
CRUMBED LAMB CUTLETS (3) | Tender and juicy lamb cutlets,
coated in crispy breadcrumbs served with mint jelly. (Extra Cutlet $9)

BEER BATTERED FISH | Indulge in our classic beer battered 
fish, featuring a light, crispy coating that gives way to tender, flaky 
fish inside. Served with your choice of sides and sauce.

LAMB SHANK | Slow-cooked lamb shank in a rich red
wine and rosemary gravy. Served on creamy mashed potatoes 
with peas.

CHICKEN, BACON & CHORIZO RISOTTO | Creamy 
Arborio rice with tender chicken, crispy bacon, and smoky chorizo. 
Garnished with Parmesan.

CHICKEN MARYLAND | Tender, chicken leg glazed in a
rich honey soy and garlic sauce, served with creamy mashed 
potatoes and vegetables.

LASAGNA | A classic Italian dish featuring layers of pasta, 
savory meat sauce, creamy bechamel, and melted cheese, served 
with a side salad.

CARBONARA | Classic Italian pasta with creamy garlic sauce, 
bacon, and Parmesan. (add grilled chicken for $5).

PUMPKIN & SAGE BURNT BUTTER GNOCCHI | Potato 
gnocchi tossed in a nutty burnt butter sauce with roasted pumpkin 
purée and crisp sage. Finished with a Parmesan cheese and herb oil.

Mains

SIRLOIN STEAK (300g) | A tender, flavourful cut seared just
the way you like it.

ANGUS RUMP STEAK (300g) | Hearty and flavourful that’s
prepared just how you enjoy it.

BLACK ANGUS SCOTCH (300g) | Premium beef, known for its
rich flavour and tenderness that’s cooked to your preference.

CRISPY SKINNED BARRAMUNDI | This mouthwatering dish
highlights the delicate yet distinctive taste of barramundi. Served
with a side of tartar sauce and lemon wedges.

PORK CUTLET | Juicy grilled pork cutlet, served with your choice
of sides and sauce.

OFF THE GRILL
Includes choice of chips with salad, or mash with veggies. Includes a choice of sauces:
gravy, pepper, mushroom or onion gravy. Any extra sauce $2.

SWIPE MEMBERSHIP CARD TO RECEIVE DISCOUNT
VG – VEGAN | V – VEGETARIAN | GF – GLUTEN FREE

GARDEN VEGETABLES | A colourful medley of seasonal garden
vegetables, lightly seasoned and sautéed to preserve their natural
flavours. (V, VG, GF)

THAI RARE BEEF SALAD | Tender marinated sirloin steak, seared
rare and served cold on a bed of crisp mixed lettuce, cucumber,
cherry tomatoes, red onion, coriander and mint, with a kick of red
chilli. (VG Tofu option)

GARLIC BREAD | A classic favourite made with crusty bread and
garlic butter. (add Cheese $2 add Bacon $2)

SALT & PEPPER CALAMARI | Seasoned and served with a zesty
chilli lime dressing that adds a burst of flavour.

BOWL OF CHIPS | Thick and crunchy golden potato chips seasoned
with a fragrant rosemary salt and paired with garlic aioli. (V) 

POPCORN CHICKEN BITES | Seasoned bite-sized, crispy fried
chicken pieces served with your choice of dipping sauce.
BBQ, Bu�alo or Ranch Dressing.

COB LOAF | A hollowed-out crusty loaf filled with creamy spinach
and cheese dip. (add crispy bacon pieces for $3). (V)

BRUSCHETTA | Toasted sourdough topped with diced tomato,
fried basil, red onion, feta and a drizzle of balsamic glaze. (V)

TRUFFLE ARANCINI (4) | Crispy risotto balls infused with tru�e,
served with tru�e mayo, fresh parsley, and shaved Parmesan. (V) 

See bar menu for more options.

To start

BBQ PLATTER | For the ultimate BBQ feast, dive into a spread
of juicy ribs, flavourful wings, crunchy chips, creamy slaw, and
crispy pork, perfect for sharing.

