
 

 

Wild Cattle Creek Estate 
(please notify the wait staff of any dietary requirements prior to ordering. While all care is taken to accommodate dietary 

requirements, traces may still remain in some products.) 

Mid Week Lunch Menu – Wednesday to Friday 

 

Entrees 

chicken liver pate – wholemeal crisps & spiced pickled cornichons   15 

salt & pepper squid – lemon garlic aioli & watercress fennel slaw   14 

risotto – truffle, forest mushrooms, grana padano, rocket    14 

Mains 

porterhouse 250g  - bad boy fries, chick pea salad & red wine jus   28 

chicken caesar salad – grilled chicken, baby cos, croutons, pancetta,  

parmesan & caesar dressing         28 

market  fish – chat potatoes, asparagus & garlic aioli     28 

Sweets 

vanilla panna cotta – blueberries, raspberries, honeycomb & freeze dried  

pomegranate seeds          15 

affogato – vanilla bean ice cream, espresso & choice of  Frangelico, Baileys 

or Kahlua            14 

Sides 

fries – goats cheese, truffle & thyme        10 

artisan bread – Yellingbo unfiltered extra virgin olive oil, balsamic paste 

& cultured butter           12 

 


