
PLATTER MENU    

Kimbolton Rosé Spritz (250ml can)

Kimbolton Pinot Gris

Kimbolton Fiano                                            

Kimbolton Montepulciano Rosé                   

Kimbolton Carignan                                       

Kimbolton Montepulciano    

Kimbolton Malbec                    

Kimbolton Shiraz                                             

Kimbolton Cabernet Sauvignon                    

Bella Monte Sparkling (red)

The Rifleman Chardonnay                             

The Rifleman Pinot Noir                                 

The Rifleman Cabernet Sauvignon               

The Rifleman Shiraz 

Thelma Rare Tawny                                     

$ 10           n/a

$ 10           $25

$ 10           $27

$ 10           $23

$ 12            $30

$ 12            $30

$ 12            $30

$ 10           $25

$ 10           $28

$ 14           $44

$ 14           $38

$ 14           $45

$ 16           $60

$ 16           $60

$ 16           $79

We Would Love You to
Leave a Google Review! 



TRIO OF DIPS   $20  (v)
A selection of delicious Bremer Café dips served with lavash

 and warm flat bread

  Cheese Board   $28  (v)
1 soft and 1 hard cheese served with fresh apple,  local Clemco almonds

dried fruit and sea salt lavash

Thelma Board   $28
Wood smoked red wine cracked pepper & garlic mettwurst and prosciutto 

served with Mt Jagged Aged Cheddar, pickled onions and lavash

Pate Board   $28
Little acre Pate (Mushroom or Duck) 

served with toasted sourdough, lavosh and olives 

Loaded Hommous $22  (Vg)
Bremer Café hommous loaded with Woodlane Orchard ratatouille and drizzled with

local olive oil. Served with pickled onions, lavash and a toasted sourdough roll 

Seasonal Grazing Platter for two   $65
A variety of seasonal produce from local artisan producers, including cheeses, meats,

Pate, dried & fresh fruit, almonds, lavash and a toasted sourdough roll 

PLATTER MENU    

GF, extra bread or crackers $4 extra

Please advise if you have any food allergies
or dietary requirements



BAKED CAMEMBERT WRAPPED IN PROSCUITTO $25
Udder Delights camembert wrapped and baked in Skara prosciuttoserved

served with, toasted sourdough , sea salt lavash and cornichons 

Pair with - Kimbolton Cabernet Sauvignon 

Baked brie Topped with almonds and honey $25   (v)
Udder Delights brie topped with roasted Clemco almonds and drizzled with honey,

served with toasted sourdough, sea salt lavash and fresh pear 

Pair with - Kimbolton Fiano 

 Gluten free available -  $4 extra

D

CHEESE LOVERS

Join Our Mailing List

 and Stay Up to Date!



TRADITIONAL 
White Sauce, Bacon, Onion, Cheese 

Pair with - Kimbolton Rosé 2024

Cheesy Leek   (V)
White Sauce, Leek, Cheese

Pair with - Kimbolton Fiano 2024 / The Rifleman Chardonnay  2022

Indulge (v)
Creme Fraiche, Apple, Cinnamon Sugar 

 Pair with - Thelma 15 year old aged Tawny / Bella Monte 2022  

$18 
Potato (v)

Caramelised Onion, Potato, Camembert, Cheese
Pair with - Kimbolton Shiraz 2022 / Kimbolton Cabernet Sauvignon 2021

prosciutto 
White Sauce, Prosciutto, Pear, Gorgonzola, Rocket

Pair with - Kimbolton Montepulciano 2023 / Kimbolton Malbec 2022

choc berry Bliss
Nutella, Freeze Dried Raspberries with Grated White Chocolate 

Pair with - Thelma 15 year old aged Tawny / Bella Monte 2020

$20
Gluten & lactose free options available 

* W E E K E N D S  O N L Y *  

FLAMMEKUECHE MENU

-Stone baked flatbread from the Alsace-



SEASONAL WINE & CHEESE FLIGHT     

Four wines paired with four local artisan cheeses    

SPRING WINE & CHEESE PAIRINGS     

 CURD WITH fRESH DILL | lILYARRA
2022 THE RIFLEMAN CHARDONNAY 

mOZZERELLA ROULADE  |  LA VERA
2024 KIMBOLTON ROSE

GOATS BLUE| LILYARRA
2022 KIMBOLTON MALBEC

  GRAND RESERVE CHEDDAR  | ALEXANDRINA CHEESE
2022 KIMBOLTON CABERNET SAUVIGNON

Our Wine & Cheese matchings are designed

to take you on a journey of discovery. With

each new flight pairing changing based upon

ripeness and seasonality. We urge you to try

our recommendations but also don’t be afraid

to go against the grain and try something

different. Often it takes a really bad match to

discover the perfect match. 

- $30 -



Bickfords Soft Drink   $5
-  Creamy Soda                    -  Coke No Sugar

-  Cloudy Lemonade           -  Soda Water  

-  Lemon, Lime & Bitters     

Juice Box      $2

Hot Chocolate      $5

Gelista Gelato tubs      $5

ADVENTURES

... more yummies

                                                              
savoury saFARI  $15

3 Bickfords cordials , cheese, dried fruit, chocolate Tommy turtle 

and activity pack

                                                         
SWEET TReats $18  

3 Fleurieu flavoured milks, marshmallows, 100's & 1000's biscuit, chocolate 

Tommy turtle and activity pack

ki
ds

!

Please advise if you have any food allergies or dietary requirements



 BEVERAGES    

vale Beer                                                               $9.50
 Crisp Lager   |   Pale Ale   |   Mid Coast
                                                      

Mocktails by VOK                                                $6
Pina Colada   |   Raspberry Mojito 

Bickford’s Soft Drink                                          $5             
Cloudy Lemonade   |   Creamy Soda   |   Soda Water 

Lemon, Lime & Bitters   |   Coke No Sugar

s. pellegrino sparkling water                           $6

Coffee                                                                       $5
Espresso | Long Black | Flat White | Latté | Cappuccino  

                                                              

Tea BY T2                                                                  $ 5
English Breakfast    |     Earl Grey   |    Chamomile   

Peppermint   |   Lemongrass & Ginger

Hot Chocolate                                                      $ 5  

Thelma Affogato                                                  $ 18
Kimbolton Thelma Rare tawny served with

Gelista vanilla bean gelato & a shot of espresso

(Mid Strength)

750ml


