
Menus are subject to seasonal changes – 2 November 2022  10% surcharge applies to Sundays & public holidays    * Gluten Free    (V) Vegetarian 

   WILLOW TREE INN BAR MENU               
BURGER SELECTION 

COLLY CREEK BEEF BURGER   24.9 
with cheese, bacon, tomato relish, sriracha aioli  

and steakhouse chips 

 
LAMB KOFTA BURGER,    23.9 
mint yoghurt, red capsicum aioli, feta, roquette  
and chips 
 

KOREAN FRIED CHICKEN BURGER   23.9 
with homemade kimchi and steakhouse  
chips       

 

BAR CLASSICS 
 

COLLY CREEK STEAK SANDWICH   25.9 
with cheese, bacon, relish, aioli and steakhouse  
chips     
 

RAGU      28.9 
Colly Creek beef, tomato & red wine sauce,  
penne pasta, topped with parmesan   
 

BEER BATTERED FLATHEAD   29.9 

with chips & tartare sauce 

 

PORK SNITZEL     31.9 

with a lemon herb butter and mashed potato 

GRAZE SELECTION  
 

COLLY CREEK CORNED BEEF   33.9 

with parsley & onion white sauce, 

creamy mash, steamed broccoli   

 

GRAZE BEEF POTTED PIE    29.9 

red wine marinated Colly Creek beef & 

mushroom served with creamy mash 

 

COLLY CREEK BEEF RIB *    37.9 

10 hour slow cooked dry aged short rib, 

marinated in BBQ sauce & served with  

garden salad & chips 

 

SIDES 

BROCCOLI (V)     13.9 
roast garlic, chilli, soy & toasted sesame 
 

GRAZE CHOPPED SALAD * (V)   13.9 
red cabbage, fennel & apple salad 
with a mustard dressing & Chinese spiced  
praline 
 

STEAKHOUSE CHIPS with pepper aioli * (V)    9.9 
 
 

FROM THE CHAR GRILL  

Colly Creek Black Angus Beef* 

Pasture Fed ‖ Grain Finished ‖ Dry Aged 

RUMP STEAK   350g  39.9 

NEW YORK STRIPLOIN  250g  39.9 

All steaks are served with your choice of either a jacket potato 

topped with sour cream and chives, creamy mash potato or 

steakhouse chips 

 

STEAK SAUCES 

BEEF JUS *     4.5 

NAM JIM * (V)     3.0 

CAFÉ DE PARIS BUTTER * (V)   3.0  

PEPPER SAUCE * (V)    3.0 

CREAMY MUSHROOM SAUCE * (V)   3.0 

CHIMICHURRI * (V)    3.0 

DIANE SAUCE * (V)    3.0 
 

 

DESSERTS 

MATCHA CRÈME BRULEE (V) * 

with a yuzu sorbet & sesame gel   16.9

WATERCRESS, GOATS CHEESE & PEPPER  
ARANCINI (V)     29.9 
with roast root vegetables and herb dressing 
 

  


