
Brunch Menu 
 

 

Toasted Local Breads w/Homemade Preserves $7 

Baked Honey Granola w/Toasted Almonds & Coconut Yogurt $15 

Double Eggs “Your Way” on Grilled Sourdough $12 

Toasted Crumpets, Smashed Avocado, Soft Poached Eggs w/Chorizo Crumb $16 

Grilled Bacon, Tomato, Mushroom, Baby Spinach & Hash Browns $21 

Prosciutto on Grilled Rye Bread w/Basil Pesto & Rocket Fetta Salad $19 

Housemade Beef Burger, Grilled Cheese, Mesculin Lettuce, Tomato w/Sticky Tomato Chutney in a Toasted Brioche Bun $15 - 
With Fries $18 

Burger of the Week – Please ask your service person $15 - With Fries $18 

Chicken & Corn Quesadillas w/Avocado & Harissa Yogurt $15 

Grilled Focaccia Bread w/Fetta Whip, Olive Tapenade & Pickled Vegetables $15 

Crispy Haloumi Fries w/ sriracha mayonnaise $12 

Beef Meatballs braised in a rich tomato Sauce w/toasted tortilla $14 

Twice Cooked Hand-cut Royal Blue Chips w/Rosemary Seasalt & Aioli $10 

 
Salads 

Ham, Rocket, Tomato & Haloumi/ Basil Pesto dressing $18 

Brown Rice, Roasted Beetroot, Avocado, Bean Sprouts & Sesame Seeds w/Miso Dressing $16 

Black Beans, Cucumber, Red Onion, Corn, Capsicum & Fetta w/ fresh lime dressing $16 

Add Roast Chicken to any salad $5 

 

Toasties 

Mushroom, Rocket & Brie w/Mushroom Ketchup $10 

Roast Chicken, Bacon, Cheese, Avocado $12 

Smoked Ham, Cheddar & Whole Grain Mustard $10 

 

Fresh Squeezed Juices $8 

LLB – Lemon, Lime and Bitters 

Tropicana - Orange, Pineapple & Strawberry 

Five Plus A Day – Carrot, Orange, Apple, Beetroot & Ginger 

Bloody Mary-Fresh Tomatoes, Vodka, Celery, Worcestershire Sauce $12.50 

 

 

Fresh Smoothies $10 

Baked Apple - Green Apple, Baked Oats, Cinnamon, Vanilla Protein, Yogurt, Milk 

 


