6 SEPTEMBER 2026

FAT I}/Enelc!;i DAY

MAINS

BUSHMANS SHANK / 45.0
Braised lamb shanks cooked in a red wine tomato sauce served with mashed potato and
seasonal vegetables
*Best paired with Wynns Gables Cab Sauv

VEAL SCHNITZEL / 36.0
Tender veal schnitzel, served with chips and salad with your choice of gravy
*Best paired with Stella Artois

BBQ PORK RIBS / 48.0
Prok ribs coated in BBQ sauce, with seasoned wedges, coleslaw, onion rings and sour
cream
*Best paired with Carlton Draught

FILLET MIGNON / 65.0
Grain fed eye filet wrapped in bacon, potato gratin, seasonal vegetables and red wine
jus
*Best paired with Fickle Mistress Pinot Noir

HOMEMADE DESSERTS

APPLE STRUDEL / 8.0
With vanilla ice cream

CHOCOLATE GANACHE CAKE / 8.0
Served with double cream



