
 

 

 
THE GOVERNOR’S BOARD (gfo + $3 for artisan gf bread  )  

A range of regional small goods including cheese, meats, 

rosemary flatbread & house made delights 

For 2 persons $40 

For 4 persons $79 

 (Extra house made bread $3 per serve) 

ADD a 30ml nip of our Port Expression whisky +$12 

LAMB B’STILLA (3 pieces) $21 

Beeac lamb, Moroccan style, heavenly sweet & spiced filo 

pastry served with mint labneh   

STEAMED BAO: PORK (3 pieces) Vegan option available  $21 

House made steamed buns filled with crispy Western 

Plains pork belly, green papaya & daikon salad 

SLOW COOKED ABeckett's Creek BEEF (gfo) $21 

Slow cooked ABeckett's Creek beef, potato pikelets, 

honey mustard, whisky & horseradish relish 

TODAY'S SEAFOOD  (often gfo)                                      

Check the blackboard for today's offering from the sea 

 

FRIED CHICKEN: KOREAN STYLE $20 

Crispy battered, free-range pieces, bean shoots & herb 

salad, our sweet chili sauce, flour tortilla, fresh lime 

BAKED CHEESE TARTS (2 pieces)(v) $20 

One with baked fetta, one with comte & asparagus, both 

with caramelised onions, dressed leaves & candied pecans 

CHEF’S PLATE $24 

Can’t decide? Let the kitchen choose 4 items as a 

surprise, including some from above, and tantalise your 

taste buds 

Our FARE is designed for sharing (no food envy!) We 

recommend at least 2 dishes for two. All our dishes are 

prepared freshly so during busy periods, some delays may 

be experienced. No menu alterations sorry. 

FREE WIFI PASSOWRD: @timboondistillery 

 

                                                         

KID’S TASTE PLATE (gfo) (vo)       (small plate for little nippers) $9.50 

Kabana, cheese, fruit, bread 

                                                         

SIDES 

CHIPS  $9.5 

Chunky steak fries, house made aioli  

SIDE SALAD  (gf)       $9 

Dressed leaves, pear, Meredith marinated fetta, pecans 

                                                         

SOMETHING SWEET 

CRÈME BRULEE  (gf) $15 

Classic crème brûlée, poached pear, Timboon  

vanilla ice cream 

COFFEE CREAM LIQUEUR AFFOGATO $15 

Our coffee cream liqueur and a double espresso over 

Timboon fine vanilla ice cream 

CAKE (gfo)  

Choose from our home-made range in the cabinet 

                                                         

ABeckett's Creek grass fed beef  

Our black angus beef is grass fed and raised on a small 40 

hectare property owned & operated by the distiller’s family 

just out of town. In true paddock to plate form, the beef is 

processed by our butcher and available to take home in fresh 

and frozen packs. 

 
Order + pay at main counter & collect your 

utensils from the cutlery stand. 

 gf = gluten free 
gfo = gluten free option 

v = vegetarian 

vo = vegetarian option 

*Please note· Whilst we take care in preparing 

modified menu options, our kitchen is not a 

Gluten or Nut free environment. 

· Please quote your table number when ordering 

· A 10% surcharge applies on public Holidays 

· free wifi: @timboondistillery 


