
Breakfast 8.30 - 10.30

(GF)    Gluten free 
(GFA) Gluten free available
(VA)    Vegetarian available

(V)      Vegetarian
(VG)  Vegan
(VGA)  Vegan Available

info@secretsonthelake.com.au
www.secretsonthelake.com.au

Ph: 075478 5888

ONE BILL
PER TABLE
THANKYOU

Eggs On Toast (GFA)                  $12
Poached, fried or scrambled 
w toasted sourdough

Secrets Benedict (GFA)(V)                 $18.5 
Toasted sourdough, poached eggs, sweet 
paprika hollandaise
 w bacon       $22.5
 w smoked salmon          $25
 w local double smoked ham           $22.5
 w haloumi        $22.5

Secrets Omelette (GFA)(V)                 $19
Sauteed mushrooms, thyme & gruyere 
cheese w toasted sourdough

Secrets Hunter  (GFA)       $25
Bacon, pork and fennel sausage, eggs, 
sauteed mushrooms, thyme roasted 
tomato w toasted sourdough 

Secrets Gatherer  (GFA)(V)(VGA)     $25
Sauteed mushrooms, thyme roasted 
tomato, grilled asparagus, eggs, spinach
w toasted sourdough

Cinnamon Toast        $16
Fresh seasonal berries and maple syrup

Secrets Granola Bowl (GFA)(V)                $17
House-made granola w fresh berries and 
crème fraiche

Baked Croissant            $11
w jam or blueberry compote & butter

Filled Croissant  (VA)                  $18
Local double smoked ham or avocado, 
gruyere cheese & tomato   

The privacy of Guests staying at Secrets on the Lake treehouse accommodation is very important to us. 
While we endeavour to show interested cafe patrons and visitors our cabins and facilities, this may not 
always be possible as it depends on staff and cabin availability, guest check in and check out times, 

and the weather. If you would like a tour of a treehouse while you are here please dont hesitate to ask 
our friendly reception staff who will do their best to accommodate you. 

Extras

Pan fried haloumi                     $6
Bacon rashers (2)         $4
Local pork & fennel Sausage (GF)       $4
Sauteed mushrooms        $3 
Thyme roasted tomato (1)        $3
Avocado                  $4
Asparagus (4)         $3       
Toasted sourdough, butter (2)                  $3 
Gluten free toast, butter (2)                     $4.5

Kids Breakfast (12y and under)

Cheese Omelette 
w toasted sourdough  (GFA)             $10         

Cinnamon Toast         $12
Maple syrup, fresh berries     

Haloumi, Sauteed Mushrooms, Egg 
w toasted sourdough (GFA)(V)        $12

Poached, Scrambled or Fried Egg       $9
w toasted sourdough  (GFA)           
  Add  sausage OR bacon        $3

Breakfast



Lunch      11 - 2.30

(GF)    Gluten free 
(GFA) Gluten free available
(VA)    Vegetarian available

(V)      Vegetarian
(VG)  Vegan
(VGA)  Vegan Available

info@secretsonthelake.com.au
www.secretsonthelake.com.au

Ph: 075478 5888

ONE BILL
PER TABLE
THANKYOU

Starters 

Soup of the Day (GFA)                                $14
w grilled sourdough

Bruschetta of Local Oyster Mushrooms       $18
�Z���Z�D�O�Q�X�W�V���D�Q�G���O�R�F�D�O���W�U�X�I�Á�H���K�R�Q�H�\��(GFA)(V)(VGA)

Salt and Pepper Squid (GF)        $20
w vietnamese Salad

�0�R�U�R�F�F�D�Q���6�S�L�F�H�G���&�D�X�O�L�Á�R�Z�H�U���D�Q�G���� �� ����������$16
Eggplant Croquettes (GF)(VG)(V)        
w mild harissa dipping sauce  

Baked Sourdough  (GFA)(VG)(V)                            $14
w baba ghanoush, balsamic & extra virgin olive oil  

Hot Smoked Tasmanian Salmon Pàt é       $16
w baked rye bread crackers & Watercress Salad

�7�Z�L�F�H���%�D�N�H�G���*�U�X�\�H�U�H���6�R�X�I�Áé(GF)(V)       $20
w rocket, candied pecans and pear salad 

Main Course

Secrets Four Hour  Braised Lamb Shank  (GF)       $30
w pomme puree and seasonal steamed 
vegetables

Fish of the Day (GF)                          $34 
w pan fried beetroot gnocchi, roasted tomato 
coulis, poached asparagus, sage & orange butter 

Yellow Curry  (V)(VG)(GF)                                 $30
�Z���U�R�D�V�W�H�G���F�D�X�O�L�Á�R�Z�H�U�����]�X�F�F�K�L�Q�L���	���V�Z�H�H�W���S�R�W�D�W�R����
�E�U�R�F�F�R�O�L�Q�L���D�Q�G���V�S�L�Q�D�F�K���Z�L�W�K���N�D�I�À�U���O�L�P�H���L�Q�I�X�V�H�G��
Jasmine rice, roasted coconut and peanuts 

Secrets Wagyu Burger  (GFA)                       $26
Millawa ranch wagyu pattie, cos lettuce, tomato 
�R�Q���D���J�U�L�O�O�H�G���E�U�L�R�F�K�H���E�X�Q���V�H�U�Y�H�G���Z�L�W�K���W�U�X�I�Á�H���V�D�O�W�H�G��
fries and aioli 
   Add bacon (2)      $4 
        Add egg (1)       $2 
           Add gruyere cheese       $2

Crab Risotto  (GF)                     $28
�Z���F�R�Q�À�W���O�H�P�R�Q�����I�H�Q�Q�H�O�����V�Q�R�Z���S�H�D�V���D�Q�G���K�H�U�E�H�G��
breadcrumbs  

Turmeric Chickpea Buddha Bowl (GF)(V)(VG)         $26
w roasted mixed beetroot and sweet potato, 
kale, spinach, turmeric spiced roasted chickpeas, 
avocado, pomegranate, toasted pepitas and bean 
sprouts with tahini dressing 
   Add haloumi                    $4
   Add crab                    $5
   Add chicken                    $5

Sides 
(All sides are GF)     
�6�K�R�H�V�W�U�L�Q�J���)�U�L�H�V���Z���7�U�X�I�Á�H���6�D�O�W���D�Q�G���$�L�R�O�L�������� ��������������$10
Steamed Seasonal Vegetables                     $10
Pomme Puree                               $10
Rocket, Candied Pecans and Pear Salad        $9

Desserts

Espresso Martini Brûlée (GF)                 $16 
w coconut and nut crumble, fresh blackberries 

Salted Caramel Panna Cotta  (GFA)                 $16
w chocolate crumb, malt chantilly and 
amaretto Syrup

Spiced Pumpkin & White Chocolate Cremeaux  (GF)    $16
w macadamia and ginger crumb, vanilla cream, 
honey syrup

Secrets Cheese Board (GFA)               $24
A selection of local and european cheeses, 
�À�J���D�Q�G���F�U�D�Q�E�H�U�U�\���F�K�X�W�Q�H�\�����W�U�X�I�Á�H�G���K�R�Q�H�\����
baked rye bread crackers

SECRETS GROUNDS ARE STRICTLY FOR CABIN GUESTS ONLY. 
PLEASE SEE RECEPTION FOR ALL TREEHOUSE ENQUIRIES OR TOURS WHEN AVAILABLE 

We specialise in Group bookings (up to 80) & welcome your group and wedding enquiries.
Please contact our friendly restaurant staff for more information and group package options.

Lunch


