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Our Cheese story 

 
David & Anne Brown founded Milawa Cheese Company in the historic 

Milawa Butter Factory in 1988, and then they set out to make delicious Australian 
farmhouse cheeses inspired by European methods. 

           There was no hesitation about the first cheese we wanted to make. It 
had to be blue. A blue unlike any currently then being made in Australia, a creamy 
soft blue that tickled the palate and married perfectly with a ripe pear. Yep, just 
like the one we had on the menu in Northern Italy. Why couldn't we make that 
cheese? 

          Hubris is a wonderful thing. Lack of knowledge and untested self-
belief, it took years before we could reliably make Milawa Blue, and it still, as good 
a cheese does, responds to the seasons, in that when the milk is best suited the 
cheese is better. 

        We also wanted to make a washed rind cheese, common in different 
areas of Europe, but not then produced in Australia, probably because it is 
undeniably a smelly cheese, with a full rich flavour quite unlike the English 
inheritance of firm Cheddar style cheese which was mostly made in big factories. 

            Our King River Gold and Milawa Gold were developed next. Each 
cheese style was developed by adapting "recipes" to suit our cheese making 
conditions, milk, climate, etc. The cheesemaker's passion and skill is an absolute 
given, though customer feedback was also an invaluable resource. This was 
garnered from customers who were able to track us down to the little shop at the 
back of the factory that came into being on the 24th of December 1988. 

         How things have grown since those first early days! Twenty-two years 
on and we now make a wide variety of cheese from local goat and cow’s milk 
producers and have a large showroom and tasting facility that is recognized in a 
Lonely Planet Guide to Australia as "an absolute must stop in the Milawa 
Gourmet region. It excels at soft and washed rind cheeses." 

 
Thank you for visiting us 
            

David and Annie Brown 
 



Breakfast 
*available from 9 am till 11 am* 

Fresh Fruit           15 
Served with honey yoghurt and toasted muesli.                                           
 
Bacon and Eggs          16 
Bacon and 2 eggs with roasted tomato, on toasted organic high tin. 
(Eggs cooked to your liking, scrambled $1 extra) 
 
Vegetarian breakfast         16.5 
Sauté mushroom, spinach and tomato with goat curd on toasted 
sourdough. 
 
Sweet Pancakes           16.5 
Buttermilk Pancakes with berries and yoghurt. 
 
Canadian Pancakes          16.5 
Buttermilk Pancakes with bacon, banana and maple syrup. 
 
Savoury French Toast         17.5 
Grain & Honey bread with bacon, avocado and Milawa brie.  
 
Sweet French Toast         17.5 
Organic high tin, cinnamon, apple, berry coulis and pistachio praline. 
 
Eggs Benedict      
Poached eggs with your selection of smoked salmon or ham, wilted 
spinach and hollandaise sauce on toasted Milawa Italian Sourdough. 

Salmon 20, Ham 18.50 
Full Breakfast          20 
2 Eggs on toasted Milawa Italian Sourdough with bacon, mushrooms, 
tomato, pork and fennel chipolata and wilted spinach. (Eggs cooked to 
your liking, scrambled $1 extra) 
  



 

Share/Entree Plates 
*available from 11:30 am till 3 pm* 

 
Marinated Garlic and Rosemary E.V. Olives    10.5 
With Smoked almond stuffed olives and Milawa Baguette. 
 
Milawa Factory Bakery Bread (V)      12 
Milawa Bread, 2 vegetarian dips and balsamic olive oil. 
 
Garlic and Rosemary Flatbread (V)      12 
Olive tapenade and Milawa Chevre.                                                                      
  
Duck fat potato wedges (GF)       12.5 
Smoked garlic aioli. 
 
Tomato Bruschetta (2)        14 
Spanish onion, tomato, basil and olive, Ciabatta bread, 
David Brown selected Cheddar. 
 
Milawa Cheese Aranchini (4)       18.5 
Radicchio, apple and walnut salad (check board for variety). 
 
Fried Calamari dusted in polenta and rosemary (GFO)  22.5 
Pumpkin, rocket and hazelnut salad chilli lime ailoi. 
 
