
 
 
 

 
OUR SEAFOOD: We take great pride in sourcing a wealth of specialty seafood from all over Australia – it is now labelled with an (A). We also occasionally 
source sustainable wild-caught & ocean-farmed fish from the clean, pristine waters of New Zealand. This will now be labelled with an (I).  
FOOD ALLERGIES:  Lake House makes every effort to do whatever is possible to accommodate guests with food allergies.  
PLEASE NOTE: Flour, dairy, fructose, onion, garlic, and other similar traditional cooking ingredients are routinely used in our kitchen as part of our normal 
daily preparation. As a result, a complete lack of any trace of any of these routine ingredients cannot be guaranteed.  
PLEASE ALSO NOTE: Not all dietary preferences are able to be accommodated. 

  

       
 

Welcome to our house on the lake this winter. If you are staying with us, please take the opportunity of a tour of our beautiful 
regenerative Dairy Flat Farm, just down the road. Our menu contains much of the daily harvest. A mild & wet season thus far, our current 
picking list includes bumper crops of new-season potatoes, tubers, beetroot, rhubarb, carrots, winter alliums, brassicas and a multitude of 
herbs & edible flowers. Dishes titled “The art of the vegetable” are a tribute to how much inspiration this beautiful produce offers us. Our 
sourdough and breakfast pastries are also baked daily at our farm bakehouse.                                                                                                                                            

ALLA WOLF-TASKER AM | CULINARY DIRECTOR LAKE HOUSE & DAIRY FLAT FARM 

ONE   SYDNEY ROCK OYSTERS – 7  |  OUR CAVIAR DOUGHNUT WITH HORSERADISH CRÈME FRAÎCHE (I) – 25   

  FROM THE CHEFS… A SEASONAL BITE 
Sourdough from our bakehouse at Dairy Flat Farm with spelt grown by Burrum Biodynamics, Victoria 

 

TWO  THE ART OF THE VEGETABLE – SWEETCORN CROQUETTE, GREEN TOMATO ‘SALSA’, MOJO VERDE, MANCHEGO (MGF) 

SOUTHERN BLUE-FIN TUNA, WINTER DAIKON, TONBURI, DAIRY FLAT FARM HORSERADISH, LOCAL SUDACHI (A) 

WILD COFFS HARBOUR PRAWNS, YELLOW BEETROOT, GOLDEN SQUASH, YARRA VALLEY TROUT ROE, SEA HERBS (GF) (A) 
 

THREE  THE ART OF THE VEGETABLE – DUTCH CREAM POTATO AGNOLINI, LOCAL MUSHROOMS & CAVOLO NERO, TARRAGON 
AQUNA MURRAY COD, DAIRY FLAT FARM HEIRLOOM CAULIFLOWER, PINE NUT, GOLDEN RAISIN, VERJUICE (GF) (A) 

BASS STRAIT SCALLOPS, HEIRLOOM CARROTS, CHARRED ORANGE, YUZU ‘BOUILLABAISSE’  (GF) (A) 
 

FOUR  THE ART OF THE VEGETABLE – GLAZED VIOLET EGGPLANT, SHIITAKE, BOK CHOY, PEANUT, SOY CARAMEL 

  LAKES ENTRANCE JOHN DORY, CELERIAC, PIOPPINO MUSHROOM, MARCHAND DE VIN SAUCE (GF) (A) 

SHER WAGYU, MAITAKE MUSHROOM, SALT-BAKED KOHLRABI, PURPLETTE ONION, RED ELK MUSTARD (GF) 
 

FIVE          LONG PADDOCK ‘SILVER WATTLE’ (CASTLEMAINE, VICTORIA), FRENCH TOAST, SULTANAS, WALNUTS, TRUFFLED HONEY  

A DISH TO SHARE – ‘FONDUE’ OF LONG PADDOCK ‘DRIFTWOOD’ (CASTLEMAINE, VICTORIA), PUMPKIN, QUINCE, SOURDOUGH 

DAIRY FLAT FARM RHUBARB ‘CHARLOTTE’, FROMAGE BLANC, OPALYS WHITE CHOCOLATE, ROSE (GF) 

MILLE-FEUILLE OF ORCHARD QUINCE, MANUKA HONEY, ROSEMARY CHANTILLY, LEMON LEAF ICE-CREAM 

‘SNICKERS, OUR WAY’ – PEANUT, VALRHONA CHOCOLATE, EXOTIC CARAMEL (GF) 
 

SIDES                  SHAVED SUGARLOAF CABBAGE, CELERY, RADISH, MINT, PARMIGIANO REGGIANO (GF) – 16 

WINTER BROCCOLINI, CAPER LEAF & MUSTARD DRESSING, CURED EGG YOLK, BROCCOLI CREAM (GF) – 16 

‘GRATIN DE BLETTES’ – SWISS CHARD, COMTÉ, MUSTARD, WINTER HERBS – 22 

TO FINISH  SOMETHING SWEET 

  ST. ALI ESPRESSO OR SELECTED TEAS FROM OUR LIST  
  

MULTI-COURSE DINNER MENU 255 | WINE PAIRINGS  100ml 95 / 150ml 125 
CULINARY DIRECTOR - ALLA WOLF-TASKER AM | HEAD CHEFS - BRENDAN WALSH & ANNABELLE GREIG  

 


