
S TA R T E R S

Garlic Bread - toasted local sourdough, garlic butter 
Croquettes - golden crumb, chef’s seasonal filling
Crispy Buttermilk Chicken - house sauce 
Chicken Liver Pâté - grilled sourdough, cornichons
Calamari - lightly fried with rocket, lemon, aioli
Ploughman’s Plate - cheddar, ham, boiled egg, cornichons, pickled onion & local sourdough

S A L A D S

Caesar Salad - cos lettuce, bacon, croutons, parmesan, house dressing - add chicken 
Roasted Beetroot Salad - rocket, goat cheese, walnuts

C L AS S I C S

Plough Burger - High Country beef, melted cheddar, crisp lettuce, tomato, pickles, house sauce, chips
Harvest Burger - chickpea & lentil patty, grilled halloumi, lettuce, tomato, pickles, garlic aioli, chips
Beef Schnitzel - golden crumbed tender beef, gravy, chips & salad or seasonal vegetables
Chicken Parmigiana - golden schnitzel, rich napoli, smoked ham, melted cheese, chips & salad or
seasonal vegetables
Pie of the Day - golden pastry, slow cooked filling, creamy mash, peas, gravy
Fish & Chips - crisp beer battered whiting, salad, lemon, house tartare

M A I N S   

High Country Lamb Rump - roasted lamb rump, creamy mash, peas, gravy
Grilled Alpine Salmon - crisp skin salmon, baby potatoes, seasonal vegetables, caper & herb dressing
Scotch Fillet - grilled Scotch fillet, chips & salad or seasonal vegetables, choice of gravy, red wine
jus, mushroom or pepper sauce
Cottage Pie - braised lentils and root vegetables, creamy mash topping, seasonal vegetables
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Please advise of allergies or food intolerances. A 15% surcharge applies on all public holidays. 

F O R  T H E  TA B L E

Chips - salt, aioli                                                                                                                       
Cauliflower Cheese - baked in a rich Milawa cheddar sauce, golden crumb                                      
Brussels Sprouts - roasted with garlic & parmesan                                                                       
Beer Battered Onion Rings                                                                                                                    

L I T T L E  P L O U G H S
For our younger guests
All meals served with a soft drink or juice, and a scoop of ice cream

Cheeseburger & Chips
Battered Fish & Chips 
Chicken Tenders & Chips
Spaghetti Bolognese

D E S S E R T
Sticky Date Pudding - warm butterscotch sauce, vanilla ice cream                                               
Apple Pie - baked apples, cinnamon, vanilla ice cream                                                                    
Bread and Butter Pudding - soft baked pudding, warm custard                                                      
Local Cheese Plate - selection of regional cheeses, accompaniments                                          


	STARTERS
	Garlic Bread - toasted local sourdough, garlic butter  Croquettes - golden crumb, chef’s seasonal filling Crispy Buttermilk Chicken - house sauce  Chicken Liver Pâté - grilled sourdough, cornichons Calamari - lightly fried with rocket, lemon, aioli Ploughman’s Plate - cheddar, ham, boiled egg, cornichons, pickled onion & local sourdough

	SALADS
	Caesar Salad - cos lettuce, bacon, croutons, parmesan, house dressing - add chicken  Roasted Beetroot Salad - rocket, goat cheese, walnuts

	CLASSICS
	Plough Burger - High Country beef, melted cheddar, crisp lettuce, tomato, pickles, house sauce, chips Harvest Burger - chickpea & lentil patty, grilled halloumi, lettuce, tomato, pickles, garlic aioli, chips Beef Schnitzel - golden crumbed tender beef, gravy, chips & salad or seasonal vegetables Chicken Parmigiana - golden schnitzel, rich napoli, smoked ham, melted cheese, chips & salad or seasonal vegetables Pie of the Day - golden pastry, slow cooked filling, creamy mash, peas, gravy Fish & Chips - crisp beer battered whiting, salad, lemon, house tartare

	MAINS
	High Country Lamb Rump - roasted lamb rump, creamy mash, peas, gravy Grilled Alpine Salmon - crisp skin salmon, baby potatoes, seasonal vegetables, caper & herb dressing Scotch Fillet - grilled Scotch fillet, chips & salad or seasonal vegetables, choice of gravy, red wine jus, mushroom or pepper sauce Cottage Pie - braised lentils and root vegetables, creamy mash topping, seasonal vegetables
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	Chips - salt, aioli                                                                                                                        Cauliflower Cheese - baked in a rich Milawa cheddar sauce, golden crumb                                       Brussels Sprouts - roasted with garlic & parmesan                                                                        Beer Battered Onion Rings
	LITTLE PLOUGHS For our younger guests All meals served with a soft drink or juice, and a scoop of ice cream
	Cheeseburger & Chips Battered Fish & Chips  Chicken Tenders & Chips Spaghetti Bolognese
	DESSERT Sticky Date Pudding - warm butterscotch sauce, vanilla ice cream                                                Apple Pie - baked apples, cinnamon, vanilla ice cream                                                                     Bread and Butter Pudding - soft baked pudding, warm custard                                                       Local Cheese Plate - selection of regional cheeses, accompaniments


