
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  

    

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 2025 
 

White Spider Restaurant & Bar 
 

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

 
 



 
 
 
 

 
 
 
  

Soup du Jour  28 
  
  
Goat Cheese Fondue  
Beetroot meringue, gel, tuile & pistachio (v) 30 
  
 
Duck Liver Parfait 
Forest berry gel, vanilla crumble & sourdough crostini 32 
  
 
Snowy Mountains Smoked Trout Rillette  
House pickled vegetables, lime mayonnaise & pasta crisps 34 
  
 
Confit Octopus  
Nduja, green romesco, dehydrated tomato & lemon gel (gf) 34 
  
 
Venison Carpaccio  
Crispy speck, parmesan, balsamic reduction & macadamia crumb (gf/df*) 34 
  
 
Oxtail Raviolo 
white chocolate parsnip purée, baby spinach & jus 32 
  
  
 
 
 
 
 

 
 v ~ vegetarian  I gf ~ gluten free I df ~ dairy free | vg ~ vegan | * ~ option upon    
request.  
 

  
 

Seafood Plate 
Chef’s creation (market value) 
  
  
Chestnut Gnocchi  
Wild mushrooms, spinach & truffle pecorino pangritata (v) 38 
  
  
Smokey Duck Breast 
Jerusalem artichokes, crisps, rhubarb & rocket oil (gf) 48 
  
  
Pork Schnitzel 
Radicchio remoulade, apple szechaun chutney & pork crackle 48 
  
 
Bug Tail Linguini 
Butter poached, chilli, garlic, lemon & herbs 48 
  
  
Braised Beef Cheek 
Vanilla carrot puree, roasted dutch carrots, crisps & chervil 46 
  
  
Wagyu Rump 9+ (250g) 
Creamy mashed potato, braised eschalots, bordelaise sauce (gf*) 52 
  
  
  
  

 
  

 
Our cuisine contains gluten, egg & nut extracts & traces, please advise our wait staff of any 
allergies 
 
 
  
  

  
  



 
 
 
 

 
 
 
 
 
 
 
 
 
 

 
Dressed leaves (v/gf/df/vg) 14 
  
Roasted sweet potato, tahini & za’atar drizzle (v/gf/df) 16 
  
Sauteed seasonal vegetables, lemon butter & roasted almonds (v/gf) 16 
  
Curly fries, paprika salt & confit garlic aioli (v/gf/df) 16 
  
  
 
 

Banoffee Millefeuille 
Caramelised layered crisps, whipped ganache, banana & toffee gel 26 
  
Snowy Black Forest 
Chocolate brownie, mousse, cherry semifreddo & snowflake tuile (gf) 26 
  
Pear Tarte Tatin 
Palet Breton, frangipane, anglaise, rum & raisin ice cream 26 
  
Schnapps White Spider 26 
  
Peach melba 
Raspberry sorbet, almond sugar, Wild Brumby peach schnapps & vanilla       
Persian floss (v/gf/df) 
  
or 
  
Apple Strudel 
Biscoff ice cream, spiced crumble, Wild Brumby apple schnapps &               
caramelised crisp 
  

Three Courses | $36 per child | up to 14 years 

 

Cup of Soup du Jour 
 
 

 
Fish, curly fries & salad 

 
Crumbed chicken tenders, curly fries & salad 

 
Beef sausage, creamy mash & vegetables 

 
Pasta, hidden vegetable Napoli sauce & cheese 

 
Grilled steak, curly fries & salad 

 

 

Snowman, dressed to impress 
strawberry | chocolate | caramel 
 
Polar bear cheesecake, Persian floss coat 
 
 


