
 
 

VAT 2 Lunch 
 11.30-15.00 

Starters/with drinks 
         
Garlic bread           7.5 
Sourdough bread, w olive oil, balsamic, dukkah            8.5 
Turkish bread, w 2 dips – pumpkin and cummin – spiced beetroot 16  
Bread plate, olives, chorizo & soft fetta     19 

Oysters 
Natural          18/35 
Tempura, asian dipping sauce       19/37 
Sherry vinegar and shallot       20/39 
Kilpatrick           20/38 
Mixed plate-1 doz             /39 
               Mains 
 
 

Chicken or beef fajita wrap, fries and salad     17.5                   
Charmoula chicken sandwich, bacon, avocado, tomato,    18.5 
swiss cheese, mayo   
Steak sandwich, onions, cheese, tomato, egg, fries, salad   28 
Caesar salad/Caesar w chicken       18/24 
Chicken, tabouleh, salsa verde, rocket, mint yogurt   24 
Thai prawn salad, peanuts, rice noodles, mint, coriander, chilli  28 
Spinach, beetroot, pumpkin salad, honey and poppyseed dressing  18 
Chilli salt squid, spring onions & fried coriander (hot)   24 
Garlic prawns, sourdough and lemon      29.5 
VAT burger, fried egg, cheese, relish, tomato, red onion & fries  23 
Chicken parmigiana, fries & salad       25 
Whiting, salad, green chili sauce & lemon     30      
Beef pie, spinach and mash, jus             25 
Chicken, chorizo and spinach linguini, roast roma tomato sauce 25 
Beer battered barramundi, fries, salad & remoulade   30       
Pizza, tomato, oregano, mozzarella and prosciutto    20 
Fish of the day         mp 

 

300g Char grilled porterhouse, fries, salad, green peppercorn sauce  37 
300g char grilled scotch fillet, mash, roast field mushroom,       36 
 red wine jus          
    

Sides 
Garden salad         9 
Fries or hand cut wedges, sweet chilli & sour cream   8.5 
Steamed local brocollini        9.5 

All prices are inclusive of GST 
Sorry, no separate bills 

 
 

 

 
 

 

                                               Dessert 
Buttermilk panna cotta, px jelly, samosa pastry & kulfi ice cream cone 14 
Vat Pavlova, lemon curd, strawberries, kiwi fruit & coulis   13 
Quince & muscatel bread & butter pudding, thick vanilla custard,  14 



butterscotch ice cream       
Chocolate tart, chocolate sorbet, double cream, chocolate macaroon  14 
Ice cream by the scoop, home made honeycomb            3.5 

 
Our own-made cakes and slices – check out the range in our cabinet 

 
Cheese served with quince, bread & muscatels 

One cheese 18               two cheeses 23               three cheeses 28 
choose from our cheeses supplied by the blue cow cheese company 

please ask your waitperson for today’s choices 
Drinks 
 
bubbles by the glass-capel vale debut       8 

  -thompson estate       9 
 
bottled waters 
vittoria azzurra natural spring water, 750ml     6 
vittoria azzurra sparkling mineral water, 750ml     6.2 

juice            
orange           5 
apple            5 
pineapple           5  
tomato           5 
cranberry           5 
coffee            
short black             3.6 
cappuccino • flat white • latte • long black      3.9 
hot chocolate • mocha • macchiato       4.3 
long macchiato • chai latte • affogato       4.3 

extra shot .70  soy milk .70 
tea          
earl grey • chamomile      pot for one   3.9 
english breakfast• green tea • marsala chai   pot for two   7.8 
peppermint • tropical fruit sunset 

           
 All prices are inclusive of gst 

Sorry, No separate bills 


