
Breakfast -

Lunch -

Pies 

Quiches

Smashed avocado - avocado, roasted tomato & Persian fetta              17.9                 
on sourdough toast with sticky balsamic                

Smokey baked beans - braised in a tomato                                           16.9
and basil sauce served on toast (vegan)   

Winter porridge - roasted pears, berry &                                                16.5
rhubarb compote and cinnamon sugar   

Mt Macedon Kitchen granola - with berry &                                            16
rhubarb compote, vanilla yoghurt and 
cinnamon roasted pears

AVAILABLE ALL DAY

Toasted Turkish bread filled with scrambled                                          11.9
free-range eggs, crisp bacon with tomato relish 

Ham and cheese croissant                                                                        8

Croissant served warm with Mt Macedon Kitchen Raspberry Jam              6                   

Toasted sandwiches – ham/cheese/tomato                                             8
Gluten-free bread available add 1.5

Sourdough fruit bread - toasted and served with butter                           8

Sourdough toast - served with butter and Mt Macedon Kitchen                8 
raspberry jam, honey or Mt Macedon Kitchen orange marmalade
Gluten-free options available add 1.5    
                                                                                 

Trading Post Reuben – corned beef, red cabbage                       18.9
kraut, seeded mustard mayonnaise on a brioche bun with 
rocket and pickles  

Thai green chicken & coconut curry - with snow peas,               19.9
bok choy, red capsicum, coriander & spring onions with jasmine rice
(gluten-free) 

Beef Lasagne – layered with mozzarella, spinach and                  19.9
parmesan served with garden salad

AVAILABLE ALL DAY

Soup of the day (vegan option)                                                        14.9
see the specials board 
(gluten-free & vegetarian options available)

Salmon Tart - smoked salmon, brie, dill, potato and                     15.5
red onion tart served with salad & dill mayonnaise 

Frittata - roast pumpkin, red pepper, spinach                               14.9
& ricotta with salad & Mt Macedon Kitchen 
red onion jam (vegetarian & gluten-free)  

Kitchen open until 3:30pm  

Beef                                                                                                                        
Chicken & leek                                                                                           
Lamb, rosemary & vegetable                                                               
Sausage roll                                                                                             
Vegetable pastie (V)                                                                           7.5

8     with salad & Mt Macedon Kitchen tomato sauce          14

Bacon, chive & tomato relish                                                           8
Roast vegetable & basil pesto (V)                                                   8

Assorted filled baguettes/toasted Turkish bread                    10.9
see the selection available in the display fridge (vegan & veg option)

     with salad & Mt Macedon Kitchen tomato sauce      14

 10% surcharge applies for public holidays. We try and cater for everyone, however we cannot guarantee zero traces of allergens. 

Kitchen open until 3:30pm 

Please see our specials board
for daily specials



Cold Drinks
Milkshakes - chocolate, strawberry, vanilla,                               6.50/4

caramel, lime, banana, honeycomb, blue heaven   

Iced chocolate / Iced coffee / Iced mocha                                       7

Selection of Cold Drinks also available in the fridge

www.mtmacedontp.com.au
e: info@mmtradingpost.au
facebook: Mt Macedon Trading Post
Instagram: @mtmacedontp @mountmacedonkitchen

Tea - pot for one 4.5 / pot for two 8
English Breakfast

Earl Grey

Chamomile

Peppermint

Lemongrass & Ginger

Green

Chai

Irish Breakfast 

Scan QR code to view our website!

Wines by the Glass

Our region features some of the best cool-climate wine producers

in the country. A selection of our favourite local wines is available

daily; have a look at our Wine Specials Board for wines 

by the glass.

You can also choose your favourite wine off the shelf to enjoy in

house or to take home. 

$3 corkage per glass applies.

Selection of beers available in fridge

Cakes, biscuits and sweets

Our kitchen produces recipes of house-made treats, cakes and

baked goodies. Be sure to have a look at the front counter for

something sweet to add to your meal, or to take home!

Coffee from the 
Espresso Machine

Full cream, Skinny 

Oat, almond and soy milk available                                                    0.5

 10% surcharge for public holidays. We try and cater for everyone, however we cannot guarantee zero traces of allergens. 


