brunch

we serve simple, unique food,
sourced from the freshest
local & seasonal ingredients

find us on:
www.entally.com
facebook.com/entallylodge
instagram: @entally_tas

all day breakfast
Lodge Breakfast
poached eggs, sourdough, roasted mushrooms, chipolatas, bacon,
hash browns, tomatoes & house made tomato relish (n)

22.0

Eggs Benedict
served with house made brioche, poached eggs, spinach, hollandaise sauce +
- with shaved leg ham (n)
- with house smoked salmon (n)

17.0
21.0

Poached Eggs & Bacon
served on sourdough toast with house made tomato relish (n)

16.0

House Made Toasted Brioche
with avocado smash, cherry tomatoes & persian fetta (n)

17.0

Field Mushrooms
with sautéed spinach, cherry tomatoes, roasted red capsicum & persian fetta
(g/n)

19.0

Coconut Chai Seed Pudding with berries & nuts (g/d)

12.5

House Made Banana Bread with maple syrup & mascarpone

12.5

sides (all 5.0)
roasted mushrooms

hash browns

avocado

cherry tomatoes

buttered spinach

bacon

chipolatas

smoked salmon

gluten free (g) | nut free (n) | dairy free (d)
please inform our staff if you have any allergies or dietary needs

lunch
Entally House Loaf
warm house made damper with balsamic olive oil & dukkah (n)

11.0

Grilled Bruschetta with roasted field mushrooms, blue cheese &
lavender honey (n)

13.5

Soup of the Day
chef’s housemade soup - please ask our staff for today’s option (g/n)

12.0

Beef Burger with field mushroom, roasted red capsicum, caramelised onion,
blue cheese & house made tomato relish, served with chips & salad

22.0

Roasted Pumpkin, Field Mushroom, Baby Spinach & Pine Nut Risotto with white
truffle oil & shaved parmesan cheese (g)

26.0

Lenah Smoked Wallaby Rocket Salad with red wine poached pear, walnut &
apple balsamic dressing (g/d)

28.0

300g Bourbon Rubbed Loin of Pork
served with potato mash & steamed greens (g/n)

27.0

Beer Battered Market Fish with chips, salad, lemon & aioli

Salt & Pepper Squid Salad
served with fries & sweet chilli dipping sauce (g/n)

gluten free (g) | nut free (n) | dairy free (d)
please inform our staff if you have any allergies or dietary needs

MP

24.0

desserts
Apple & Berry Crumble
served with vanilla bean ice cream

12.5

Sticky Date Pudding
served with salted caramel ice cream

12.5

Double Chocolate Mousse
served with toasted hazelnuts & mascarpone (g)

12.5

Coconut Chai Seed Pudding
served with berries and nuts (g/d)

12.5

Affogato
freshly brewed espresso served over vanilla ice cream with a shot of liqueur your choice of: Frangelico | Kahlua | Spiced Rum | Vanilla Galliano | Jameson’s

15.0

gluten free (g) | nut free (n) | dairy free (d)
please inform our staff if you have any allergies or dietary needs

