Breakfast available from 7am - 11am
Coffee Selection - $5
Black Coffee
Flat White
Latte
Mocha
Hot Chocolate

Orange Juice - $8

Bircher Muesli -$12
Bakery Basket - $8
Eggs cooked to order - $18
Your choice of scrambled, fried, poached or boiled.
Served with sourdough toast.

Omelette (GF) - $18
Your choice of onion, ham, cheese, tomato,
capsicum, spinach or mushroom fillings.

Buttermilk Pancakes - $16
Fresh strawberries, whipped cream, maple syrup

Granola - $12
With plain yoghurt and berry compote

Please ask our friendly wait staff for the selection of the
daily changing bakeries available from 7am till noon.

EAT

11 AM 'TIL Late
Pumpkin Arancini (V) - $9
saffron aioli
Kati Kati Wrap - $9
grilled chicken, njama, flat bread
Peri Peri Chicken Bites - $18
crispy seasoned chicken, peri peri sauce, cucumber
salad
Tempura Prawns - $18
cucumber sunomono, asian fusion sauce
Caesar Salad -$18
Poached egg, bacon, anchovies, cos, lettuce,
croutons, parmesan.
Add chicken- $6 | Add Salmon $7

Club Sandwich - $26
Grilled chicken, bacon, fried egg, tomato, lettuce,
mayonnaise, fries
Classic Burger - $26
Angus beef patty, cheese, tomato, pickles, lettuce, red
onion, fries
Vegetarian Fried Rice - $20
Jasmine rice, corn, peas, carrot
Add Fried Egg - $4 | Chicken $6 | Prawn $8
Butter Chicken - $23
Mild spiced chicken, creamy tomato butter sauce, rice,
papadum

Roasted Pumpkin & Avocado - $18
Quinoa, pumpkin, avocado, lettuce, goat cheese,
tahini dressing

Sustainable Pan Fried Fish of the
Day - $32
with rio grande spice rub, chimichurri, skinny fries
(GF)

Wagyu Beef Bolognaise - $22
Spaghetti, parmesan cheese, parsley

Sliced Butlers Steak - $26

A. L. T - $12
Sliced avocado, cos lettuce, tomato,
mayonnaise, sourdough bread, fries
Poutine - $8
french fries, cheese curd, gravy, shallots

with rio grande spice rub, chimichurri, skinny fries

DESSERTS (11am- 10pm)
Pavlova - $12
whipped cream, fresh fruit, passion fruit coulis
Dessert of the Day - $12
whipped cream, fresh fruit, passion fruit coulis
Australian Cheese Selection - $19
Dried apple, quince paste, toasted nuts, lavosh
crackers

GF Gluten Free on request | V Vegetarian dish | VE Vegan dish
Please inform your wait staff if you have any special dietary requirements