Regional Produce Platter (GFO)    (For 2) 29 
Chef’s selection of Milawa Cheeses, charcuterie,   (For 4) 49 
E.V. olives, house made pickles, greens and our fresh bread .  
      
Cheese Platter with your selection of 1, 2 or 3 Milawa cheese (V) 
Your selection of Milawa cheeses served with seasonal fruit, nuts and 
Milawa bread selection. 

1 cheese $15, 2 cheeses $22, 3 cheeses $30 

  



Meals 
*available from 11:30 am till 3 pm* 

 
 
Milawa Chevre Cheese Soufflé (V)      21.5 
Beetroot, red onion jam, spinach, hazelnut dukkah and apple balsamic. 
 
Pumpkin, Caramilised Onionand Walnut Brioche Tart  24 
Roquette, pear, barley salad and Milawa Blue dressing.                             
 
Chicken and Milawa Brie Salad (GF)     24 
Prosciutto, asparagus, mushrooms, white beans and pesto dressing. 
 
Fish and Chips                24 
Soda lemongrass battered barramundi with chips, salad and lime aioli. 
 (GFO; Grilled fish and salad)         
                                                                            
Cajun Chicken Burger         24 
Bacon, smash avocado, Milawa white, Chipotle aioli and fries.                 
                                                  
Crispy duck and rice noodle salad      26 
Plum ginger dressing, sesame brittle. 
 
Open Steak Sandwich         26  
Scotch fillet, toasted organic high tin, lettuce, tomato, onions, bacon, 
poached egg, Milawa White cheese and fries.                                                                
                                                  
All Day Breakfast          18.5 
Bacon, poached eggs and roasted tomato on toasted organic high tin. 
 
Bowl of fries           7.5 
Tossed salad and House dressing      7.5 
Pear, rocket, pine nut and Capricornia salad    8.5 
 
 
 



Pizzas (10’) 

*available from 11:30 am till 3 pm* 

 
KING RIVER GOLD         20 
Salami, olives, onions, mushroom and roquette.   
 
MILAWA CHEVRE & TOMME (V)      20  
Basil pesto, potato, eggplant capsicum and spinach.  
 
MILAWA WHITE         22 
Cajun prawn, leek, capsicum and mushrooms.    
 
MILAWA BRIE          22    
Smoked salmon, spinach caramelised onions and capers.  
 
MILAWA BLUE          20 
Prosciutto, pumpkin, fig & pistachio paste, tomato. 
 
3 CHEESE 3 HERB PIZZA (V)       20 
Milawa Camembert, Goat’s Cheese, King River Gold, thyme, garlic, 
oregano and basil.  
 
MILAWA CAMEMBERT        21 
Chicken, bacon, pesto, spinach and caramelised onion.                                                                                                  
 
MARGARITA           18 
Young King River Gold, fresh tomato, garlic and basil. (V)   
 

*Gluten free base (11’) $7.5 (extra) 
 
 

Dessert  
Please check the cake cabinet at the front counter. 

 



Wine by the glass, beer & Cider 
 

Sparkling & Champagne  

NV Brown Brothers P.Noir, Chardonnay, P.Meunier  7/30 

NV Brown Brothers  Prosecco (200 ml) (Milawa)   7.7  

 

White Wines    

NV Brown Brothers Moscato (275ml) (Milawa)   7.7 

’14 Christmont  Riesling   (King valley)  7/25 

’15 Devil’s Corner  Sauvignon Blanc  (Tasmania)  7/28 

’15 Campbell   Chardonnay   (Rutherglen)  7/25 

 

Red Wines   
’12 Rose Hill Estate Merlot    (Milawa)   7/30 

’14 Pizzini   Sangiovese Shiraz (King Valley)  7/25 

’14 Brown Brothers Cabernet Sauvignon (Milawa)  7/28 

 

Sweet Wine  
NV Brown Brothers Australian Tawny Port (Milawa)  6.5/30 

 
Beers & Cider      
Cascade Premium Light         6.5 

Victoria Bitter           6.5 

Beechworth brewery (Pale ale, Golden Ale & Porter)   7.5  

Crown Lager           6.5 

Coopers Pale Ale          6.5  

Harcourt Apple/Dry Apple/Pear Cider (Harcourt)  9.5 
   

 



