
Breakfast (10am – 11:30am)                                   
Poached Eggs on continental bread with seasonal vegetable 

    > with Bacon                                                                          $18.00 
    > with Smoked salmon                                                               $19.50 
 
Champagne Breakfast                                                  Extra $5.00 on Breakfast 
Glass of Edgecombe N/V Sparkling Chardonnay  

  
***************************************************************************** 
Fruit Toast                                                                                $6.50 
2 slices of WA’s best sourdough fruit bread with butter 

   > with optional estate honey OR homemade grape jam           $7.50  

 
Dipping Plate                                                                                 $16.50  
Warm Turkish bread with Swan Valley extra virgin olive oil, balsamic 
vinegar, homemade dukkah, estate olives and homemade olive tapenade 
 
Garlic Bread – 3 slices cut in half per serve                                  $6.90 
 
Soup of the Day                                                                       $9.50 
served with thick cut Turkish bread & butter  

served with garlic bread                                                                   $10.50 

   

Lamb Cutlets & Rosemary                                                    $26.95 
French lamb cutlets (3 cutlets) marinated in rosemary and garlic  
served with a piece of garlic bread, homemade beetroot relish and 
fresh green salad. Rosemary and olive oil dressing on the lamb cutlets.      
Our wine suggestion: 2009 Shiraz                                                                                     

 
Spring Salad featuring estate grown ASPARAGUS             $21.00                                                                        
A medley of spring vegetables and bocconcini cheese 
Served with honey mustard dressing on the side      

    > with smoked salmon                                                                 $24.00 

    > with sliced cacciatore sausage                                                $24.00 

Our wine suggestion: 2010 Semillon               
                
            

Toasted Turkish Sandwich with Continental Meat               $17.00 

Salami, Ham, Cheddar cheese and Edgecombe’s olive tapenade  
 served with a side salad.                                                                                     
Our wine suggestion: 2009 Shiraz 
 

Gourmet Edgecombe Cheese Tart                                         $21.00 
Oven baked tart stuffed with bocconcini, fetta cheese, roasted pumpkin 
and caramelized onion, served with side salad, and our homemade  
Beetroot relish 
Our wine suggestion: 2010 Chenin Blanc late harvest 
     

Potato Frittata                                                                         $19.50 
Classic frittata made with free range eggs, fresh herbs served  
on bed of lettuce and garnished with sour cream and sautéed mushrooms.  

   >with smoked salmon                                                                   $22.50 

   >with sliced cacciatore sausage                                                  $22.50 

Our wine suggestion: 2010 Semillon   
 
  ** Please note that we are unable to alter menu items to suit individual requests ** 



Pasta a la Edge                                                                         $24.50                                       
Prawns and seasonal vegetables from our garden smothered  
in basil pesto cream sauce with linguine and topped with parmesan 
Our wine suggestion: 2009 Chardonnay 

 
Tasting Plate  (serves two)                                                     $54.00        
A collection of Edgecombe’s favourite tastes including freshly picked  
estate ASPARAGUS (seasonal) cheese tart, estate olives, cacciatore, 
cheddar, double brie, beetroot relish, smoked salmon, homemade dukkah,  
extra virgin olive oil, warm Turkish bread and salad. 

 
Tasting Plate  (serves one)                                                     $28.95       
 
Edgecombe’s Gourmet Cheeseboard (serves two)              $24.50 

With cheddar, blue vein, double brie and featuring Edgecombe’s dried  
flame seedless, apricots, walnuts, almond, cashew nuts and water crackers.  
Our wine suggestion: Liqueur Muscat, Fortified Shiraz                                                                                   
 

***************************************************************************** 

EDGECOMBE ASPARAGUS PLATE 
 

 
 

$16.00 or 20.00 with a glass of wine of your choice!! 
 
********************************************************************************* 
 

Sides and Extras 
   Side Asparagus – 200g (without parmesan cheese)                                    $14.00    
   Oven Baked Wedges – with sweet chili and sour cream                  $8.50 
   Extra Turkish bread for Dipping and Tasting Plate – one loaf   $3.00 
   Extra Olive oil, balsamic vinegar                                                $1.00  
   Extra Dukkah, beetroot relish                                                     $3.00 
   Extra cacciatore sausage (100g)                                                 $6.50 
   Extra Parmesan cheese (30g)                                                      $2.00   
 
  ** Please note that we are unable to alter menu items to suit individual requests ** 



 

                              Dessert Menu 
 
 
 
 
 
 
 
 
 
Extravagant Figs                                                               $9.00 
Estate grown dried figs, marinated in Edgecombe Bros liqueur Muscat,  
Coated in dark chocolate served with fresh cream 

 
Muscat Ice – cream                                                           
Creamy vanilla ice-cream  
blended with Edgecombe Bros’ Grape Jam  

garnished with Dried Grapes in Muscat and with liqueur Muscat     $9.00 

 

                                        
Devonshire Tea 
Scones freshly baked in our kitchen and served hot with double  
cream and Edgecombe Bros’ Grape jam 

Single scone and tea or coffee                                                                  $6.50 
Two scones and tea or coffee                                                                    $8.50 
 
Cakes on display               $7.00 
Ask our staff about today’s selection of cake 
  

 
                                 Hot & Cold Beverage 

 
Espresso …………………….. $4.00  Long Mac ……………………….. $4.00 

Long Black …………………... $4.00   Mocha …………………………..  $4.50 
Flat White ……………………. $4.00  Affogato …………………………  $5.50 

Cappucino …………………..  $4.00  Hot Chocolate ………………….  $4.00 

Latte ………………………… . $4.00  Tea for one ……………………    $4.00 

Short Mac ………………….. . $4.00  Tea for two ……………………… $5.50 

 

soy or extra shot coffee ……………………………………………………….  $0.50 

             
Iced Coffee, Choc or Mocha ………………………………………. . $6.50 
 
Milkshakes 
Banana, Caramel, Chocolate, Spearmint, Strawberry or Vanilla      $5.50 
 
Orange Juice (freshly squeezed) …per glass (250ml) $6.00  Jug (1 L)  $14.50 
Swan Valley Grape Juice ………per  glass(250ml) $4.00 Jug (1 L)   $12.00  
 
Schweppes Sparkling Water (750ml) …………………………  …… $6.50 
 
Schweppes H2O (600ml)………………………………… ……… .. . $3.00               
Schweppes drinks, fruit juice ……………………………………  . $4.00             
 
House filtered H2O available from the water stations- Help yourself!    N/C 
 


