
BREAKFAST BOWL
Greek yoghurt, seasonal fruit, granola,
coconut flakes, honey 

16.5

ACAI BOWL
Acai, granola, strawberry, banana,
passionfruit, coconut flakes (V)
ADD PEANUT BUTTER 3

19.5

BACON & EGG ROLL
Choice of bbq or tomato sauce 12

BONDI ROLL
Bacon, fried egg, rocket, cheese, avocado, aioli  18

EGGS YOUR WAY
Fried, scrambled or poached eggs served with
sourdough, roasted tomato

16

AVO TOAST
Avocado, whipped feta, cherry tomatoes, mint, 2
poached eggs, paprika oil, lemon, sourdough
(VG)

26

EGGS BENEDICT
Smoked salmon or bacon, poached eggs,
sauteed spinach, hollandaise, sourdough

24

BIG BREAKFAST
Eggs your way, bacon, chorizo, field mushrooms,
roasted tomato, avocado, mixed greens,
sourdough

30

V - Vegan GF - Gluten Free 
VG - Vegetarian DF - Dairy Free

BREAKFAST 

LIGHT 

BAR MENU NEXT PAGE 
(starts from 11:00am)

PLEASE ORDER AND PAY AT THE COUNTER 

15%  surcharge applies on public holidays 

SURFISH SCRAMBLE
Scrambled eggs, topped with blue swimmer
crab, crispy chili oil, herbs, sourdough

30

MUSHROOM TOAST 
Field mushrooms, avocado, cashew cream,
paprika oil, kale, lemon, sourdough (V)

26

FRENCH TOAST
Brioche French toast, maple syrup, seasonal fruit,
almond flakes, ice cream

24

SUNNY’S SALMON TOAST
Lemon and herb infused cream cheese, smoked
salmon, poached egg, dill, capers, spanish onion,
paprika oil, sourdough

25

HOt HOney CrOissant
Scrambled Eggs, Manchego Cheese, Chives,
drizzled with  Hot Honey served in a Croissant
(VG)

21

EXTRA BACON, CHORIZO, HALOUMI, SMOKED SALMON
AVOCADO, MUSHROOMS 6
HASHBROWN 4
GLUTEN FREE BREAD EXTRA 3.5

TOAST 
Sourdough, Rye, Raisin, Turkish, 
vegemite, jam, peanut butter, honey

8

GLUTEN FREE TOAST
Nonie’s Activated Charcoal & Quinoa 10

COFFEE 
Latte, cappuccino, flat white, long black,
espresso, macchiato, piccolo

BATCH BREW

Reg 5
Lrg 5.5

Reg 6
Lrg 6.5

Hot chocolate, mocha, chai
latte, matcha
Almond, oat, soy, extra shot, decaf 70c

Reg 5.5
Lrg 6

TEA
English Breakfast, Earl grey, Chamomile,
Peppermint, Green, Lemon grass & ginger

5

ICED LATTE 7

ICED LONG BLACK 6

ICED CHAI LATTE 8

COLD BREW 9

MAPLE COLD BREW
Cold brew , maple syrup topped with cold
foam

12

FRESH OJ 9

FRESH GREEN JUICE
Celery, kale, cucumber, apple

10

ICED MATCHA 8

BLUEBERRY MATCHA
Matcha, House made Blueberry compote, Milk
over ice

12

MILKSHAKE
Chocolate, Caramel, Strawberry, Vanilla 8

BERRY GLOW SMOOTHIE
Mixed berries, banana, hemp seeds,  coconut
water (V)

12

BANANA SMOOTHIE 
Banana, honey, yoghurt, milk, granola 10

Add Protein 3

DRINKS

(STRICTLY UNTIL 11:30AM)



FISH & CHIPS
Our Signature Battered fish, chips, lemon, tartare
sauce

26

CALAMARI & CHIPS
Classic style crumbed calamari rings, chips,
lemon, tartare sauce

