
                   At Lochiel House our eggs are free range, biodynamic local eggs  

The meat we source is free range  

We source the best quality and sustainable fish 

Fruit, vegetables & herbs are sourced from local producers & our kitchen garden  

Enquire about our ‘Book a Chook’ Sunday Roast lunch  

 

Café menu – not served after 11am on Sunday   

Eggs, Bacon & Toast  $10 

Truffled Scrambled Eggs & mixed market mushrooms                     $16 

Full country – Eggs, bacon, sausage, mushrooms, tomato & kipfler 
chips 

$18 

Eggs Benedict – Poached eggs, bacon, spinach on toast with home made 
Hollandaise  

$21 

Tea smoked salmon, Poached eggs & spinach on toast with home made 
Hollandaise 

$21 

Ploughman’s Lunch – salumi, cornichons, olives & Maffra Cheddar $17 

Pulled pork sandwich, coleslaw & makers mark BBQ sauce  $17 

Steak sandwich, beetroot, mustard Mayo & Onion rings $17 

Lochiel “Cream Tea” (3 scones & Tea or Coffee) $13 

Children’s portions available on request 

Variations on breakfast also available on request 

 

Afternoon tea is served until 4.00pm 



 

A La Carte Menu  

Served from 12 every day  

Entrée 

Cauliflower Cheese Soufflé  $18 

Tea smoked salmon, green beans, anchovy mayonnaise, quail egg & garden 
greens 

$19 

Local pine mushrooms, brioche, herb oil & duck; hearts & egg  $16 

Charcuterie board, breads & garnish  $24 

Butternut soup, chestnut butter, bush pepper crème fraiche & capsicum 
puree  

   $16 



Main 

Nose to tail pork Belly, trotter croquettes, tail & potato 
hash, tete de cochon with carrots four ways, apple puree & 
crackling 

$36 

Assiette of lamb dauphinoise potatoes, onion puree, mint gel & 
onion rings 

 $36 

Wild Kingfish braised chicken wings, Jerusalem artichoke puree, 
kale chips, fondant potatoes, Lyonnaise aioli, caper shallot salad 

$34 

Beef three ways beef cheek cottage pie, hanger steak, bone 
marrow, spinach puree & sprouts  

 $36 

Gnocchi Chestnut Puree, Swiss Brown, Wood Ear, Enoki, Oyster 
and Pine Mushrooms, Egg Yolk 

$30 

Sides 

Green market vegetables dressed in a vinaigrette  $8 

Kipfler potato chips, parmesan & truffle  $8 

Lochiel garden salad $8 



Dessert 

Lemon & Meringue; cheesecake, lemon curd, lemon verbena 
icecream 

$16 

Milk & Honey Panna cotta, honey sorbet, cinnamon crumb & bee 
pollen 

$14 

Chocolate; Zokoko chocolate fondant, dehydrated chocolate 
mousse, milk sorbet, cherry gel, white chocolate parfait  

$18 

Selection of Australian cheese served with walnuts, dehydrated 
grapes, truffle honey & fruit toast 

 

1 cheese $12 

2 cheese  $16 

3 cheese  $20 



Tea & Coffee 

COFFEE; All $3.50, extra shot $1.00  

Espresso 
Macchiato 
Piccolo latte 
Flat white  
Cappuccino  
Latte  
Long Black 
Mocha  
hot chocolate 

 

TEA; all tea $4.00 

English Breakfast Bled 
Chai (Spiced Black Tea with Cloves, Cardamom, Rose Petals & Vanilla) 
Earl Grey 

HERBAL INFUSIONS  

Chamomile   
Green Tea 
Fresh Mint 
Fresh Lemon verbena  
Pepper- mint 
Rooibos  

 

Our ‘Lochiel House Blend’ of coffee is sourced locally from Coffee Warehouse in 
Kurmond. It is a blend of organic beans that are grown in Papua New Guinea, Ethiopia & 
Sulawesi, Indonesia. All of our coffee is ground to order. 

We source our fine leaf teas from Pine’s Silvertip tea & Coffee in Castle Hill. 



Drinks 

 

 

 

 

 

          

Beloka sparkling mineral water (NSW) 750ml                  $9.00 

Fresh Juice of the day                  $4.50 

Bilpin apple juice                  $3.50 

Coke, diet coke, lemonade, ginger ale, Soda water, Tonic water                  $3.50 

Corkage per wine bottle                   $8.00 

 

Lochiel House was built in 1825 by Joseph 
Douglas(s) - a former convict - on 50 acres of 
land granted to him by the governor of the 
colony. Lochiel House was originally named 
‘Ivy Lodge’, and was the first accommodation 
house in the area. 

