
 

Light Meals 
Garlic bread. 
 
French fries with tomato sauce. 
 
Big Bowl of Seasonal Vegies. 
 
Mexican Nachos - Corn chips with a mild salsa, sour cream, guacamole, and 
topped with grilled cheese. (V) 
 
Chilli Prawns – on Jasmine rice with Rotti bread. 
 
Felafel Wrap – Turkish style falafel ball wrap with salad and tzatziki. (V) 
 
Soy & Plum Pork Ribs – Served with napkins. 
 
Trio of Dips –served with oven baked bread. (V) 
 
Soup of the Day – Served with hot crusty bread. (V) 
 
Greek Salad – Greek salad with warm alpine olives and Milawa Feta. (V) 
 

 For The Kids  (12yrs or less) 
 

Kids Fish & Chips. 
 
Kids Chicken nuggets with chips and salad. 
 
Kids Lasagne with salad and chips. 
 
Kids Banger & Mash. 
 

Dessert 
 
Kids ice cream sundae. 
 
Snowline Sundae with housemade chocolate sauce, 
 
Sticky Date Pudding with local chestnut and butterscotch sauce. 
 
Warm local housemade mixed berry tart with icecream. 
 
Affogato –Espresso Shot on a scoop of vanilla icecream. 
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Main Course 

Snowline Parma - Crumbed chicken fillet topped with homemade napoli sauce, 
ham and melted mozzarella. Served with French fries and salad. 
 
Black Angus Scotch – 300g Grain fed Black Angus fillet served with mash and 
seasonal green vegetables topped with a sauce of your choice: Garlic & chive 
butter, chunky mushroom or brandy & peppercorn sauce. 
 
Harrietville Trout baked local fresh trout stuffed with chilli, coriander, garlic, 
shallots and ginger. Served on warm cous cous with sides of housemade tomato 
relish and herbed yoghurt. 
 
Fish & Chips - Parmesan and thyme crumbed deep sea Hoki served with chips 
and salad & homemade aioli. 
 
Beef Lasagne – Our homemade lasagne has layers of, fresh pasta, bolognaise 
sauce topped with mozzarella and parmesan cheese, served with chips and 
salad. 
 
Slow roasted Roma Tomato Fettuccini - with fresh garlic, baby spinach and torn 
basil tossed in a pan and finished with extra virgin olive oil and Milawa Feta 
cheese. (V) 
 
Guinness Lamb Shanks – Slow cooked lamb shanks served with creamy 
mashed potato and seasonal vegetables. 
 
Curry Of The Day –Mild tasty curry served on a bed of rice with a side of yoghurt 
and papadum. (V) 
 
Bangers & Mash – Award winning bush tomato sausages from Omeo. Served 
on garlic mash with green beans and topped with onion gravy. 
 
Mushroom Risotto  - served wild rocket and topped with Parmesan. (V) 
  

See specials board for more seasonal dishes. 

$19.50

$25.00

$19.50

$16.50

 $16.50

$16.50

$23.00

VEGIE   $14.50
W/MEAT  $16.50

$17.50

$16.50

 
 
 
Dinner from 6:00pm – 8:30pm 

Lunch from 12:00pm- 2:30pm Friday - Sunday 
Bar open for coffee, brunch, muffins and bakery treats from 12:00pm till 

late every day over winter. 


