
FOOD
Bes t  shared wi th  good peop le  and good wine



Al l  cheese  se r ved wi th  house  made lavosh ,  f ig  jam,  haze lnu t s ,
and a lmonds . (N,  GFO)

CHEESE

Ta legg io  DOP  |   Lombardy,  I ta ly  |  50g

Tr ip le  Cream 'T in tenbar '  |  Nimbin  Va l ley ,  NSW | 50g

Woombye Camember t  | Sunsh ine  Coas t ,  QLD | 50g

Woombye Ash  Br ie  |  Sunsh ine  Coas t ,  QLD | 50g

Le  Marqu is  Br ie  de  Ramboui l l e t  | Par i s ,  France |  50g

Le  Dauph in  Doub le  Creme  |  Rhône Va l ley ,  France |  50g
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16

16

17

18

18

(V )=Vege tar ian (VG)=Vegan (VGO)=Vegan op t ion  (GF)=Glu ten  F ree  (GFO)=Glu ten  F ree  Opt ion
(N)=Conta ins  Nu t s ,  (DF )  =  Dai ry  F ree ,  (DFO)  = Dai ry  F ree  Opt ion

We’ l l  a lways  do our  bes t  to  accommodate  d ie ta r y  needs ,  bu t  p lease  no te  we can’ t  guaran tee
our  food i s  comple te ly  f ree  f rom a l le rgens .  CC surcharge o f  1 .5% app l ies  to  Vi sa  & MC and

2.5% for  Amex.  
Pub l i c  Ho l iday Surcharge 20%

Our menu i s  d r i ven by the  seasons  and insp i red by the
inc red ib le  producers  we’ re  lucky  to  work  wi th  here  in  Orange

and beyond.

Soft

Manchego | La  Mancha,  Spain  |  50g

Hard

Blue

Vern ieres  Roquefor t  PDO  |   Roque for t - su r -Sou lzon,  France |  50g

Gorgonzo la  Do lce  DOP | Piedmont ,  I ta ly  |  50g

Sa in t  Agur  | Auvergne,  France |  50g
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CHARCUTERIE

Prosc iu t to  |  Corn ichons  |  I ta ly  

Serrano Jamon  |  Guind i l las  |  Spain

18

18

https://www.calendarcheese.com.au/producers/papillon/
https://www.calendarcheese.com.au/producers/papillon/


Diple | Braised Lamb | Ricotta Salata | Pine Nut | 1pc
Kingfish Ceviche | Mandarin | Crème Fraîche | Buckwheat
Prawns | Chimichurri | Lemon | 3pc 
Haloumi | Roasted Grapes | Sesame Seed | Dill 
Spicy Padron Peppers | Pepitas | Paprika | Labne
Calvisius Caviar 30g | Serrano Jamón | Lavosh

(GFO, DFO)

(DF,  GF)

(GF,  V )

(GF,  DFO, V,  VGO)

9
29
30
22
18

180

Marou losa la ta  | Romaine| Fe ta  |  Pars ley
Broco l l in i  |  Fermen ted Chi l l i  |  Wi ld  R ice| Labne
Sa l t  and V inegar  Po ta toes  | Aio l i   
Chips  | Aio l i  

(GF,  V ,  VGO, DFO)

(VGO, V,  GF,  DFO)

(VG,  V,  DF,  GF)

(VG,  V,  DF,  GF)

16
18
15
12

Lamb Shoulder | Parsnip | Mushroom | Jus
Snapper | Smoked Eggplant | Capsicum | Lemon
Jerusalem Artichoke | Cashew | Pomegrante | Za'atar
Pork Collar | Soubise | Apple | Sage | Sumac

(GF,  DFO)

(GF,  DFO)  
39
45
32
38

(N,  GF,  V,  VG,  DF )  

