Marjorie’s Menu

Please Place Your Order At The Bar

Plates to Share – for 2 people
Foresters Plate - $34
HaVe Cheeses Blue OMG, Smokey Savoury, Cummin Harvarti. Chicken and Pistachio Pate. Bacon Jam,
tomato chutney and beetroot relish. Seasonal greens. Served with focaccia, 5 seed mini loaf, pepper,
fennel and rosemary biscotti.

International Plate - $39
Pesto Arancini (rice) balls with tomato relish. Kolokithokeftedes (Zucchini) balls with a minted
yoghurt. Spicy pork Bao (Chinese steamed bun) with pickled slaw. Smoked trout crepe (pancake)
stack.

Starters
Bowl of Chips v - $8
Crispy hand cut chips with Rosemary salt

Spiced Pumpkin and Apple Soup - $12- v
A sweet and rich soup made from butternut pumpkin and apples topped with a dollop of cream and
almond flakes. Served with a 5 seed mini loaf and homemade blue cheese and brandy butter.

Smoked Trout Baked Cheesecake- $16
A savoury smoked trout baked cheesecake topped with a tangy lemon drizzle and salad.

Kids Meals - $13
Chicken nuggets OR cheese burger with chips, a juice box & a Chuppa Chup .
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Salads
Chicken Caesar Salad - $25
Our take on the classic chicken Caesar with Holy Smoke smoked chicken breast, crisp salad and bacon
with our homemade croutons all topped with a poached egg.

Roast Vegetable Salad - $22
Warm, sweet and crispy root vegetables on a mixed salad leaf bed, topped fetta with a pomegranate
and mustard dressing

Mains
Slider - $18 ($4.50 for each extra slider)
This mini burger is made with a brioche bun with tomato chutney, bacon jam, HaVe Harvey Cheese
haloumi and crisp salad leaves. Served with hand cut chips and salad.

Vegi Burger - $22
Pumpkin and lentil patty with sour cream, lettuce, tomato and beetroot relish served on top of a warm
home-made focaccia bun - Served with hand cut chips and salad

Roast Beef - $25
Tender roast beef with all the trimmings. Crispy roast potatoes, carrots and pumpkin with beans. All
topped with Wendy’s Grandma’s gravy

Gnocchi - $22
Homemade, soft as a pillow Gnocchi topped with a burnt butter, sage and walnut sauce. Topped with
seasonal greens.

Marron and Fennel Pot Pie - $32
Our Famous Marron Pie! Half a marron with a creamy fennel and vegetable sauce which is topped
with a flaky ‘rough puff’ pastry. Served with hand cut chips and salad.
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Something Sweet
Check the cake display for daily specials
Devonshire Tea - $9
Selection of tea for one or coffee with a choice of
 Light and fluffy scone with homemade cardamom strawberry cream and jam or
 Savoury Scone - Bacon, chive, cheese and smoked paprika scone or

Sticky Date Pudding $12
The lightest and fluffiest sticky date pudding you will ever eat. Topped with our wonderful warm
butterscotch sauce.

Toblerone Cheesecake $12
If you love toblerone chocolate and cheesecake you will love this! Melted toblerone mixed through a
silky cheesecake. What could be better?

Frozen Chocolate Mousse - Not for the Kids $16
Finger sponge soaked in vanilla vodka topped with a light and fluffy frozen Kahlua chocolate mousse
you

Coffee & Tea
Coffee: Small $4. Large $4.50
We use Yahava –‘Kahava’ coffee
Cappuccino, latte, flat white, short black/expresso, long black, macchiato, mocha, Chai latte.

Hot Chocolate. Small $4. Large $4.50
Pot of Tea. Pot for one $4. Pot for two $6
Tea Selection - Black, Earl Grey, English Breakfast, Green, Peppermint.

Martinis - $18
Expresso Martini –Vanilla Vodka, Kahlua, shot of coffee shaken over ice
Hot Chilli Choc Martini – Hot chocolate, with a shot a vanilla vodka, Kahlua and a pinch of chilli

Soft Drinks - $4
Bottled water Margaret River Soft Drinks – Triple G (Ginger, ginseng & Guarana), Lemon Lime and
Bitters, Citron Presse, Berry Fusion, Dry Cola, Lemonade.
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Available in our Provedore
Dukkah v - $8
This creation is fragrant with a roasted spice and nut blend. It may be an Egyptian classic, but we are
claiming it as ours –

Preston Grove olive oil - $13/15
Wonderful local cold pressed Extra Virgin oil, plain or flavoured makes a great addition to any meal

Balsamic Reduction - $8
This is amazing on its own as a dressing or mixed with olive oil for a dipping sensation.

Balsamic and Maple Salad Dressing - $8
Our wonderful salad dressing is a mix of tart from the Balsamic and sweet from the Maple Syrup. This
will make anyone a salad lover
Tomato

Chutney v gf - $8

Spicy and sweet - ginger, cayenne, cloves and spices are just a few of the flavours in this tomato
chutney. Made with ripe, juicy garden tomatoes

Bacon Jam - $8
Life is better with bacon but it is amazing with Bacon Jam! This savoury jam with bacon, coffee and
maple syrup what more could you want.
$5.00

Beetroot Relish v gf - $8
Enjoy this tasty relish with cold meats and cheese. Sweet, tangy and smooth.

Cardamom and Strawberry Jam - $8
This is a grown-ups Jam. With a hint of Cardamom this jam takes jam and toast to a whole new level.

HaVe Cheese
We have a range of our wonderful local cheeses from HaVe cheese for you to enjoy.
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Marjorie’s Menu
This menu and restaurant are in memory of a wonderful Grandma –
Marjorie Evens.
While on the run from a violent husband, she took her two children to a
logger’s camp, not unlike this one, in the mountains of Victoria. It was
there while cooking over an open fire for the men that she sustained
horrendous burns to over 60% of her body.
She overcame this and many other adversaries to be an inspirational
mother and the grandmother of your host Wendy.
She lived a life less travelled and this same spirit lives in the women
who have come after her.
Our Philosophy
Wellington Food and Wine operates as a ‘slow food café’, sourcing food, when possible, only from the
Geographe region.
When it is not possible to source food from the region, we are committed to ensuring that goods are
selected from organisations that source their food in a sustainable and socially responsible manner.

Our Seasonal Menu
We change our menu in keeping with the Noongar Seasons
Birak – December and January, the first summer
Bunuru – February and March, the second summer
Djeran – April and May, autumn
Makuru – June and July, the first rains
Djilba – August and September, the second rains
Kambarang – October and November, the wildflower season

Our Cottages
Build in the 1920's to house Forest Department employees who were managing the operations in the
area. Today, these 8 cottages that sleep 8 people each, are the perfect place to relax, reconnect and
rejuvenate.
The price is $185 for one night or $165 if you are staying more than one night – why don’t you make a
weekend of it
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