SHILLINGLAW COTTAGE
Est 1859

EVENING MENU

A Brief History of Shillinglaw Cottage

Shillinglaw Cottage was built in about 1859 as a residence by George Stebbing, a local pioneer
builder who was responsible for a number of other important buildings in the area, including the
Uniting Church and former CBA Bank built in 1880. The building is constructed from
handmade bricks using an unusual design featuring burnt header bricks throughout the facade.
It was originally built on the site of the shire offices but was relocated brick by brick to the
present site in 1964/65. There are two large photographs hanging in the main dining room

which show the cottage in 1964 on the original site.

Breakfast & Lunch: Wednesday to Sunday: 8am — 4pm
Dinner: Saturday from 6.30pm
(Fully Licensed)
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SHILLINGLAW COTTAGE
Est 1859

ENTREES

Crunchy Eggplant Fries (V)

Lightly Crumbed, Fried Eggplant served with a Sweet Chilli Sauce $12.50
Saganaki (V)

Grilled Kefalograviera Cheese served with Lemon, Rocquette & Olive Salad $14.50

Buttertlied Chilli Prawns (GF)
Spicy Chilli & Garlic Prawns served with a Rocquette Salad $17.50 /$28.00

Calamari & Chorizo Salad (GF)
Tender Calamari served with a Cherry Tomato, Chorizo and Snow Pea
Salad, drizzled with a Lemon Basil Vinaigrette $15.50/828.00
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EVENING MENU

MAINS

300gm Porterhouse

Prime Porterhouse Fillet, served

And your choice of Creamy Mushroom, Peppercorn Sauce or Red Wine Jus

Chicken Kilpatrick

SHILLINGLAW COTTAGE

with Fat Cut Chips, Salad

Grilled Chicken Breast with a Creamy Bacon & Worcestershire Sauce
served with Garlic Mashed Potato & Green Beans

Tasmanian Salmon (GF)

Baked Tasmanian Salmon Fillet wrapped in Prosciutto with Herby Lentils,

Spinach and Yoghurt

Lamb Cutlets
Tender Lamb Cutlets on a Date,

Roasted Pine Nut & Almond Couscous

served with Truss Cherry Tomatoes and a Red Wine Jus

Kangaroo Fillet (GF)

Lean Kangaroo Fillet cooked Medium Rare, on a Rocquette, Fetta &
Sweet Beetroot Salad, drizzled with a Lemon Vinaigrette
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$35.00

$28.00

$32.00

$32.00

$33.00




SHILLINGLAW COTTAGE
Est 1859

SIDE DISHES — $8.00 each

Green Beans: Crunchy Green Beans coated in Olive Oil & Lemon
Fat Cut Chips: Golden Fat Cut Chips

Salads:

Traditional Greek Salad: Fresh Tomatoes, Cucumbet, Red Onion,

Olives, Yarra Valley Feta & Extra Virgin Olive Oil

Traditional Waldorf Salad: Fresh Rocket, Walnuts, Blue Cheese,
Apple & Extra Virgin Olive Oil

Rocquette, Cherry Tomatoes & Parmesan with Toasted Pine Nuts & Extra Virgin Olive Oil

DESSERTS

Chocolate Mud Ice Cream (GF)

Homemade Yarra Valley Chocolate Ice Cream served with Almond Biscotti $8.50

Baked Cheese Cake (Flavour will vary Please ask your waiter)
Homemade Baked Cheese Cake Served with Fresh Strawberries & Dbl Cream $9.50

Lemon Meringue
Zesty Lemon Meringue served with Double Cream and Fresh Strawberries $8.50

(V) Vegetarian
(GF) Gluten Free
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WINE LIST

WHITE

Elmswood Estate — Yarra Valley

Amiri Sauvignon Blanc 2008 — Marlborough, NZ
Redbox Sauvignon Blanc 2009 — Kangaroo Ground
Lovegrove Sauvignon Blanc 2009 — Cottles Bridge
Redbox Chardonnay 2008 — Kangaroo Ground
Lovegrove Chardonnay 2005 — Cottles Bridge
Redbox Riesling 2008 — Kangaroo Ground
Innocent Bystander Pinot Gris - Healesville

RED

Airlie Bank Cab Sav Metlot 2007- Coldstream

Airlie Bank Shiraz Viognier 2007- Coldstream

Lovegrove Shiraz 2009 — Cottles Bridge

Redbox Cabernet Metlot 2006 — Kangaroo Ground

Punt Road Metlot 2008 - Coldstream

Bells & Whistles 2005 Cabernet Sauvignon Blend — Penola, SA
Innocent Bystander Sangiovese 2008 - Healesville

Innocent Bystander Pinot

Punt Road Pinot Noir 2008 - Coldstream

Cardinham Estate Shiraz 2008 — Clare Valley

Kellybrook Estate Shiraz 2006 — Wonga Park

Redbox Cabernet Sauvignon Reserve 2008 — Kangaroo Ground
Lovegrove Quest Cabernet Sauvignon 2005 — Cottles Bridge

ROSE
Redbox Rose 2008 — Kangaroo Ground

SPARKLING
Yarra Valley Sparkling
Kellybrook Sparkling Pinot Chardonnay — Wonga Park

BOTTLED BEERS
Cascade Light
Coldstream Pilsner
James Boags Premium
Crown Lager
Coldstream Naked Ale
Coldstream Cider
Napoleon Apple Cider
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Glass

$6.50
$6.50

$6.00

$7.00

$7.00

$4.00
$6.00
$5.50
$5.50
$6.50
$6.00
$6.50

Embracing Seasonal Produce

EST 1859

Bottle

$20.00
$20.00
$25.00
$28.00
$25.00
$30.00
$25.00
$30.00

$22.00
$25.00
$30.00
$25.00
$30.00
$32.00
$30.00

$32.00
$35.00
$32.00
$35.00
$38.00

$25.00

$24.00
$35.00




SHILLINGLAW COTTAGE
Est 1859

KIDS EVENING MENU

MAINS $8.50

Chicken Nuggets
Homemade Fresh Chicken Breast Coated with Golden Breadcrumbs
served with Fat Cut Chips

Fish & Chips
Fish Fillet in a light Crisp Batter served with Fat Cut Chips

Spaghetti Napoli

Spaghetti coated in a Homemade Fresh Tomato Sauce

Homemade Burger with Fat Cut Chips & Salad
Beef, Cheese, Tomato, Lettuce
Grilled Chicken Breast, Bacon, Lettuce & Mayonnaise or Tomato Sauce

DESSERTS $3.50

Ice Cream
Vanilla Ice Cream with a choice of Chocolate, Strawberry or Butterscotch Sauce

Fruit Sticks
A selection of Fresh Fruit Skewers

Slices

A selection of slices - please ask a member of our waiting staff
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SHILLINGLAW COTTAGE
Est 1859

BOOK SHILLINGLAW COTTAGE
FOR YOUR FUNCTION

Celebrate in Style with Fine Food & Wine in an Ideal Location
For Your Special Event

Shillinglaw Cottage
4 Panther Place
Eltham VIC 3095
t: 03 9439 6315
e: john@shillinglawcafe.com.au
w: www.shillinglawcafe.com.au

Fully Licensed
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