
Please note a 0.85% surcharge applies for all credit card transactions. A 10% surcharge applies  
on Sundays. A 15% surcharge applies on all Public Holidays (one surcharge fee of  15% if  Public Holiday 

falls on a Sunday). An additional service fee of  10% applies to bookings of  10 people or more.

Should you have any special dietary requirements or allergies, please inform your waiter.  
We will endeavour to accommodate your dietary needs, however due to the potential of  trace allergens,  

we cannot guarantee completely allergy-free dining experiences.



    PASTRY KITCHEN

Crisp meringue, sheep’s yoghurt ice cream, rhubarb paper, raspberries  19
Whipped white chocolate, blackberries, liquorice, liquorice basil         19
Perfume fruits, pineapple, feijoa, persimmon, guava sorbet, fragrant syrup  19
Valrhona chocolate skillet cake, cacao nibs, vanilla cream, hot chocolate sauce        23
25 min cooking time 

Petit fours                                                                                                                               18                                                                                              
Malfroy’s beehive, cacao pod, pate de fruit, macaron    

  
CHEESE

                      
Choice of 2 artisanal cheeses, smoked honeycomb, saba, dried organic fruit   27
Additional cheeses 10 ea

  
AUSTRALIAN SELECTION                     
Holy Goat Brigids Well | Sutton Grange, VIC | White mould goat’s milk
Holy Goat Nectar | Sutton Grange, VIC | Semi Hard goat’s milk
Holy Goat La Luna baby Crottin | Sutton Grange, VIC | Single Origin goat’s milk 
made exclusively for Woodcut in the French tradition using French straw

Long paddock Reserve Banksia | Castlemaine, VIC | Semi Hard cow’s milk
Long paddock Blue Stone | Castlemaine, VIC | Blue cow’s milk
   
INTERNATIONAL SELECTION                     
Serafi na Gouda | Holland | Hard cow’s milk
Brillat Savarin Selected by Will Stud | France | Triple cream cow’s milk
Garrotxa | Spain | Semi Hard goat’s milk

COFFEE

Co� ee – Organic Rainforest Alliance by Vittoria Co� ee  6
For every kilo of  Vittoria Organic Coff ee sold, Vittoria Coff ee donates $1 to OzHarvest
Skimmed | Almond | Oat | Soy                               add 1

TEA

Tea – Premium Selection by TWG 1837                                                                                  6
English breakfast | Earl Grey | Prestige Sencha | Mint | Chamomile | Ginger, lemon & honey 

  
SWEET & FORTIFIED

                       75ML
2021 Frogmore Creek Iced Riesling | Coal River Valley, TAS                                                  17   
2016 Château Coutet ‘Chartreuse de Coutet’ | Sauternes, France                                24
2008 Isole e Olena ‘Vin Santo’ Malavasia, Trebbiano | Tuscany, Italy                43 
                             

                   60ML                                                  
NV Chambers ‘Woodcut Tawny’ | Rutherglen, VIC                                                               23                                                  
1994 Toro Albala, Pedro Ximenez | Montilla-Moriles, Spain                   32
Penfolds ‘Grandfather’ Rare Tawny 20 YO | Multi-Regional, SA                 32
1969 Domaine La Sobilane Rivesaltes | Languedoc-Roussillon, France                                58

  
COCKTAILS TO FINISH

             
Woodcut Cubano                                                                                25
Vanilla & Pandan infused Havana 3, Amaretto, Cafe Cubano

Black Forest                                     24 
Hennessy VS Cognac, cherry liqueur, Creme de Cacao, coconut foam

Please note a 0.85% surcharge applies for all credit card transactions. A 10% surcharge applies 
on Sundays. A 15% surcharge applies on all Public Holidays (one surcharge fee of  15% if  Public Holiday 

falls on a Sunday). An additional service fee of  10% applies to bookings of  10 people or more.

Should you have any special dietary requirements or allergies, please inform your waiter. 
We will endeavour to accommodate your dietary needs, however due to the potential of  trace allergens, 

we cannot guarantee completely allergy-free dining experiences.


