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Forest fLodge
MENU

BAR SNACKS

Beetroot Arancini w goats cheese mousse $12
Chorizo and saffron Arancini w chipotle mayo $12
Zucchini flowers filled w ricotta and fried in crisp batter $3.5
Salt & Pepper Calamari w’ aioli $16
Buffalo Wings half kilo w blue cheese sauce $16
Fries w’ smoked paprika mayo $7

Mussels in tomato, garlic & chilli and served w’ freshly baked bread $18

PIZZA
Garlic pizza $10

Pizza base brushed w fresh garlic, oregano & mozzarella

Queen Margherita $16
Confit garlic, fresh tomato, buffalo mozz, basil & parmesan

Pimped up Prawn $17
Garlic prawns w green chilli salsa, mozz, lemon oil & rocket

Pepperoni $16
Sliced pepperoni, tomato, mozzarella & mint

Spanish Inquisition $18
Chorizo, prawns, mozzarella & jalapeno chilli

Olive Branch $16
Tomato, olives, fire roasted peppers, caramelized onions, feta & oregano

Little Piggy $17
Slow cooked pork, confit garlic, onions, rosemary & provolone

The Flodge $17
Roasted pumpkin, pesto, pine nuts, feta & mozzarella

Hawaiian Hog $17
Shaved leg ham, sweet pineapple & basil

PI1ZZA BASES MADE FRESH EVERY MORNING. GLUTEN FREE AVAILABLE $3 extra



SALADS

Cobb Salad chicken, corn, avocado, prosciutto, tomato & feta

Thai Beef coriander, cucumber, tomato, chilli, lime & mint

Poached Salmon tomato, cress, witlof, edamame, mustard dressing

House Greens cos, rocket, tomato, cucumber, chardonnay dressing

Roast Pumpkin parsley, chickpea, quinoa, tomato salad w’ labneh & pomegranate dressing
Grilled marinated octopus heirloom tomatoes, green olives squid ink aioli

FRUIT / VEG PURCHASED TWICE WEEKLY FROM FLEMINGTON MARKETS

BUN STUFFERS

Cheese Burger prime beef, cheddar, pickles, lettuce, tom, mayo, served with fries.
Add 2.00 extra for bacon.

Portuguese Chicken Burger piri piri, cheese, coriander mayo & lettuce.
Pulled Pork Pocket w Asian slaw & chilli jam.

Lamb pocket grilled lamb loin, quinoa tabouli, hommus, aioli

Southern Fried Chicken Pocket w slaw and chipotle mayo

Falafel pocket hommus, tabouleh, pomegranate

Toasted Reuben Sandwich wagyu beef, sauerkraut, Swiss cheese, pickles on rye
w’ chips OR salad.

PASTAS AND BAKES

Beef Ragu slow cooked w tagliatelle & gremolata

House Made Baked Gnocchi w tomato, mozz, parmesan & rocket
Baked eggplant and red pepper parmigiana goats cheese and rocket
Spaghetti Marinara prawns, fresh fish, calamari, mussels & tomato
Risotto w mushrooms, pine nuts & truffle oil

Ricotta ravioli w pumpkin, beetroot, candied walnuts and watercress

$17
$17
$17
$9

$16

$17

$15.5
$15.5
$13.5
$13.5
$13.5

$13.5

$16.5

$18
$18
$18
$22
$18

$18



MEATS

300g Grain Fed Rump Steak served w house salad & chips or mash
choice of mushroom or peppercorn sauce.

Angus Flank Steak w romesco potatoes, watercress, sweet pepper & sherry vinaigrette
Cumberland Pork Sausage with mash, onion gravy & greens.

Fish Curry pan fried market fish, madras curry, prawns, beans & rice

Beer Battered Fish n Chips market fresh w salad & tartare

Free Range Chicken Parmigiana w slaw

Grilled Kangaroo Loin w beetroot, walnuts, goat’s cheese & raspberry jus

Herb crumbed pork cutlet w sautéed potato, apple & sage, zucchini fennel salad

SWEETS

Chocolate salted caramel tart w vanilla mascarpone

Doughnuts chocolate ganache, raspberry jam & vanilla ice-cream
Eton mess lite meringue mixed w vanilla yoghurt and fresh berries
Cherry ripple ice cream sandwich

ALL DESSERTS MADE IN-HOUSE

KIDS MENU $12

Chicken schnitzel & chips
Fried or grilled fish & chips
Beef Ragu w tagliatelle
Tomato & cheese pizza
Grilled sausages w steamed greens & mash
Two mini cheese burgers served w fries

KIDS SWEETS $8

Banana split w ice cream and chocolate sauce
Doughnuts w vanilla bean ice-cream

$24

$29
$20
$24
$17
$17
$26

$28

$14
$12
$12

$7



