Banana Banoffee $18.00
caramel sauce, whipped cream, Bischoff

Affogato $18.00
espresso coffee, vanilla bean ice cream
Frangelico, Kahlua, Bailey’s or Amaretto

Selection of Victorian Cheeses $38.00
dried fruit, condiments, lavosh, quince paste, nuts, fresh berries

(V) Vegetarian (VG) Vegan (GF) Gluten Free (DF) Dairy Free
(VGO) Vegan Option (GFO) Gluten Free Option (DFO) Dairy Free Option

If you have any dietary requirements or food allergies/intolerances, please let our team members know in order to meet your dietary needs. All care is taken to meet
your dietary requests however, we cannot guarantee that food allergens will not be transferred through accidental
cross-contamination.




