
To start or share 
 
Barfold olives, marinated, warmed (vg, gf)       9 

Corn and jalapeño fritters, coriander pesto 

(vg, gf)      20 

Calamari, szechuan pepper, lime aioli, rocket (gf) 22 

Korean fried chicken, asian slaw   21 

Crispy Pan rolls, spiced pulled lamb, siracha 

mayonnaise                              23 

Chef’s regional tasting plate, local charcuterie, 

cheese, olives, bread, house made dip, pickled 

vegetables     45 

Local cheese board, Long Paddock cheeses,  

crisp bread, fruit loaf, pear, quince paste, muscatels 

2 cheeses (100g)    27 

3 cheeses (150g)    34 

Sides 
 
Chargrilled ciabatta, house made dip, barfold  

olive oil (vg)      14  

Salad, baby cos, radicchio, pear, goat’s cheese, 

walnuts (vgo, gf)      15 

Broccolini, toasted walnuts, crispy shallots (gfo, vg) 15 

Potato chips, herb salt, aioli (gf, vgo)  12  
      

NO SPLIT BILLS PLEASE 

Please note: prices on this menu do not include the 

15% surcharge applicable on public holidays 
                                                                                          

 
Mains                                                                                                        
 
Thai red curry, vegetables, bean shoots, coriander, 

jasmine rice 

with tofu (vg, gf)     28  

with chicken (gf)     34            

with prawns (gf)     38 

  add roti      5.5 

 

House made spinach and ricotta gnocchi, smoked 

cherry tomatoes, red onion, basil, stracciatella (v) 34 

  add prawns       10 

 

Free range chicken breast, vietnamese spiced,  

nuoc cham sauce, black bean and vegetable fried  

rice, chargrilled bok choy (gf)    40 

 

Western Plains pork scotch fillet, swede and carrot 

mash, prosciutto wrapped asparagus, tempura onion 

rings, cherry sauce (gfo)    42 

 

Sher wagyu rump steak (marble score 8-9), 250g, 

hasselback potatoes, heirloom carrots, broccolini, 

horseradish cream or red wine jus or garlic butter (gf)  49 

 

 

(gf) – gluten free  (gfo) – gluten free option 

(vg) – vegan  (vgo) – vegan option                       

(v) – vegetarian  (vo) – vegetarian option 

 

Cosmo classics 
 
Veggie burger, edamame bean, spinach and  

herb patty, coleslaw, avocado, pickled ginger,  

wasabi mayonnaise, brioche bun, chips (vgo, gfo) 29            

Wagyu beef burger, cheese, bacon, pickles, 

smoky bbq relish, lettuce, american mustard,  

brioche bun, chips (gfo)    32 

Gluten free buns available, add  4 

Fish ‘n’ chips, fresh beer battered gummy shark,  

tartare sauce, lemon, chips, salad   34 

Chicken schnitzel, panko crumbed breast, grana 

padano, lemon, chips, south american coleslaw 31 

Chicken parmigiana, panko crumbed breast, 

ham, napoli sauce, mozzarella, chips, salad          34 

 
 
 
Local & Regional producers 
 
Our menu features great produce from; Azzurri Cheese 

(Macedon Ranges), Barfold Olives (Macedon Ranges), Julian 

Blackhirst Vegetables (Trentham), Coffee Basics (Castlemaine), 

Istra Smallgoods (Musk), Long Paddock Cheese 

(Castlemaine), Meredith Dairy (Meredith), Mount Franklin 

Organics (Daylesford), Sher Wagyu (Ballan), Trentham Happy 

Hens (Trentham), Western Plains Pork (Mt Mercer) 

 

                 
 



Kids meals (12 years or under) 
 

Fish ‘n’ chips     15 

Chicken tenderloins, panko crumbed, chips 15 

Pasta, napoli sauce, grana padano cheese (v) 15 

 

Ice cream sundae, house made berry or chocolate 

sauce      8       

 

 

 

 

 

 

 

Our wine store and lounge features the very best wines 

of the Macedon Ranges and surrounding regions. 

Enter past the bar and through the dining room 

 

 

 
 
Desserts 
 
Watermelon panna cotta, rosewater meringue (gf) 17 

Chocolate spring rolls, salted caramel ice cream 17 

Trio of ice creams, rolled in pistachio, almond and 

biscuit crrumb (gfo)    17 

Affogato, ice cream, espresso, frangelico  20 

 

Local cheese board, Long Paddock cheeses,  

crisp bread, fruit loaf, pear, quince paste, muscatels 

2 cheeses (100g)    27 

3 cheeses (150g)    34 

 

 

 

 
 
 
 
 
 
 
 
 

Wood Fired Pizza  (Thurs dinner, Fri -Sun) 

 

Roasted garlic & rosemary, olive oil, sea salt, 
mozzarella     17 

Margherita, napoli, mozzarella, basil, sea salt 22 

Vegetarian, zucchini, cherry tomatoes, capsicum,  
red onion, mozzarella, basil pesto   27 

Funghi, caramelised onion, mushrooms, blue  
cheese, watercress, truffle oil              27 

Hawaiian, napoli, ham, pineapple, mozzarella 26 

Capriciossa, napoli, mozzarella, ham, mushrooms,  
olives, white anchovies, artichokes   30 

Chorizo, harissa oil, roast capsicum, mozzarella,  
olives, manchego cheese, rocket   29 

Moroccan spiced lamb shoulder, haloumi, red  
onion, tomato & basil salsa, sumac yoghurt, rocket    32 

Prosciutto, fig, nduja, napoli, red onion, mozzarella, 
watercress     32
      
  

 

Extras 

Gluten free base  4.5 

Vegan cheese  3 

Ham, chorizo or salami 3 

All other extras  1.5 

 

 


