
Feeling Famished?
Add any of these to your meal

ALL DAY BREAKFAST

V Vegan   |   VEG Vegetarian   |   DF Dairy Free   |   GF Gluten Free*

LUNCH FROM 11:30AM

ITEMS
AVAIL ABLE ALL DAY

KIDS BREAKFAST
12 YEARS & UNDER

12 YEARS & UNDER
KIDS LUNCH

Corn Fritters DF 	 $18
Poached egg, bacon jam, 
avocado salsa, sesame seeds,  
shallots, baby spinach.

Eggs Benedict VEG	 $16
Poached eggs, miso hollandaise, sweet 
potato crisp, fresh spinach, sourdough.
+ Confit Salmon $5 
+ Slow Cooked Beef Brisket $4 
+ Bacon $3

Chocolate Chip  
Pancakes VEG	 $18
Choc chips, butterscotch, whipped 
chocolate ricotta, caramel popcorn, 
seasonal berries.

Breakfast Burger 	 $15
Bacon jam, haloumi, bacon, fried egg, 
baby spinach.

Slow Cooked  
Beef Brisket Burger DF	 $19
Miso miso mayo, house made kimchi slaw, 
crispy shallots, sesame seeds, house made 
BBQ sauce, with chips.

Chicken Schnitzel	 $19
Chicken schnitzel, slaw, sticky sweet 
potato, chipotle mayo.

Flaming Chicken	 $18
Garlic toum, confit potato, charred pita 
bread, mixed pickles, tabouli.

Fish & Chips	 $18
House salad, homemade tartare

Tawouk Chicken Wrap	 $17
Garlic toum, tabouli, baby spinach,  
mixed pickles, served with chips.

Avocado Bruschetta V, VEG, DF	 $16
Pickled zucchini, roast cherry tomato, 
radish, charred turkish bread.
+ Poached Egg $2 
+ Confit Salmon $5 
+ Bacon $3 
+ Haloumi $2.5

Bubble & Squeak	 $22
Confit potato, haloumi, bacon,  
roast cherry tomato, eggs your way, 
chorizo, sourdough.

Garden Super Bowl VEG 	 $19
Avocado hummus, falafel, haloumi, 
quinoa, roast cherry tomato,  
fresh herbs, 2 poached eggs,  
sautéed kale, za’atar sourdough. 

Eggs Your Way VEG	 $11
Sour-dough.

Confit Salmon Salad DF	 $22
Chorizo, pearl couscous, salsa Verde, 
roast cherry tomatoes, shaved pickled 
zucchini, sweet potato.

Roasted  
Cauliflower Salad DF, VEG	 $17
Quinoa, mint, roast onion, spinach,  
sweet potato, dukkha, lemon mustard 
dressing, avocado hummus.
+ Confit Salmon $5 
+ Beef Brisket $4 
+ Chicken $4

Poke Bowl DF, VEG	 $16
Fragrant jasmin rice, mixed pickles,  
crispy shallots, poke dressing,  
avocado, chipotle mayonnaise, kimchi, 
kale, spiced cauliflower.
+ Confit Salmon $5 
+ Beef Brisket $4 
+ Chicken $4 
+ Poached egg $2

Homemade Granola VEG	 $15 
Caramelised banana, seasonal fruit, 
honey yoghurt.

Croissant French Toast	 $16
Caramelised banana, salted caramel, 
hazelnuts, vanilla mascarpone,  
shaved chocolate.

1x Kids Pancake 	 $8
w/maple syrup.

White Toast & Eggs	 $8
Scrambled, Poached, Fried.
+ Bacon $2

Chicken Schnitzel & Chips 	 $11

Spaghetti Bolognese	 $11

Fish & Chips 	 $11   

Club Sandwich	 $18
Chicken, bacon, tomato, miso mayo, 
cheese, baby spinach, chips.

Schnitzel Burger	 $16
Tomato, avocado, chipotle mayo,  
snow pea tendrils & chips.

Bowl of Chips	 $8 
Served with chipotle mayonnaise.

Banana Bread 	 $6.5

Ham Cheese Croissant 	 $7.5

Ham Cheese Tomato 	 $7.5

Raisin Toast 	 $5.5 

* Gluten Free available upon request only. Will incur a $2 surcharge. 

+ Confit Salmon $5

+ Bacon Jam $2.5

+ Miso Hollandaise $2.5

+ Beef Brisket $4

+ Avocado $3

+ Baby Spinach $2

+ Chorizo $3

+ Confit Potato $2.5

+ Roast Cherry Tomato $1.5

+ Haloumi $2.5

+ Bacon $3

+ 1x Poached egg $2

+ Sourdough $1.5

+ GF Bread $2

Bacon & Egg Roll	 $9

Plain Toast	 $5.5
(Peanut Butter, Jam or Vegemite) 

DESSERT
Polenta Cake GF	 $6.5

Assorted Muffins  	 $6

Brownie GF	 $6.5

Scones 	 $7
(Jam, Cream)

Tiramisu 	 $9

Cannoli 	 $6
Choice of one of the following:  
Vanilla, Chocolate, Ricotta Cheese

Ricotta Cheese Cake 	 $9.5

Yum!

GEL ATO

STEP 3.  
Pick Your Flavours... Yumm!

STEP 2.  
Waffle Cone or Cup?

STEP 1.  
How Many Scoops?

$4.5 21 $6.5

Vanilla 

Bubble Gum 

Peanut Butter 

Choc Honeycomb 

Macadamia & Caramel 

Passionfruit Sorbet

Lemon Sorbet
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