
Our Executive Chef Ameya Deshmukh locally sources the best produce in season to design our menus. Some dishes can 

be personalised to suit dietary requirements. 

GF–Gluten Free, VG-Vegetarian, GFOA-Gluten Free Option Available, VGOA- Vegetarian Option Available 

 

 

 

 

 

 

Mains 

 
Roasted Red Pepper Hummus VGOA | 24 

Pulled lamb, pomegranate seeds, greek pita bread 

 

Kilkenny Fish & Chips | 29 

mushy peas | sauce tartare | malt vinegar 

 

Lakefront Lamb Burger GFOA | 32 

labneh | grilled onion | pickled cucumber | brioche bun | sweet potato fries 

 

Caesar at Edgewater GFOA, VGOA | 18 

Baby gem lettuce, quail egg, confit lemon, pancetta 

 

Sides 

 
Seasonal steamed vegetables | 10 

Rosemary garlic smashed potatoes | 10 

Pear & arugula salad | 10 

Kumara or Shoestring fries with parmesan | 10 

 

Desserts 

 
Decadent Chocolate Brownie | 22 

Marshmallow & Vanila bean ice cream 

 

Tiramisu | 23 

Raspberry | kahlua | biscotti 

 

Artisanal Cheese Platter | 35 

Honeycomb | water crackers | beetroot relish | grapes 

Lunch 

 

Available 12.00 pm to 2.00pm 


