
DRIVING DIRECTIONS FROM SYDNEY
Via Brungle NSW 

From Yass, proceed south on the Hume Highway and take the third Gundagai exit, just after 
crossing the Sheahan Bridge over the Murrumbidgee River.

After turning off, turn left back towards the town of Gundagai for approx 1 km.

When you reach the old timber bridge over the Murrumbidgee River, do not proceed. Turn 
hard right into Brungle Road. 

Alternatively, if you wish to stop off in Gundagai, take the second Gundagai exit which brings 
you straight into the main street. Proceed along the main street. Towards the end take a right 
turn at the Tumut sign. Proceed across the old wooden road bridge across the Murrumbidgee 
River and turn hard left at the end of the bridge on to Brungle Road. 

Proceed for approx 14 km, till you cross the Tumut River on a small concrete bridge.

Turn right at the T Intersection and proceed approx 5 km to the township of Brungle.

Proceed through town and after a further 4km turn right into Nimbo Road at the vineyard.

(There is a small blue and white sign to ‘Nimbo Fork Lodge’) .

Proceed along the unsealed Nimbo Road for approx 4km till it ends.

Turn right at the end and proceed towards the sealed road and shed. Proceed a further 1km 
to the lodge site.

Nimbo Fork

NIMBO FORK  |  330 NIMBO ROAD TUMUT 2720  |  PH: 02 6944 9099  |  contact@nimboforklodge.com

Nimbo Fork

Nimbo Fork

Menu

Table
Char-grilled Breads
Olive and Parmesan

Pistachio, Rocket Pesto
Balsamic and Olive Oil

Entrées
Soup of the Day – Smoked Trout and Sweet Corn Chowder

Grilled Asparagus Spears with Blowering Grove Olive Oil, Farm Fresh Eggs,  
Aged Balsamic and Regganio

Sticky Asian Pork with Exotic Mushrooms and Soy Glaze
Beef Carpaccio with Avocado Salad and Blowering Grove Olive Oil

Tempura Prawns with Zucchini Fritters and Tomato Dressing
Crab Bruschetta with Chilli, Lemon and Fresh Herbs

Mains
Baked Chicken Breast with Creamed Leeks, Peas and Crispy Pancetta

Lamb Loin with Warm Potato Salad and Caponata
Scotch Fillet with Scampi, Creamy Mash Potato and Béarnaise Sauce

Peppered Kangaroo Fillet with Baked Chats, Baby Spinach and Peach Chutney
Roasted Duck with Baby Vegetables, Soft Polenta and Herbed Glaze

Desserts
Crème de Cacao Panna Cotta with Glass Biscuit and Berry Ice Cream

Lemon Tart with Double Cream and Strawberries
Farmhouse Cheese Plate with Fruits and Crackers

Raspberry and Almond Pie with Berry Coulis