ROAST OF THE WEEK | Rotating selection of slow roasted
meats, served with roasted potatoes and pumpkin, seasonal
vegetables, and a Yorkshire pudding to soak up your choice of sauce.

SOUP OF THE MOMENT | A rotating selection of your favourite
soups all winter long. Served with toasted sourdough.

ROAST PUMPKIN SALAD | Roasted pumpkin, baby spinach,
feta, toasted pepitas, and balsamic glaze. (V)

HALLOUMI SALAD | Grilled halloumi on a bed of mixed greens,
cherry tomatoes, cucumber, avocado, mint and roasted beetroot,
finished with a honey-balsamic glaze. (V)

CHEF’S  SPECIALS

LOADED SCHNITZEL
Includes choice of chips with salad, or mash with veggies. Includes a choice of sauces: 
gravy, pepper, mushroom or onion gravy. Any extra sauce $2.

CLASSIC SCHNITZEL | Our classic golden crusted schnitzel, 
perfectly seasoned and cooked to a crispy finish, served with your 
choice of sauce and two sides.

Elevate your schnitzel experience with one of our loaded options:

PARMI | Smothered in rich Napoli sauce, topped with savoury 
ham and melted cheese for the ultimate comfort meal. 

TEX-MEX | Topped with zesty taco sauce, fresh Pico de Gallo, 
crunchy corn chips, melted cheese, creamy avocado, sour cream, 
and shallots for a fiesta of flavours.

TENDERS & CHIPS | Crispy, golden chicken tenders served
with a side of hot potato chips. (option for salad instead of chips)

FISH & CHIPS | Tender white fish fillets, served with a classic
side of hot potato chips. (option for salad instead of chips)

MINI HAWAIIAN PIZZA | Tomato sauce base, topped with melted
mozzarella cheese, ham, and sweet pineapple.

LINGUINE BOLOGNESE | Classic beef bolognese sauce served
over tender linguine, topped with melted cheese.

KIDS MEALS

WILDWOOD DINING
LUNCH SERVICE

Monday – Sunday 11:30am – 2:30pm

DINNER SERVICE
Sunday – Thursday 5:00pm – 8:30pm
Friday and Saturday 5:00pm – 9:30pm

SATURDAY & SUNDAY BREAKFAST
Available at Wildwood 8:30am – 11:00am

SCAN QR CODE ON TABLE TO ORDER  or
ORDER AT COUNTER  and collect food when ready
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SWIPE MEMBERSHIP CARD TO RECEIVE DISCOUNT
VG – VEGAN | V – VEGETARIAN | GF – GLUTEN FREE

SENIORS STEAK | Seasoned and grilled to your preference, served
with a choice of chips, salad, or mash and veggies.

SENIORS FISH & CHIPS | Lightly battered and fried fish fillets,
served with golden crispy chips, a side of tartar sauce, and a fresh
lemon wedge. 

SENIORS CALAMARI | Tender calamari, seasoned and cooked
until golden, served with chips, a fresh garden salad, and zesty aioli
for dipping.

SENIORS CARBONARA | Classic Italian pasta with creamy garlic
sauce, bacon, and Parmesan. (add grilled chicken for $5).

SENIORS

ICE CREAM SUNDAE | Vanilla ice cream, brownie chunks, berries,
wafers, hot fudge.

TIRAMISU | A classic Italian dessert made with layers of espresso
soaked sponge fingers and smooth mascarpone cream, dusted with rich
cocoa powder.

STICKY DATE PUDDING | A warm, date sponge drizzled with
decadent butterscotch sauce. Served with a scoop of vanilla ice cream.

Dessert

MARGHERITA | Topped with fresh mozzarella drizzled with rich
tomato sauce, infused with aromatic herbs, and finished with a
sprinkle of fresh basil. (V)

MEAT LOVERS | Topped with BBQ sauce, melty mozzarella
cheese, pepperoni, crispy bacon, cabanossi sausage, seasoned beef
mince, and savory ham.

PROSCIUTTO PIZZA | Napoli base, topped with bocconcini,
mozzarella, balsamic glaze and rocket.

