
 
 
 
 

  

 

     DINNER MENU 
7.00pm – 8.30pm 

Entrée 

Prawn Cocktail                                                                        13.0  

Soup of the Day (winter only) served with crusty home-made bread   7.0 
 

Main  

Grain Feed Chicken Breast drizzled with garlic and white wine sauce and served with seasonal 

vegetables.           27.0 
 

Ian’s famous Rump Steak, flamed grilled and infused with wood smoke, served with creamy 

mushroom sauce and seasonal vegetables.       31.0 

Feeling hungry? 600g          38.0 
 

Mustard Rack of Lamb drizzled with a spicy tomato sauce and served with seasonal  

vegetables.           33.0 
 

Atlantic Tasmanian Salmon seared to perfection, served medium with garlic lemon sauce and 

seasonal vegetables.          30.0 
 

Vegetarian Frittata served with Salad.       24.0 

              

Dessert 
Dessert of the Day, served with ice cream         7.0 

Affogato (ice cream, espresso coffee, baileys)      12.0  
 

Hot Drinks 

Pot of Tea           3.5 

Pot of Coffee            3.5 

Cappuccino           3.5  

Hot Chocolate           3.5 

 

Refreshing Drinks 
Coke, Diet Coke, Coke Zero (375ml can)                                                                                 3.0                                                                                             

300ml Schweppes (Lemonade, Ginger Ale, Lemon Solo, Lemon Lime & Bitters, 

Soda Water, Tonic Water)                                                                                                                 3.0 

Juice 375ml (Orange, Apple, Pineapple, Orange Mango)                                    3.0 

Bundaberg Ginger Beer 375ml                                                                                                   3.0 



 
 
 
 

  

 

Smoked Wood-fire Cuisine 

Unique to Hidden Valley Cabins 

 
Dine in the Hidden Valley Cabins restaurant and experience a unique smoked wood-fire cuisine. Order 

a succulent rump steak and watch Ian cook your steak in front of your table on the open fire.  

 

It's guaranteed to taste better as you're cooking the meat away from the direct flame; just using the 

heat from the fire. The meat stays tender and juicy and has a wonderful smoked wood-fire taste! 

 

The process starts early in the evening where Ian will light the fire, allowing time for the heat to get to 

the perfect temperature before placing the tender steaks on top of the grill ready to cook to 

perfection. 

 

We can guarantee if you order one of our steaks you won’t be disappointed. If you have any questions 

please don’t hesitate to ask your friendly hosts. 
       

 


