
HUNGRY?
We offer a selection of light bites and desserts, available until 9pm daily.

SAVOURY
Charcuterie & Cheese Sharing Platter

A selection of locally sourced charcuterie meats and cheeses served with biscuits and crackers,
hummus, spiced nuts and a seasonal chutney.

$35

Cheese Sharing Platter
A selection of locally sourced cheeses served with biscuits and crackers, hummus, roasted garlic, spiced

nuts and a seasonal chutney.
$35

Hikers Grain Bowl
Farro, Quinoa, Roasted Beets, Spinach and Feta with a Lodge made citrus dressing. (GF)

$12

Classic Caesar Salad
Served with garlic whole-wheat croutons, Lodge made dressing and freshly shaved Parmesan. (GF)

$12

SWEET
Dark Chocolate Torte

A squidgy dark chocolate torte served with bitter orange ice-cream and almond brittle. (GF)
$12

Vanilla Crème Brûlée
A classic baked vanilla custard with a sugar crusted topping. (GF)

$12

Indoor S’mores
A light and creamy chocolate mousse sandwiched between a graham cracker crumb and toasted meringue.

$12

Blueberry & Lemon Semi-Fredo
A chilled lemon semi-fredo with a blueberry compote swirl and almond tuile.

$12

Ingredients are based upon seasonal produce and offerings may change depending upon ingredient availability.

(GF) – items are, or can be made gluten free


