
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  

    

The stillness of the altitude, the fresh mountain air; 
the fragrant flavours & aromas 

Good food & good company are two of life’s simplest, 
yet greatest pleasures 

 

Winter 2024 
 

White Spider Restaurant & Bar 
 

Reservations | 02 6457 5209 | stay@eiger.com.au 
 

 
 



 
 
 
 

 
 
 
  

Soup du Jour  28 
  
  

Kingfish Ceviche 
mandarin & blood orange gel, pickled daikon & micro herbs (gf/df) 35 
  
  

Smokey Brie En Croûte 
honey sauteed baby vegetables, fresh fig & leaves (v) 32 
  
  

Octopus Confit 
saffron élmulsion, chats, cherry tomato, kalamata olives & endive (gf) 32  
 
 

King Prawns 
nduja butter & gremolata (gf) 34 
  
  

Oxtail Raviolo 
white chocolate parsnip purée, baby spinach & jus 32 
  
  

Steak Tartare 
cured egg yolk, pickle juice, horse radish mayonnaise, caperberries  
& pasta crisps 36 

  
 
 
 
 
 
 
 
 
 
 

 v ~ vegetarian  I gf ~ gluten free I df ~ dairy free | vg ~ vegan | * ~ option upon    
request.  
 
Our cuisine contains gluten, egg & nut extracts & traces, please advise our wait staff of 
any allergies 

  
 

Seafood Plate 
our Chef’s creation (market value) 
  
 

Vegetarian Creation 
a carefully curated plant based plate (market value) 
  
 

Veal Schnitzel (OP) 
parmesan & herb crusted, garlic & duck fat layered potato, king mushroom  
& a Russian stroganoff sauce 52 
  
 

Pappardelle 
speck, alpine pepper, parmigiano & an egg yolk sauce (v*) 44 
  
 

Duck Breast 
polenta chips, pumpkin purée, heirloom beetroots, roasted pumpkin,  
poached pear & a pepita herb crunch (gf) 52 
 
 

Risotto alla Milanese 
whole roasted bone marrow, blistered vine tomatoes & pistou (gf) 46 
  
 

Lamb Neck Osso Buco 
pea purée, a mélange of celeriac, zucchini, peas, sugar snaps &  
green mint oil (gf) 44 
  
 

Char-Grilled Scotch Fillet (250g) 
pommes Pont Neuf, charred vegetables, chimichurri & béarnaise sauce  
(gf, df*) 56 

  
  
  

 
  

 
  
 
  



 
 
 
 

 
 
 
 
 
 
 
 
 
 

 
Dressed leaves (v/gf*/df/vg) 18 
  

Truffle mashed potato (v/gf) 18 
  
Paprika salted fries & confit garlic aioli (v/df) 18 
  
Steamed seasonal vegetables, lemon butter & charcoal salt (v/gf/df*) 18 

  
  
 
 
 
 

Snow Dome 
rhubarb & yoghurt snowball w pistachio (gf) 28 
  
  

Chocolate Delice 
banana & crème fraiche semifreddo (gf) 28 
  
  

Rum Baba 
apple compote, vanilla sabayon & pecan tuile 28 
  
  

Schnapps White Spider 
  

lemon sorbet, white chocolate, biscuit crumb, meringue  
& Wild Brumby limoncello 28 
  

or 
  

English toffee ice cream, pecan crumb, vanilla fairy floss  
& Wild Brumby butterscotch schnapps 28 
Affogato it & add a shot of coffee 6 

  

Three Courses | $48 per child | up to 14 years 

 

Cup of Soup du Jour 
 
 

 
Sheppard’s pie & salad 

 
Crumbed chicken tenders, chips & salad 

 
Grilled sausage, creamy mash & vegetables 

 
Pasta, hidden vegetable Napoli sauce & cheese 

 
Beer battered fish, chips & salad  

 

 

Snowman, dressed to impress 
strawberry | chocolate | caramel 
 
Chocolate mousse, oreo penguin  
 
 


