
 

 
 

OPEN:  Wednesday – Saturday 6PM 
 

CLOSED:  Sunday - Tuesday and Public Holidays 
 

 

A LA CARTE MENU 

 

 
Yes! Horsham’s premier restaurant doesn’t have pokies or gimmicks, 

just good olde fashioned friendly service, olde world charm, 
a comprehensive a la carte menu and our noted “walk-in” cellar which boasts a fine 

selection of vintage and current release Australian wines. 
Whether it is a planned occasion or just a spur of the moment night out, 

bring your family or business party and enjoy the unique atmosphere. 
 
 

Children most welcome. 
 

 

Always remember our kitchen is open late. Ideal for suppers or just sweets and coffee. 
 

Give us a call and see. 
 
 
 
 

Your Hosts:  The Mackley Family 

Phone:  03 5382 6999 

(Melbourne side of Horsham) 
 

 

9176 Western Highway, Horsham 

Opposite Wimmera Lakes Resort 
 



Please inform wait staff of any dietary requirements 
VG - Vegetarian     VN - Vegan     GF - Gluten Free     DF - Dairy Free 

Entrée 

 
Garlic Bread    $6.50 

(Serves 2) 

 
1 Dozen Natural Oysters    $28.50 

 

1 Dozen Kilpatrick Oysters    $35.00 

 
Honeyed Prawns    $18.50 

Crumbed Prawns served on a bed of lettuce and topped with a golden honey sauce 

 
Kari Barramundi  GF   $18.50 

Grilled Barramundi fillets served with a curried butter 

 
Vegetarian Spring Rolls  VG   $18.50 

Fried vegetarian spring rolls over Quinoa - Black rice medley  
with homemade sweet & sour dipping sauce 

 
Chicken Crepe    $18.50 

Crepes filled with fresh chicken pieces and an asparagus sauce topped with grilled cheese 

 
Prawns Olde Horsham  GF   $18.50 

A classic prawn cocktail with our own special cocktail sauce 

 
BBQ Garlic Prawns  GF   $18.50 

Grilled garlic marinated king prawns with garlic aioli dipping sauce 

 
Philadelphia Magic Mushrooms  GF   $18.50 

Sautéed field mushrooms, filled with garlic cream cheese, served over lettuce and cherry tomatoes 

 
 

Side Orders 
 

Side Order of Chips    $6.50 
 

Side Salad    $6.50 
 

Side Plate of Vegetables    $6.50 



Please inform wait staff of any dietary requirements 
VG - Vegetarian     VN - Vegan     GF - Gluten Free     DF - Dairy Free 

Main Course 
 
 

Kari Barramundi  GF    (Small)  $25.00    (Large)  $30.00 
Grilled Barramundi fillets served with a curried butter 

 
Swagman’s Roast  GF    (Small)  $25.00    (Large)  $30.00 

Lamb shanks slowly pot roasted in a rich BBQ Diane sauce garnished with crisp bacon 

 
Dame Mabel’s Chicken Fillet  GF DF    $30.00 

Grilled chicken fillet topped with king prawns and mango sauce 

 
Lowan Braised Duckling  GF DF    $42.00  (20-minute wait) 

Braised duck served with a mango sauce 

 
Top End Seafood Medley  GF    $42.00 

Grilled Barramundi fillets topped with prawns and scallops and served with a cream sauce 

 
Colonial Beef Fillet  GF    $44.00 

Grilled eye fillets (300gm), served with a seeded mustard and Worcestershire butter sauce 

 
 Beef & Reef  GF    $46.50 

Grilled eye fillets (300gm), topped with prawns and scallops and served with a cream sauce 

 
Parmigiana    (Small)  $20.00    (Large)  $24.50 

Fresh crumbed chicken breast topped with ham, Napoli sauce and Mozzarella cheese 

 
Schnitzel    (Small)  $17.00    (Large)  $20.00 

Fresh crumbed chicken schnitzel, served with salad and chips 

 
Fettuccine Bolognese  DF    $18.50 

Lean beef mince, Bolognese sauce, served with fettuccine pasta 

 
Herb-Tomato Fettuccine  DF VN VG    $18.50 

Napoli sauce, served with fettuccine pasta 

 
Risotto  DF VG VN GF    $26.50 

Pumpkin risotto served with spinach, onion, garlic & assorted vegetables 

 
 



Please inform wait staff of any dietary requirements 
VG - Vegetarian     VN - Vegan     GF - Gluten Free     DF - Dairy Free 

Children’s Menu    (Under 12) 
 

Grilled Barramundi and chips   OR   vegetables    $13.00 

 
Grilled chicken fillet and chips   OR   vegetables    $13.00 

 
Eye fillet steak and chips   OR   vegetables    $21.50 

 
Nuggets and chips   OR   vegetables    $9.50 

 
Fish Fingers and chips   OR   vegetables    $9.50 

 
Bowl of Chips    $6.50 

Side plate of Vegetables    $6.50 
 
 
 

1 scoop Vanilla ice cream with topping, sprinkles and wafer    $5.00 
2 scoops Vanilla ice cream with topping, sprinkles and wafer    $7.00 

 
or choose from the a la carte sweets menu 

 
 
 
 
 
 
 
 
 
 
 



Please inform wait staff of any dietary requirements 
VG - Vegetarian     VN - Vegan     GF - Gluten Free     DF - Dairy Free 

Sweets 
 
 

Home Made Apple Strudel     $12.00 
Apple strudel, served with fresh whipped cream and ice cream 

 
Hildabury Cherries  GF    $12.00 

Marinated pitted Cherries served with ice cream and fresh whipped cream 

 
Ice Cream Sundae  GF    $12.00 

Vanilla ice cream served with fresh whipped cream, wafers, crushed nuts and a topping of your choice 

  
Icky-sticky Toffee Pudding    $12.00 

Home-made date pudding with a Kahlua toffee sauce and served with fresh whipped cream and ice cream 

 
Aunty’s Brandy Snaps  GF    $12.00 

Brandy snaps filled with fresh whipped cream and served with ice cream 

 
Vanilla bliss frozen dessert  GF DF 

1 Scoop    $5.00         2 Scoops   $7.00         3 Scoops   $10.00 
 

 
 

Coffee / Tea 
 

Irish or Liqueur Coffee    $9.50 
Cappuccino    $4.00 
Mugachino    $6.50 

Latte    $4.00 
Pot of Tea    $4.00 

 
 
 
 
 

Cheese Platter    $22.50 
Selected Australian cheeses served with seasonal accompaniments and crackers 

(Serves 2) 


