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Breakfast plate - Eggs your way with bacon, field mushrooms, tomato, beans, and pork 
chipolata, served on toasted sourdough bread  GFO

$� 24

Vegan breakfast plate - Sweet potato and onion hash, avocado, herb roasted mushroom, 
vine-tomato, and breakfast beans on toasted sourdough  GFO VG NF DF V

$� 23

Smashed avocado - Toasted seeded loaf, goat’s curd, avocado, cherry tomatoes, mint and 
rocket  DFO GFO V

$� 16

Acai granola bowl - Acai topped with granola, passionfruit, banana, strawberries, 
blueberries, shredded coconut, honey, almonds  GF V

$� 14

Ham hock benedict - Poached eggs, smoked ham hock, croissant, hollandaise sauce, rocket 
salad  GFO NF

$� 18

Potato rosti - Potato rosti, poached eggs, hollandaise sauce, chutney, rocket, tomatoes  GF 
NF V

$� 15

Two eggs on toast - Fried, scrambled, or poached eggs served on toasted sourdough bread  
GFO V

$� 13

Breakfast burger - Sausage, streaky bacon, fried egg, Swiss cheese, spinach, tomato 
chutney on croissant bun served with hash brown  GFO NF

$� 22

Breakfast sides:
Bacon, eggs, half avocado, chipolatas, hash browns
Baked beans, field mushrooms
Additional sourdough bread

 
$� 6
$� 4
$� 2

Toast option (with your choice of preserves)
Raisin, white sourdough $� 7.5
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Chicken fajita burrito bowl - Grilled chicken, guacamole, black beans, sour cream, corn, 
jalapeño, pico de gallo, rice  GF NF

- Vegetarian option V GF NF

$� 27 

$� 23

Classic burger - Beef patty, crispy bacon, smoked cheddar cheese, caramelised onion, 
cornichon aioli on a brioche bun served with chips  GFO

$� 24

Fish & chips - Beer battered fish served with chips and tartar sauce $� 21

BBQ braised beef brisket - Slow cooked beef brisket, coleslaw, chips, smoky barbeque 
sauce DF NF

$� 24

Grilled barramundi - Grilled barramundi, spiced pumpkin, broccolini, pepitas, caper beurre 
blanc  NF DF

$� 29

Grilled black angus striploin - 200g black angus beef, green beans and pancetta, roast 
potatoes, red wine jus  DF NF

$� 30

Warm cauliflower salad - Roasted cauliflower, rocket, mint, beetroot citrus hummus, fried 
chickpeas, confit garlic dressing  DF NF V

$� 16

Roasted butternut and Brussels sprouts salad - Cranberry, freekeh, goat’s curd, balsamic 
dressing  NF V

$� 16

Beef lasagne - Beef lasagne served with a choice of chips or garden salad $� 18

Garlic prawn linguine - Linguine pasta aglio e olio, extra virgin olive oil, chilli, garlic confit, 
grilled prawns with garlic bread  DF NF

$� 24

Side of chips with tomato sauce $� 9

Side of garden salad $� 6

Add:
Grilled chicken or grilled prawns $� 6
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Chocolate lava cake served with creamy vanilla ice cream  NF V $� 9

Sticky date pudding 
Classic sticky date, toffee caramel served with vanilla ice cream  NF V $� 9

M E N U
Please order at the counter
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Espresso, short macchiato, piccolo latte $� 4
Long black, flat white, cappuccino, latte, chai latte, mocha $� 4 $� 4.5

Long macchiato, dirty chai $� 4.5 $� 5

Hot chocolate $� 4 $� 4.5

Iced chocolate, iced coffee $� 6

Iced latte, iced mocha, iced chai $� 4 $� 4.5

Selection of teas $� 4

+ Soy, almond, oat, lactose free milk $� 0.5
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Mocktail of the day $� 10

Smoothie of the day $� 9

Milkshake - strawberry, banana, vanilla, caramel, chocolate, bubblegum $� 8

Keri Orange juice $� 5.7

Keri Apple juice $� 5.7
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s Coca-Cola, Coca-Cola No Sugar, Sprite, Lift $� 5

Mt Franklin Still Water $� 4.5

Mt Franklin Sparkling Water $� 5

Cascade Soda Water, Tonic Water, Ginger Ale, Ginger Beer $� 5
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Kid’s waffles, mixed berry coulis, honey, vanilla ice cream $� 8

Margherita pizza $� 10

Kid’s fish and chips $� 12

Kid’s nuggets and chips $� 12
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Pulled lamb, olives, jalapeño, lettuce, onion, tomato, garlic aioli wrap NF $� 12

Crumbed chicken, tomato, spinach, provolone, and chipotle mayo in a tomato wrap $� 12

Salami, tomato, rocket, bocconcini cheese, pesto, onion on focaccia $� 11

Falafel wrap, hummus, cucumber, coriander, creamy tahini, rocket $� 10

Smoked salmon bagel, dill cream cheese, roasted garlic, onion, and rocket $� 11

Cuban toastie, ciabatta with smoked ham, pulled pork, Swiss cheese, and relish $� 12

Ham and cheese croissant $� 11

Tomato and cheese croissant V $� 9

Breakfast wrap, smoked ham, bacon bits, scrambled egg, spinach, tomato, hollandaise $� 9

Banana bread GFO $� 6

Chef’s selection of sweet & savoury muffins $� 6

Please be advised although our kitchens take every effort to minimise the risk of cross contamination of allergens (peanuts, tree 
nuts, seafood, soy, dairy, eggs and wheat) we cannot guarantee that any of our products are 100% allergen free. Please ask our service 
staff for further information.

DF  DAIRY FREE  |  DFO  DAIRY FREE OPTION  |  GF  GLUTEN FREE  |  GFO  GLUTEN FREE OPTION  |  NF  NUT FREE 
V  VEGETARIAN  |  VO  VEGETARIAN OPTION  |  VG  VEGAN

M E N U
Please order at the counter
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