
Starters 

Mount zero olives (v, gf) 12                                                                              

Pacific oysters with red wine vinaigrette 5ea                                                             

Mac & cheese croquettes with chipotle aioli (3) (v) 13                                                    

Crispy calamari with preserved lemon aioli & caper dust (gf) 15                                           

Southern fried chicken tenders with chipotle aioli (3) 16                                                 

Tuna sashimi with ginger & soy (gf) 25                                                                    

Tempura prawns with Thai green curry mayo (4) 17                                                          

Oven baked scallops with parsley butter & chorizo jam (gf) 20                                             

Warm Turkish bread with garlic & parsley butter 12                                                        

Grazing board, lingot d’argental (soft), bay of fires cheddar, cured meats, fig jam, lavosh 42

Mains

Hagen’s lamb & mint sausages with mash, peas, red wine jus and onion jam (gf) 29                          

Chicken parmigiana with chips and green salad 29                                                          

Southern fried chicken burger (cheese, pickled cabbage, bbq sauce, chipotle) & chips 26                   

Montague beef burger (cheese, tomato, cos, pickles, mustard, tomato sauce) & chips (gf*) 26               

Rockling burger (cos, tartare) & chips (gf*) 26                                                           

Jerry's veggie burger (cos, cheese, pickled cabbage, jalapeno & tomato relish) & chips (v, vg* gf*) 26    

Battered rockling with tartare, chips and green salad (gf) 30                                             

1/2 roast Hazeldene chicken with chips, green salad and red wine jus (gf) 32                              

Fresh potato gnocchi in tomato sugo with buffalo mozzarella, basil & olive crumb (v) 32

 +credit card surcharge applies   +20% public holiday surcharge applies 
 (v) vegetarian (vg) vegan (vg*) vegan option available (gf) gluten free (gf*) can be prepared gf

Steaks 

250g Josdale black angus (Vic) porterhouse (gf) 34                                                        

300g Josdale black angus (Vic) scotch fillet (gf) 45                                                      

250g Oakdale farm (Vic) eye fillet (gf) 53                                                                

Add sauce: garlic butter, Béarnaise, red wine jus, French peppercorn, mushroom 4                          

All beef is grass fed, chargrilled & served with chips & green salad 

Sides  

Chips (gf) 12                                                                                             

Roasted carrots with smoked honey, tahini labneh, sticky date crumb & hazelnuts (v) 12                    

Creamy potato mash with garlic butter (gf, v) 9.5                                                         

Green salad with champagne vinaigrette (gf, v) 8                                                          

Sauteed green beans & broccolini with Persian feta & almonds (gf, v) 16                                   

Mixed vegetables (gf, v, vg) 10               

Dessert

Apple & rhubarb crumble with vanilla ice cream 15                                                         

Crème brulee (gf*) 14                                                                                     

Chocolate self saucing pudding with vanilla ice cream 16                                                  

Trio of Jock’s sorbet (gf) 12                                                                             

Sticky date pudding with butterscotch sauce & vanilla ice cream 16                                  

+Please see specials board for weekly specials 



Sparkling
Trentham Estate Prosecco, Murray Darling VIC 12/45
Ziro NV Prosecco Brut DOC, Veneto ITA 60
NV Kreglinger Brut, Pipers Brook TAS 75
2022 Mada Pet-Nat, Tumbarumba NSW 70
NV Taittinger Prestige Brut, Reims FRA 21/99
NV Bollinger Special Cuvee Brut, FRA 150

