
The Fernery | Mon - Thurs 12:00pm until close | Fri - Sun 12:00pm - 3:00pm (daytime service) 

[ please advise us of any dietary requirements 
or allergies | note a 10% surcharge on public 
holidays ]

Ploughman’s Platter

toasted ciabatta, pickled onions, gherkins, salad & chutney

STANDARD | house baked ham (50g) & Whitestone brie (50g)

VEGETARIAN | hummus & Whitestone brie (50g)

VEGAN | hummus & spiced nuts (50g)

39

P l at t e r sP l at t e r s

Nourish Bowl

Warm roasted seasonal vegetables, green lentils, quinoa & greens, with 
smoky tomato & red pepper dressing, vegan aioli, pickles & seeds

29

D i s h e sD i s h e s

OPTION TO ADD: salmon (50g) or shredded organic chicken (100g) + $15 

Slow Cooked Wild Venison Stew

slow-cooked venison (250g) with bacon, tomato, seasonal vegetables, 
tamari soy sauce & red wine, served with crusty bread

36

Hearty Spinach & Lentil Stew

flavourful stew with lentils, chickpeas, spinach, spices, a creamy yoghurt 
garnish & crusty bread

32

Soup of the Day

seasonal house made soup, served with crusty bread

25

Sticky Date Pudding

organic & gluten-free, served warm with 
caramel sauce, Patagonia vanilla bean 
ice cream & chocolate crumb

22

To  F i n i s hTo  F i n i s h

Flourless Torta Caprese

served with berries, crisp meringue & 
Patagonia red sorbet

22

Vegan Lemon Cheesecake

with a nut & date base, finished with 
raspberry sorbe & fresh berries

22

OPTION TO ADD: GF Bread $3 (available for 
all menu items) 