 

Joseph Douglas is said to be born in Northern 
Ireland in c1783. In 1814 he was charged in 
Scotland with stealing a silver watch and 
two pieces of cotton cloth. He arrived in the 
Colony in 1815 and, for the duration of his 
seven-year sentence, was employed as an 
agricultural labourer. After expiration of 
his sentence, his family joined him here. Mary 
Orr Douglas (nee Burgess) and their five 
children arrived in 1823. Another three 
children were born to them in the colony. 

 

The Douglas family were the first settlers in 
this part of the ‘Curryjong’ bush, which 
became known as Douglas Hill. Douglas Hill 
operated as a farm, with animals and 
orchards, and Ivy Lodge was renowned for 
its lodging and meals. In 1839, Lady Franklin, 
wife of then governor of Tasmania, found at 
Ivy Lodge “a neat clean house where we might 

 

 

 

 

  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	   	   	  

 



 

The History of Lochiel House 
 

Lochiel House was built in 1825 by Joseph Douglas(s) - a former convict - on 50 acres of land 
granted to him by the governor of the colony. Lochiel House was originally named ‘Ivy Lodge’, 
and was the first accommodation house in the area. 

Joseph Douglas is said to be born in Northern Ireland in c1783. In 1814 he was charged in 
Scotland with stealing a silver watch and two pieces of cotton cloth. He arrived in the Colony 
in 1815 and, for the duration of his seven-year sentence, was employed as an agricultural 
labourer. After expiration of his sentence, his family joined him here. Mary Orr Douglas (nee 
Burgess) and their five children arrived in 1823. Another three children were born to them in 
the colony. 

The Douglas family were the first settlers in this part of the ‘Curryjong’ bush, which became 
known as Douglas Hill. Douglas Hill operated as a farm, with animals and orchards, and Ivy 
Lodge was renowned for its lodging and meals. In 1839, Lady Franklin, wife of then governor 
of Tasmania, found at Ivy Lodge “a neat clean house where we might very well sleep, and good 
eating also”. Military from Windsor sometimes spent their leave here. In 1841 the grant 
subdivided, but Ivy Lodge continued to offer lodging and nourishment to travellers. In 1851 a 
satisfied traveller wrote to the SYDNEY MORNING HERALD that, at Ivy Lodge, one could get 
“…tea, comfortable bed, breakfast, stabling and fodder for horse; all for 5 shillings” 

After Joseph’s death in 1865, Ivy Lodge was sold to Joseph Onus, a resident of Richmond. It 
continued as a lodging house until it changed hands again. The next owners, Drs James & 
Andrew Cameron, renamed Lochiel and used it as their mountain home. James Cameron was a 
doctor of divinity, who arrived in the colony in 1856 to become first minister of the 
Presbyterian Church in Richmond. Andrew Cameron was a doctor of medicine who arrived from 
Scotland in 1868. While Lochiel belonged to the Camerons, the first Postmaster of Kurrajong 
Heights, George Witney, operated the Post Office from here. 

In 1884 Thomas Walker was appointed Postmaster of Kurrajong Heights. Born in Cornwall of 
Scottish parents, Thomas had arrived in Australia as a free man c1870. He and his wife, Mary 
Ann (nee Mahoney), lived in Lochiel House and ran the post office from here. Later, Thomas 
Walker shipped a prefabricated house from England to be erected next to Lochiel. He moved his 
family and the Post Office to this new building, which still stands to the left of Lochiel. 

In 1905, on the death of James Cameron, Thomas Walker purchased Lochiel House and 40 acres 
of land with orchards between Lochiel and Panorama Point. Records show that Thomas was 
still postmaster in 1914, at the age of 73. He died in 1922, leaving the property to his eldest 
daughter, Linda May Walker. Linda & her husband, Charles Joseph Hobbs, were living in Lochiel 



House at the time and moved their surviving four children up to join them and live in existing 
workman’s cottages on the property. Charlie Hobbs turned Panorama Point into a picnic spot 
and planted the pine trees across the top of the ridge above Lochiel. In the 1950s the 40 acres 
were sold and became known as Cherry Park. 

In 1992, while leased as an Art Gallery, Lochiel House was auctioned. The new owners 
refurbished the house in 1994, making the necessary changes for Lochiel to become a café, but 
the original character of the building was retained. The café ran as a successful steak and 
pasta restaurant for seven years, Monique and Tony took over and transformed Lochiel House 
into an award-winning restaurant in their ten years as chef/owners.  

After several years of searching Jess and Wayne by chance heard about Lochiel house being up 
for sale and after taking in the beautiful garden, quirky cottage and cozy atmosphere were 
compelled to buy and turn Lochiel into both an accessible and modern eatery for locals and 
visitors alike, at the very beginning of their journey they are excited about the future of 
Lochiel House and hope they will be embraced by the local community here in the beautiful 
Hawkesbury region.	  


