Edgecombe Brothers.
Est. 1925 SWAN VALLEY

Lunch Menu
(11:30am - 2:30pm Last Order)
(V)

= Vegetarian

(GF) = Gluten Free

Entrée
DIPPING PLATE

$17.50

Warm Turkish bread with EVOO, balsamic vinegar, homemade dukkah,
olive tapenade and estate olives

GLUTEN FREE BREAD

$2.00

CHEESE BOARD (V)

$25.50
Cheddar, blue, double brie and featuring Edgecombe’s famous “dried on the vine”
grapes, apricots, walnuts, almond, PEANUTS, cashew nuts and water crackers or G/F crackers

Extras
CACCIATORE SAUSAGE (GF)
ESTATE OLIVES (V)(GF)
CHIPS

$6.50
$6.50
$8.50

MAINS
QUINOA SALAD (V)(GF)

$18.00

Quinoa, beetroot, roasted pumpkin, lettuce,
capsicum, red onion, tomato, cucumber, feta
with Homemade Honey Dressing.

Add Chicken, Salmon or Prawns

FRITTATA (GF)(V)

$22.50

$20.50

Served with mushrooms, sour cream and drizzled
with balsamic glaze

Add Cacciatore or Smoked Salmon $25.00

CHEESE TART (V)

$22.50

Homemade cheese tart made with caramelised
onion, roasted pumpkin, feta, bocconcini cheese.
Served with salad and Homemade Beetroot Relish

EDGECOMBE FETTUCCINE (V)

$20.50

EDGIE BURGER

Beef Pattie, lettuce and tomato with aioli on a burger
bun, served with chips and tomato sauce
Gluten free bun $2.00
Add Bacon $2.00, Egg $1.00, Cheese $1.00 or go for

THE LOT

$22.50

CALAMARI & CHIPS

$19.50

Golden Crumbed calamari served with chips & salad
with a side of Homemade Tartar Sauce

BARRAMUNDI

Battered Barramundi

Chicken Burger

TASTING PLATE

Homemade Chicken Pattie, lettuce and tomato
with aioli on a burger bun, served with chips and
tomato sauce. Gluten Free bun $2.00
Add Bacon $2.00, Egg $1.00, Cheese $1.00 or for

THE LOT

$23.50

$25.50

Grilled, served with chips, side with salad, Homemade
Tartar Sauce, drizzled with Balsamic glaze and
a wedge of lemon

Mushrooms, spinach, basil pesto, and creamy
sauce, topped with parmesan cheese
(pesto contains nuts)
Add Prawns or Chicken
$25.00

$19.50

$18.50

$19.50

Sparkling Chardonnay Battered Barramundi
served with chips, Homemade Tartar Sauce and wedge
of lemon

$56.00

A collection of Edgecombe’s favourite tastes including
cheese tart, estate olives, cacciatore sausage, cheddar,
double brie, Homemade Beetroot Relish, smoked salmon,
Homemade Dukkah, extra virgin olive oil, warm Turkish
bread and salad. Good to share between 2-3 people.

~Restaurant Wine List~
All wine available by glass $8.00 or ½ glass $5.50

Connoisseur Wine Tasting
4 wines of your choice from the wine list $8.00 per head

N/V SPARKLING CHARDONNAY

$30.50

Made from chardonnay this ‘Blanc de Blanc’ style has fresh fruit characters of apple and
pear. It is refreshing and easy to drink. Start your meal with a glass of this sparkling wine
or it is great to drink on its own at any gathering.

CHENIN BLANC LATE HARVEST 2016

$28.50

This wine is a combination of tropical fruit characters. With a delicate residual sweetness
and a crisp finish, this is an ideal wine to be enjoyed on a balmy Swan Valley day.
Delicious with Asian cuisine, chilli dishes, fresh fruit and Romano cheese.

SEMILLON 2015

$24.50

Picked from 35 year old vines, this wine has a nose of passion fruits, pineapple, hint of
asparagus and a finishing taste of refreshing citrus acid. Enjoy with Swan Valley
asparagus, Caesar salads, dipping plate, grilled chicken breast and vegetarian dishes.