Wine List 
Sparkling & Champagne  

 ‘08 Brown Brothers  Patricia P. Noir Chardonnay Brut  75 

NV Mumm   Brut Champagne (France)   70 

‘10 Rose Hill Estate Sparkling Merlot      35 
 

White Wines    
’15 Antcliffs Chase  Riesling       32 

’12 Gracebrook   Sauvignon Blanc     28 

’13 Piano Piano  "Sophie's Block" Chardonnay   50 

’07 Hugel    Gewurtztraminer (Alsace)   60 

’15 The Victorian  Savagnin       30 

’16 Dalzotto   Pinot Grigio      30 

’13 Delatite   Pinot Gris      38 

 
Red Wines       
’15 Bress    Pinot Noir      35 

’13 Tobacco Road  Merlot       28 

’12 Piano Piano  Cabernet merlot     30 

’13 Pizzini   Pietra Rossa Sangiovese    32 

’13 Dalzotto   Sangiovese Cabernet    25 

’13 Stanton & Killeen Moodemere Shiraz     28 

’09 Wood Park  "Kneebones Gap" Shiraz   30 

’09 Star Lane   Nebbiolo       45 

’10 Brown Brothers "Patricia" Cabernet Sauvignon  75 

’13 Eldorado road  Shiraz Durif      36 

’13 Rutherglen Estates  Durif       30 

’14 Brown Brothers Durif Heathcote     30 
 

Sweet Wine      
’13 Brown Brothers Orange Flora Muscat (375 ml)  20 

NV Chateau Reynella Rare Old Tawny Port (375 ml)  25 



Hot Drinks 
 
Coffee 
 

Flat white           4  
Cappuccino         4  
Latte           4  
Long Black          4 
Short black          3.5 
Machiatto          4  
Long Macchiato         4 
Piccolo latte         4 
Mocca           4 
Hot Chocolate         4 
Babycino          1.5 
Extras  
Double shot, Decaf, soy milk, mug/large*.    .30ea 
Triple shot          .60ea 
Take Away          .20ea 
*Mug/large has double shot.  

 
Pots of tea 
 

English breakfast        4.5 
Earl Grey          4.5 
Green tea (Sencha)        4.5 
Chai Tea          5.5 
Chai Latte          5.5 
Lemon & ginger         4.5 
Chamomile          4.5 
Peppermint          4.5 

 

Coffee beans, coffee ground and Project T (teas) are 
all available for purchase. 

  



Cold Drinks 
Soft Drink  

Coca Cola 600 ml        4 
Diet Coca Cola 600 ml       4 
Coca Cola Zero 600 ml       4 
Coca Cola 330 ml        3.6 
Diet Coca Cola 330 ml       3.6 
Fanta 330 ml         3.6 
Lift 330 ml          3.6 
Sprite 330 ml         3.6 
  

Refreshing Drinks  
Powerade 600 ml        4 
Cascade Ginger Beer        3.6 
Cascade Lemon Lime & Bitter      3.6 
Cascade Apple Isle        3.6 
Nestea lemon         3.8 
Beechworth Honey & lemon      4.5 
Beechworth Honey Nectar      4.5 
Beechworth Honey & Ginger      4.5 
 

Water & Juice  
Orange Juice 500 ml        4 
Five Fruit Juice 500 ml       4 
Cloudy Apple Juice 500 ml      4 
Deep Spring Orange & Mango 500 ml    3.8 
Deep Spring Orange & Passion Fruit 500 ml   3.8 
Deep Spring Orange, Lemon & Lime 500 ml   3.8 
Deep Spring Mineral water 500 ml     3.8 
Mount Franklin Lightly Sparkling 450 ml   4 
Mount Franklin Water 500 ml      3 
  

Dairy  
Oak chocolate/strawberry/ice coffee 600 ml   4 
Oak chocolate/strawberry/ice coffee 300 ml   3 

       