PEPPERONI & HOT HONEY | Mozzarella and spicy pepperoni
topped with a sweet and tangy hot honey drizzle for a delicious
balance of flavours. 

SUPREME | Pepperoni, smoked leg ham, mushrooms, onions, olives,
capsicum, and pineapple, sprinkled in melted mozzarella with oregano
and garlic-infused olive oil.

GREEK LAMB PIZZA | Topped with marinated lamb, olives, red
onion, feta, rocket and tzatziki drizzle on a garlic base.

MEDITERRANEAN PIZZA | Tomato base, mozzarella, red grilled
capsicum, sun dried tomatoes, onion, feta, garlic, grilled eggplant
and basil. (V)

Gluten free bases for pizza - $5

PIZZA

CLASSIC TOAST & SPREADS | Plain toast (White or Brown) Served
with butter, jam, or peanut butter. (GF, V, VG Option)

SMASHED AVOCADO | Smashed avocado, feta, wild rocket,
salt, pepper, and a drizzle of balsamic glaze on toast. (V, GF Option)

EGGS ON TOAST | Your choice of fried, poached or scrambled
eggs on toast. (GF Option)

BACON & EGG ROLL | Bacon & egg on a toasted bun with your
choice of tomato or BBQ sauce. (Add cheese for $1)

BLT WITH EGGS & AVOCADO | Bacon, lettuce, avocado, tomato,
cheese and fried egg served on a bun with aioli.

WAFFLES (2) | Stack of wa�es served with syrup and butter.

BIG BREAKFAST | 2 eggs your way with bacon, house sausage,
hash browns, mushrooms, tomatoes, avocado with toast.

BACON & HASH STACK | 2 hash browns, 2 slices of bacon, 2
poached eggs and avocado smash on toast with tomato relish.

EGGS BENEDICT | 2 poached eggs topped with spinach, bacon and
hollandaise sauce served on toast.

ADD ONS
Poached eggs $2 each. | Bacon $3. | Hashbrown $3. | Ice cream $2

SAT & SUN BREAKFAST
GARLIC BREAD | A classic favourite made with crusty bread and
garlic butter. (add cheese $2 add bacon $2) 

BUFFALO WINGS | Hot chicken wings cooked in bu�alo
sauce with ranch on the side. (GF)

WAGYU BEEF BURGER | Wagyu beef patty topped with melted
American cheese, iceberg lettuce, caramelised onion, fresh tomato,
pickles, and mustard, all inside a toasted brioche bun with burger
sauce. (Served with chips)

KOREAN CHICKEN BURGER | Sticky Korean-style fried
chicken, kimchi slaw, and spicy mayo in a soft milk bun. Served
with fries.

BBQ PORK NACHOS | Pulled BBQ Pork, topped with melted
cheese, jalapeños, fresh salsa, guacamole and a dollop of sour
cream. (V Black Bean Option)

SALT & PEPPER CALAMARI | Seasoned and served with a zesty
chilli lime dressing that adds a burst of flavour.

BOWL OF CHIPS | Thick and crunchy golden potato chips seasoned
with a fragrant rosemary salt and paired with garlic aioli. (V)

POPCORN CHICKEN BITES | Seasoned bite-sized, crispy fried
chicken pieces served with your choice of dipping sauce.
BBQ, Bu�alo or Ranch Dressing.

PORK BELLY BITES | Crispy pork belly bites glazed in sweet soy
and sesame seeds. 

PIZZA - Refer to pizza menu for choices.

All Day Dining Monday – Sunday 11:30 AM – 10:00 PM

BAR MENUCafe’s
SEED & VINE / GEORGIANA’S
GRAB & GO MENU
Seed & Vine: Available Monday – Sunday from 8:30am 
Georgiana’s: Monday  – Sunday 10:00am – 9:30pm

ASSORTED SANDWICHES
WRAPS AND ROLLS
FRESH SALADS
SWEET TREATS / DONUTS
O�erings are subject to availability. Please see the display fridge 
for today's options.

SUBJECT TO AVAILABILITY, ORDER ONLY AT CAFE COUNTERS.
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