SHIRAZ 2015

$29.50

This Swan Valley Shiraz has an aroma of cherry and raspberry combined with a bouquet
of vanilla and smoky oak. The palate is soft with a finish of pepper and spice. Match this
with a rich tomato based pasta dish, red meat, chicken with a pepper sauce, spicy spare
ribs or pizza.

Dessert Wines
MUSCAT

$31.00

A luscious dessert wine made from our very sweet Muscat grapes picked at semi raisin
stage and matured in oak casks. Sip a glass with a slice of lemon tart, drizzle over ice
cream or enjoy with a soft blue cheese.

FORTIFIED SHIRAZ

$36.00

Fruit picked from our oldest vines at the semi raisin stage then crushed and matured in
small oak casks. Fortified Shiraz is ideal for enjoying at the end of a meal or with cheese.

~ Local Beer & Cider ~
LITTLE CREATURES (Fremantle, WA)
ROGERS (3.8%)

$8.00

Roasted toffee and caramel malt flavours, light citrus hop
notes and a gentle bitterness define. An easy drinking amber ale

IRON BARK (Swan Valley, WA)
AUSSIE PILS (4.4%)

$8.00

Crisp beer using Saaz hops and Czech Pils yeast

OZ IPA (6.0%)
APPLE CIDER (5.5%)

$8.00
$8.00

FERAL BREWERY (Swan Valley, WA)
WHITE (4.5%)

$9.00

Belgian-style wheat beer with sweet and sour aromas
and spicy citrus flavours

HOP HOG (5.8%)

$9.00

Citrusy flavours and hop aromas, rounded out with a solid
malt backbone

SLY FOX (4.5%)

$9.00

Vibrant hoppy aroma with a clean bitterness that’s perfect
on a hot day

PERTH LOCAL (4.9%)

$9.00

MASH BREWERY (Swan Valley, WA)
PALE LAGER (4.5%)

$8.00

Easy drinking with a refreshing hop character and a
balanced light, malt sweetness

DUE TO OUR LICENSING BEER & CIDER CAN ONLY BE SERVED WITH *MEAL
BEER AND CIDER SUBJECT TO AVAILABILTY FROM SUPPLIER
* Chips is not a subject of “meal” in liquor licensing term.

~Dessert Menu~

MUSCAT ICE CREAM

$9.50

Creamy vanilla ice cream blended with Edgecombe’s Grape Jam
topped with Edgecombe’s Liqueur Muscat.

EXTRAVAGANT FIGS

$9.50

Estate grown dried figs, marinated in Edgecombe’s Liqueur
Muscat, coated in dark chocolate and served with fresh cream.

DEVONSHIRE TEA or COFFEE
Freshly baked scones, served warm with fresh cream. Edgecombe’s
Grape Jam and with a tea or coffee of your choice!

One Scone
Two Scones

$7.50
$9.50

HOMEMADE ANZAC COOKIES $3.50
Cakes
See our cake fridge inside for a selection of delicious treats.
(Please see fridge for prices).

COLD DRINKS
MILKSHAKE
$6.50
Chocolate, Spearmint, Strawberry,
Caramel, Vanilla & Banana. (885ml)
ICED DRINKS
$6.50
Ice Chocolate, Mocha or Coffee, served
with ice cream and cream.
FRESHLY SQUEEZED ORANGE JUICE
Per Glass (250ml)
$6.50
Per Jug (1L)
$14.50
SOFT DRINKS
$4.00
Coke, Coke Zero, Sprite, Lemon Lime
Bitters, Ginger Beer, Fanta
JUICE
$3.50
Goulburn Valley Apple or Orange

COFFEE/TEA
Espresso
Short Mac
Long Mac
Long Black
Flat White
Cappuccino
Latte
Mocha
Affogato
Hot Chocolate
Tea for 1
Tea for 2
Mug
Soy

$4.50
$4.50
$4.50
$4.50
$4.50
$4.50
$4.50
$4.50
$4.50
$4.50
$4.50
$6.50
$.50
$.50

