
Something to share between two 

Homestead Platter House cured silverside, pickled onions, Chef’s relish, farmhouse 
cheddar, vegetable antipasti, orange infused Kalamata olives, duck liver pate served with 
crostini & fresh baked bread selection – delicious with the trophy-winning Houghton Shiraz 
2010 
 
Bandit Platter Smoked salmon, herb and caper cream cheese, prawn skewers, chilli black 
mussels, marinated squid, spinach baked ricotta, red pepper relish served with crostini & 
fresh baked bread selection – perfectly matched with the Houghton Wisdom Pemberton 
Chardonnay 2009 
 
“Mann” Platter  Peach & lemon chicken shanks, slow braised sticky pork ribs, nut crusted 
deep fried brie, flame grilled lamb, Chef’s salad, Chefs relish, orange infused Kalamata olives 
served with crostini & fresh baked bread selection – outstandingly paired with the Houghton 
Chardonnay Verdelho 2011 
 
Moondyne Platter Vegetable antipasti, roasted mushrooms with herb & caper cream cheese, 
spinach baked ricotta, Chef’s gourmet salad, farmhouse cheddar, orange infused Kalamatta 
olives and Chef’s relish served with crostini & fresh baked bread selection – excellent with 
the Houghton Margaret River Chardonnay 2010/2011 
 
Cheese Platter today’s cheese selection served with seasonal fruit, plum liqueur sauce, 
cracker selection & spiced nuts – great with the Houghton Cabernet Sauvignon 2010        
 

Small  x 2 cheese              
Large x 3 cheese 
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Add any of the following to your platter 
Extra bread            6.5 Chicken shanks x 2 8.5 EVOO and dukkah     7.5 

 

Smoked salmon       8.5 Roast mushroom x 2 6.5      Sticky ribs                12    
Chilli mussels          8.5 Flame grilled lamb 8.5 Marinated squid

     
12 

 

Something Hot   

Wagyu Beef burger Wagyu beef burger with caramelised onion, sliced tomato, horseradish 
aioli & melted cheese served with thick cut chips & garden salad – team it with the Houghton 
Margaret River Cabernet Sauvignon 2010 
 
Chilli black mussels served mild with a crusty bread roll. Ideal with a glass of Houghton 
White Classic 2011 
 
Fish, Chips & Prawns Beer battered fish & a grilled garlic prawn skewer served with thick 
cut chips, garden salad & house made aioli. Add a refreshing glass of Houghton Wisdom 
Sauvignon Blanc 2011 
 
Slow roasted sticky ribs served with thick cut chips & garden salad. Accompany this with 
the new Houghton Red Classic 2010 
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Something light 
 

Summer Crunch Garden salad with almond praline, coconut, fried shallots & mango dressing 
wine match - Houghton Sauvignon Blanc Semillon 2011 
 

Rustic Vine Salad Mesculin leaves, roasted cherry tomatoes, Spanish onions, diced Italian 
bread, fresh basil & mint leaves with raspberry dressing - wine match - Houghton Margaret 
River Sauvignon Blanc 2010/1011 
 
 

Vineyard Salad Shredded cabbage, bean shoots, celery, sugar snap peas, cashews, 
macadamias, cucumber & crispy noodles with candied garlic dressing - wine match – Houghton 
The Bandit Sauvignon Blanc Pinot Gris 2010 
 

Fresh Made Pasta Salad Roasted cherry tomatoes, baby bocconcini , balsamic roasted 
Spanish onions, rocket pesto dressing, crushed hazelnuts & basil chiffonnade – wine match -  
The Houghton Bandit Shiraz Tempranillo 2010 
 

Vegetarian option 
Add a warm topping to your salad 
Peach & lemon chicken shanks              Slow roasted shredded duck 
Grilled garlic prawns                     Flame grilled lamb 
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Sides (must accompany a main meal) 
 

Thick cut chips Served with house made aioli       
Nut crusted deep-fried brie with a plum liqueur 
Brandy and duck liver pate with caramelised onion and honey oat bread 

8.5 
8.5 
10.5 

Beverage List 

Coffee 
Short Black 
Long Black 
Macchiato   

Short 
Long Traditional 
Long Topped Up 

Affagato 
Vienna 
Flat White 
Cappuccino 
Latte 
Hot Chocolate 
Babycino 
Mocha 
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3.2 
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Soft Drinks 

San Pellegrino Flavoured                    
            
San Pellegrino  

Medium 

Large 
 
 
Red Bull 
Nutrient Water (assorted flavours) 
 
 
 
Cascade drinks 

 
 
3.2 

3.8 
5.1 
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Wines Available from the Cellar Door 

Cafe open 7 days, 10am – 4pm 
Lunch Served 11am – 3pm 

 
For Bookings, Please Call 9274 9543 

 
 

Tea 
English Breakfast                                         
Earl Grey 
Herbal Tea 

Mint, Green, Chamomile   
 

2.5 

 

 

 

Bundaburg Soft Drinks 
Lemon lime and bitters 
Ginger beer 
Diet ginger beer 
Red creaming soda 
guava 
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Iced Drinks 
Iced coffee 
Iced chocolate 

4.5 

 
Iced Tea 
Lemon 
Peach 
Green tea and Citrus 
Raspberry 
Light Green Tea 
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Assorted Kids Drinks 
 

2.5 

 