White
2022 Leo Buring Riesling, Clare Valley SA 12/46
2022 Nick O’Leary ‘White Rocks’ Riesling, Canberra ACT 75
2021 Grosset Polish Hill Riesling, Clare Valley SA 120
2022 Secret Garden Pinot Grigio, Murray Darling VIC 12/47
2021 Tenuta Maccan Pinot Grigio, DOC Friuli-Venezia ITA 60
2023 XO Wine Co Skin Contact Pinot Gris, Adelaide Hills SA 65
2021 Cotier “Gentle” Pinot Gris, Mornington Peninsula VIC 75
2022 Port Phillip Estate Quartier Pinot Gris, Balnarring VIC 65
2022 Pieropan Soave, Soave DOC ITA 70
2022 Jules Taylor Sauvignon Blanc, Marlborough NZ 13/47
2023 Shaw & Smith Sauvignon Blanc, Adelaide Hills SA 52
2020 J.Moreau & Fils Chardonnay, Vins de France, FRA 13/52
2022 By Farr Irrewarra Chardonnay, Bannockburn TAS 120
2022 Coldstream Hills Chardonnay, Yarra Valley VIC 75
2022 Patrick Sullivan ‘Woori Yallock’ Chardonnay, Gippsland VIC 105
2021 Vasse Felix Chardonnay, Margaret River WA 72
2022 Rouleur Chardonnay, Yarra Valley VIC 16/70
2021 Craggy Range Gimblett Gravels Chardonnay, Hawke’s Bay NZ 85
2022 Bellvale Chardonnay, Gippsland VIC 59
2022 Vincent Tremblay Chablis, Chablis FRA 90

Red
2022 Sinapius ‘Esme’ Gamay, Pipers Brook TAS 75
2022 Mac Forbes Pinot Noir, Yarra Valley VIC 16/72
2022 Onannon Pinot Noir, Mornington Peninsula VIC 80
2022 Jane Eyre Pinot Noir, Northern Tasmania, TAS 140
2022 Chatto 'Lutruwita' Pinot Noir, Glaziers Bay TAS 90
2021 By Farr Farrside Pinot Noir, Bannockburn VIC 140 
2015 RPL Wines Single Vineyard Pinot Noir, Strathbogie Ranges VIC 65
2021 Stefano Lubiana Estate Pinot Noir, Derwent Valley TAS 125 
2019 Te Kano Pinot Noir, Central Otago NZ 115
2022 The Wanderer Pinot Noir, Upper Yarra Valley VIC 98
2022 Dexter Pinot Noir, Mornington Peninsula VIC 95
2022 Patrick Sullivan ‘Ada River’ Pinot Noir, Gippsland VIC 110
2019 Penfolds Cellar Reserve Pinot Noir, Southern TAS 85 
2016 Fireblock Old Vine Grenache, Clare Valley SA 14/65
2022 Fighting Gully Road Sangiovese, Beechworth VIC 16/70
2019 Fiorini Chianti Superiore, ITA 65
2018 Torbreck ‘The Steading’ GSM, Barossa Valley SA 78
2021 G.D Vajra Nebbiolo, Piedmont, ITA 95
2019 Bud Burst Shiraz, Barossa Valley SA 12/50
2018 Kennedy Cambria Shiraz, Heathcote VIC 75
2018 Whistling Eagle ‘Eagles Blood’ Shiraz, Heathcote VIC 95
2021 Jasper Hill ‘Georgia & Friends’ Shiraz, Heathcote VIC 150
2015 Gaelic Cemetery Vineyard Shiraz, Clare Valley SA 115
2015 Penfolds St Henri Shiraz, Magill SA 210
2018 Seppelt St. Peters Shiraz, Grampians VIC 170
2021 Tomfoolery Black & Blue Shiraz, Barossa SA 95
2018 Penfolds 389 Cabernet Shiraz, Coonawarra SA 160
2021 Angas & Bremar Cabernet Sauvignon, Langhorne Creek SA 14/60
2021 Mount Horrocks Cabernet Sauvignon, Clare Valley SA 105
2018 All Saints ‘Pierre’ Cabernet Sauvignon + Merlot, Rutherglen VIC 88
2021 Wynns Black Label Cabernet Sauvignon, Coonawarra SA 90
2014 Ashbrook Reserve Cabernet Sauvignon, Margaret River WA 115

Rose
2022 La Vieille Ferme, Rhone FRA 13/58
2021 AIX, Provence FRA 65
2021 Chateau La Pregentiere, Provence FRA 70
2020 By Ott, Provence FRA 85
2022 Gentle Folk Rainbow Juice, Adelaide Hills SA 67


