
Welcome to Gilberts Restaurant 
At Fruit Salad Farm 

Located beside Wilkes Creek just 1 Km from the Marysville Post 

Office is our charming and intimate fully licensed restaurant. 

 

We are a little hard to find but when guests do take the time to find 

Gilberts Restaurant they go away thrilled at the experience of 

dinner "Gilberts" Style. 

 

The Rustic intimate dining room at Gilberts seats around 26 people 

and allows our Executive Chef Patrick room to move with an 

innovative menu that changes with every season. 

Sit inside beside panoramic windows and look out into the flood lit 

gardens at night and enjoy the beauty outside including our friendly 

native wildlife and the fantastic cooking inside.  

From the breads with tapenades and oils, care and attention is 

given, in order to provide the freshest ingredients produced in our 

kitchen and the region. 

Vegetarians  Welcome 

Reservations Advised  

Telephone 59633232 
 

 

 

We Are open  

Friday, 
 Saturday, 

 Sunday  

&  

Monday Nights  

 

From 6.30 pm  
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The Starters  

Soup of the Day      $8.50 
Please ask your server for todayôs selection 

 

Smoked Trout Salad      $14.50 
Succulent salad of Roquette, Tomato, Cucumber and fresh shaved Parmesan Cheese with Balsamic vinegar 

dressing to complement Smoked Trout from the Buxton Trout Farm 

 

Saganaki      $9.50 
Pan fried Greek style cheese, drizzled with virgin olive oil and served with a wedge of lemon 

 

Roast Pumpkin Ravioli      $12.50 
Homemade Duck egg (from our own ducks) pasta, filled with roast pumpkin and a hint of parmesan cheese 

awash in nut brown Sage butter 

 

Pork Pinchatos      $15.50 
A traditional Portuguese braise of pork with olives and capers 

 

Soba Noodle Salad      $14.50 
A tangy salad of traditional Japanese Soba noodles, citrus segments and water cress tossed with a mirin and 

light soy dressing 

 

Oysters   Doz 3 28.80  1/2 Doz 22.00 
Chilled with wedges of lemon and  dipping sauce or Kilpatrick 

Main Course 
 

 
Rainbow Trout      $25.50 
Buxton Trout Farm Rainbow Trout baked whole with lemon, lime and Pepperberry leaves 

 

Duck Confit      $28.50 
Roast duck; a full half; with Orange and Pernod Sauce 

 

Seafood Risotto      $23.50 
Saffron flavoured risotto with mussels, prawns, fish and oysters topped with shaved parmesan cheese 

 

Scotch Fillet      $28.50 
Cooked to your preference with Green Pepper or Red Wine Sauce 

 

Eye Fillet      $32.50 
Cooked to your preference with Mushroom Sauce 

 

Kangaroo      $24.50 
Pan fried with Pepperberry Sauce 

 

Chicken Breast      $24.00 
Pan fried with fresh herbs and bacon, served with a roasted red capsicum sauce 

 

 

 
All Meals Served with Fresh Seasonal Vegetables 
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Desserts 
 

 
Sticky Date & Toffee Pudding  $9.70 

This is the best Sticky Date made in the Southern Hemisphere!  
We have letters from past guests begging us to STOP making this Sticky Date & Toffee Pudding.  

Alas, we are cruel, as you must be.  So here it is again, you will dream of finishing the plate off, 

itôs hot, covered in toffee sauce with cream or ice cream . 

 
Ricotta and Berry Torte      $9.50 
Biscuit pastry filled with a layered mix of Berries and Sweet Ricotta, topped with a sweet Crumble 

and served warm with lashings of whipped cream or ice-cream 

 
Deep Fried Custard with Raspberry Coulisse and Ice-cream      $9.50 
This delectable dessert with a difference will be remembered with longing for more 

 
 

_______________________________________________ 

After Dinner Beverages 
 

We would be delighted to offer you an after dinner coffee 
select from, Short or Long Black, Cappuccino, Caf® Latte, Mocha or maybe one 

of our selection of Herbal and Traditional Teasð$3.80 

 
Courvoisier Cognac Napoleon XO Imperial    $19.50 
Courvoisier Cognac Napoleon VSOP      $9.90 
Cardhu Single Malt Scotch Whiskey      $9.90 
McWilliams Show Reserve Liqueur Muscat    $9.90 
 
Mandarin Napoleon         $9.90 
 
Liqueurs (From Bar)         $8.00 
 
Galway Pipe 15 Year Old Tawny Port     $9.90 
Brown Brothers Special Old Port      $6.60 
Brown Brothers Old Muscat       $6.60 
Brown Brothers Tokay        $6.60 
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Our Specials Board  changes weekly,  
Here is a sample of what could be on the board this week  
 
Galliano Prawns     
The sweetest prawns we can source are peeled and cooked in an amazing Galliano sauce. A Splen-

did starter and served with some fragrant rice. 

 
 

Egg Plant & Potato Curry     
An Indian style of curry and no meat here, but fresh egg Plant our own roasted spices and Potatoes 

from the Valley complete the dish, have it how you like, Mild, Medium or Full of Fire, just ask! 

 
Carpet Bag Steak    
The King of all steakðours comes from Portland in the Western District.  We pocket the filet with 

Oysters from Tasmania and serve after baking in the oven.  

 
Trout Nô Camembert   
The finest smoked trout from the Buxton Trout Farm in encased in a camembert  covered in Puff 

pastry and oven baked, served with a fabulous balsamic infused red current sweet sauce. 

 

Local Buxton Trout   
The finest fresh rainbow trout from the Buxton Trout farm baked in the oven. Wrapped in parchment paper on a 
bed of lemon or lime drizzled with a little white wine and lemon or lime juice  and baked, simple and pure this is 
a trout loverôs paradise 
 

Thai Style Pawn Salad 
The finest small prawns served on a bed of lettuce with tomatoes and  cucumber and a delightful  

Thai style salad dressing. 

 

Brains 
Fresh brains double  crumbed and deep fried served with mouth watering Tatar sauce. 

 

Tripe 
Fresh tripe double crumbed and deep fried served with Tatar sauce, known to some as land lovers 

calamari. 

  

 Risotto  
Your choice of Smoked Trout Risotto from the Buxton Trout Farm or else a fine Risotto of Autumn 

Button Mushrooms. 

 
Vegetarian Menu Changes Weekly depending on suppliers 

 

Specials Board 