Pita bread |2pc 
GF Pita bread | 1pc 
Tzatziki | Greek Yoghurt | Cucumber | Mint Oil 
Hummus | Tahini | Garlic | Crispy Chickpea 
Taramasalata | Red Mullet Roe | Lemon | Olive Oil 
Olives | Fennel Seed | Chilli | Thyme
Gilda | White Anchovy | Stuffed Olive | Piparra | 1pc

(V )

(GF,  V )

(GF,  DF,  VG)

(VG,  DF,  GF)

8
6

12
12
14
10

3(DF ,  GF)

(DFO, GFO)

(GF,  DF,  VG)

LET US FEED YOU                                                                                        75 PP
Al low our  team to  cura te  your  exper ience  to  your  des i res  
(who le  tab le  on ly )
Add Cheese
Loca l  Wine  Pa i r ing  |  Four  Wines  |  100ml  pours 60 PP

9 PP

T i ramisu  | Cof fee  |  Savo iard i  
Vani l la  Bean I ce  Cream| A lmonds  |  Rose
Choco la te  Dé l i ce  |  Haze lnu t s  |  Amaro Caramel  
Af fogato  |  I ce  Cream | Espresso  |  Frange l i co  

18
18
18
19

(N,  V,  GFO)

(V )

(VG,  V,  GF,  DF,  N)

(V )=Vege tar ian (VG)=Vegan (VGO)=Vegan op t ion  (GF)=Glu ten  F ree  (GFO)=Glu ten  F ree  Opt ion
(N)=Conta ins  Nu t s ,  (DF )  =  Dai ry  F ree ,  (DFO)  = Dai ry  F ree  Opt ion

(V ,  GF)

(GFO, DFO)

(GF,  DFO)



Our menu is driven by the seasons and inspired by the incredible local producers
we’re lucky to work with here in Orange and beyond.

Everything is designed to be shared. Thoughtful, produce led dishes that celebrate
freshness, flavour, and a deep respect for where our food comes from. We keep things

simple, balanced, and always made to go beautifully with a glass (or two) of wine.

PRODUCERS

Farmer Doug Potatoes 
Grown jus t  down the road in Farmer
Doug’s potatoes are loved for  thei r
f lavour,  tex ture,  and the care that

goes in to every harves t .  

Tawarr i  Grove Ol ives
Perched on the upple s lopes of

Gaanha Bula (Mt Canobolas) .  Thei r
o l ive grove is  made up of  several

var ie t ies  and thei r  ex t ra v i rgin o l ive
oi l  we use is  except ional  thanks to the

cool  c l imate of  Orange.

Robanco Meats
A t rus ted name in local  butchery,

Robanco sources top-qual i ty  beef ,  pork
and lamb f rom regional  NSW

producers,  del iver ing consis ten t ly
excel len t  cu ts  wi th a focus on
freshness and provenance. 

Fardon & Sons Organics  
Cert i f ied f resh organic produce. They
are nes t led in the hear t  of  B layney.

Fami ly owned and operated growing
organic and seasonal  produce.  

Four jay Farms Hazelnuts
 A fami ly par tnership that  grows,

harves t  and produces premium
hazelnut  products  a t  Fores t  Reefs .

Pr ior i t i s ing premium heal thy kernels
cracked to order.

Goldf ie lds Honey
Local ,  raw honey harves ted f rom happy
bees across NSW. Fu l l  o f  character  and

natura l ly  r ich in f lavour.  “ Jus t  as the
bees in tended.”

L i t t le  B ig Dairy
This  s ingle -source,  fami ly -owned dairy in
Dubbo produces award-winning mi lk  and
cream f rom jus t  one herd of  Jersey cows.

E th ical ,  t raceable,  and ser ious ly
del ic ious.

Kinross Lamb
Their  Hampshire Down f lock is  raised

across several  proper t ies  wi th ef for t s  in
t ree p lant ing,  habi ta t  res torat ion,  and

carbon-neut ra l  farming. Proudly
regenerat ive and rooted in h is tory,

Kinross lamb is  as responsib le as i t  i s
del ic ious.
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