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B R E A K F A S T

S I D E S K I D S

Available from 7am to 11am. Apologies no dish variations.

Toasted sourdough and spreads V — 6

Fruit toast with vanilla butter V — 9

Eggs your way with sourdough and relish V — 11 

Bacon and eggs your way with sourdough and relish — 16

Raul’s granola, organic yoghurt and poached Autumn fruits V — 15

Crushed avocado, feta, hazelnut Dukkah fresh lemon on sourdough V — 18

Chilli, garlic and lemon sautéed mushrooms and spinach  

on sourdough with goats curd V — 18

House smoked salmon, peperonata and pesto on sourdough — 19

Slow cooked pork, udon noodles, egg, fresh shallots “Ramen Style” broth — 19 

Warm gingerbread, with caramelised pear,  

toasted coconut and crème fraiche V — 16

The Bistro, chorizo, bacon, scrambled eggs,  

slow roasted tomatoes and sautéed potatoes, spinach — 24

2 eggs your way — 5

Bacon — 5

Chorizo — 5

Hash browns (4 pieces) — 5  

Avocado and lemon — 5

Mushrooms — 5

Roast potato — 5

Spinach — 5

Smoked salmon — 5

Kids bacon and egg with sourdough — 12

Kids avocado toast — 10

Dutch pancakes with berries, maple 

syrup and ice cream — 12

Kids hash browns and tomato sauce GF — 10

P L E A S E O R DE R AT T HE C OUN T E R  

GF : GL U T E N F R E E   DF : DA IR Y F R E E   V : V E GE TA R I A N 

A S K A BOU T OUR DA ILY SP E CI A L S



P L E A S E O R DE R AT T HE B A R . A M E X A C C E P T E D W I T H 3 % S U R C H A R GE

M A I N S

B U R G E R S

House made garlic flatbread V — 7  add cheese — 2 

Cured meats with marinated olives and sourdough — 22

Lemon pepper dusted calamari with tarragon and caper aioli and fresh lemon GF — 18.5 

Mixed winter bean salad, soy and roasted sesame dressing VEGAN — 21

Chicken Caesar salad with boiled egg, bacon lardons, croutons and parmesan — 20

Middle Eastern carrot and chickpea salad with smoked 

almonds, garlic and tahini dressing VEGAN — 21

      Grilled Atlantic salmon, steamed greens, warmed tomato and caper dressing — 28.5

Panko crumbed barramundi with homemade tartare, simple salad and chips — 27 

Grilled rib fillet with red wine jus, simple salad and chips GF — 29.5

Slow cooked BBQ glazed pork ribs with chips, lemon and dill slaw GF — 27

All served with chips

Steak burger with grass fed rib fillet, beetroot relish, 

salad leaves, aioli, caramelised onion — 24

Cheeseburger with grass fed patty, cheese, pickles, tomato relish, dijonnaise — 23 

Panko crumbed barramundi burger, gem lettuce, pickled carrot, tartare sauce — 24 

Panko crumbed chicken burger, gem lettuce, pickled red onions, chipotle mayo — 23

R O T I S S E R I E  K I T C H E N

Rotisserie meals available Friday to Sunday, for Lunch and Dinner. 

Roast pork served with roasted pumpkin, spinach, golden raisins, pork and sage jus GF 24.5       

Chermoula spiced chicken served with carrot, smoked almond 

and chickpea salad, Raita   GF — 25.5



P L E A S E O R DE R F OOD & DR INK S AT T HE C OUN T E R

D E S S E R T

P I Z Z A  K I T C H E N

Classic apple pie with ice cream — 13.5 

Sticky toffee pudding, butterscotch sauce,  

and vanilla bean ice cream — 13.5

Double chocolate brownie with honey  

roasted macadamias and raspberry sorbet GF — 13.5

R O S S E 

margherita: tomato base, fior di latte, basil, EVOO V — 21

napoletana: double tomato sauce, garlic, oregano, basil, EVOO VG DF — 16

cotto e funghi: tomato base, fior di latte, ham,  

mushrooms, basil, parmesan — 23.5

diavola: tomato base, hot salame, taleggio cheese,  

roasted capsicum, olives, basil — 24.5

perugina: tomato base, fior di latte, pork and fennel  

sausage, red onion, basil — 23.5

gamberi: tomato base, fior di latte, garlic and chilli prawns, olives, parsley — 24.5

capricciosa: tomato base, fior di latte, ham, artichokes,  

mushrooms, olives, basil — 24

B I A N C H E 

tartufata: fior di latte, mixed mushrooms,  

Truffle Mortadella, Taleggio, truffle sauce — 24.5

genovese: basil pesto, mixed cherry tomatoes, basil, parmesan, rocket V — 24

vegetariana: fior di latte, oven roasted vegetables, basil, parmesan V — 23.5

p & p: fior di latte, roasted potato, pancetta, red onion, parmesan, rosemary — 24



S I D E S

K I D S

B I T E S

Steamed broccolini, roasted macadamias, golden raisins, nut brown butter V GF — 9 

 Roasted pumpkin, tahini and yoghurt sauce, pepita dukkah V GF — 9

Mini cheese burger with tomato relish, aioli and chips — 12.5

Battered fish and chips with simple salad — 12.5

Crumbed chicken with simple salad,  

chips and sauce DF/GF available on request — 12.5

Margherita pizza: tomato sauce, fior di latte and basil — 12

Salami pizza: tomato sauce, fior di latte and mild salami — 12.5

Ham pizza: tomato, fior di latte and sliced ham — 12.5

Vanilla ice cream in a tub — 3

Arancini balls served with aioli GF V — 21

Mixed vegetable spring rolls with sweet chilli V — 17 

Cured meats, marinated olives and sourdough — 22

Lemon pepper dusted calamari with tarragon  

and caper aioli and fresh lemon GF — 18.5 

Korean style hot chicken wings with pickled carrot,  

sesame seeds and shallots GF available on request — 19

BBQ glazed chicken wings with dill pickles GF — 19 

House made garlic flatbread V — 7  add cheese — 2

Chips with aioli GF V — 7
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