26

BARRAMUNDI
Queensland Barramundi, ajvar, fennel & capers,
twice cooked potatoes, brocollini, paprika oil,
lemon  (DF)

36

SALMON
Tasmanian Salmon, chimichurri, fennel & capers,
twice cooked potatoes, cherry tomatoes, mixed
greens, paprika oil, lemon (DF)

36

LOBSTER 
Half Western Australian lobster, garlic & herb
butter, chips, Greek salad

45

HALOUMI TACOS
Grilled Haloumi, Avocado, House slaw, Tomato,
Chimichurri 
(3 Tacos)  (VG)

28

MAINS

BOWL OF CHIPS
Aioli 12

SPICED BROCOLLINI 
Garlic, chilli, lemon  (GF) 14

SWEET POTATO FRIES
Spicy mayo 14

V - Vegan   GF - Gluten Free 
VG - Vegetarian  DF - Dairy Free

KIDS MENU

KIDS NUGGETS & CHIPS 14

KIDS FISH & CHIPS 14

SIDES

BREAKFAST MENU NEXT PAGE 

(frOm 11:30am)

PLEASE ORDER AND PAY AT THE COUNTER 

15%  surcharge applies on public holidays 

SEAFOOD PLATTER FOR TWO
Sydney rock oysters, Queensland tiger prawns,
seared scallops, salt & pepper squid, battered fish,
calamari, chips, salad, tartare sauce, lemon  
Add half Lobster 32

100

CHEESE BURGER 
Wagyu beef, pickles, onion, cheese, lettuce, burger
sauce, served with chips

26

FISH BURGER
Our Signature Battered fish, pickles, cheese, lettuce,
tartare sauce, served with chips

26

CHICKEN BURGER 
Chicken schnitzel, house slaw, cheese, spicy mayo,
served with chips

24

FISH TACOS
Crumbed  Barramundi (NT), House Slaw, Tomato,
Spicy Mayo, Pickled Red Onion (3 tacos)

32

GREEK SALAD
Tomato, cucumber, capsicum, mixed greens,
pickled peppers, olives, feta, red onion, Greek
vinaigrette (GF)

24

KALE SALAD
Kale, fennel, avocado, quinoa, roasted pumpkin,
walnuts, sundried tomato, red onion, house
dressing (GF) (V)

26

CHICKEN SALAD
Grilled chicken, avocado, feta, tomato, mixed
greens, flaked almonds, Green Goddess dressing
(GF)

26

MEDITERRANEAN BOWL
Roasted pumpkin, field mushrooms, avocado,
quinoa, Moroccan spiced chickpeas, cashew
cream, olives, roasted capsicum, mixed greens,
house dressing (V) (GF)

26

EXTRAS:
GRILLED CHICKEN 7  CHICKEN SCHNITZEL 10
GRILLED SALMON 20

OYSTERS
1/2 dozen fresh XL Sydney rock oysters,
served with lemon (GF)

30

GARLIC BUTTER PRAWNS
Butterflied XL Australian tiger prawns, herb &
garlic butter, mixed greens, lemon (GF)

30

SCALLOPS IN HALF SHELL
1/2 dozen seared scallops with herb & garlic
butter (GF)

26

BUCKET OF PRAWNS
Queensland tiger prawns served with lemon
& cocktail sauce (GF)

30

SALT & PEPPER SQUID 
Dusted baby squid, salt & pepper, tartare
sauce, chilli, lemon 

26

TO SHARE

SALADS

hjujv



GREAT NORTHERN 11/14

4 PINES PACIFIC ALE 11/14

balter xpa 12/15

4 pines japanese lager 12/15

PASSIONFRUIT MOJITO
Havana Añejo 3 Años , passionfruit, mint, raw sugar, soda 22

STRAWBERRY DAIQUIRI
Havana Añejo 3 Años, strawberry, lime, raw sugar 22

SALTED CARAMEL ESPRESSO MARTINI
Bondi vodka, double espresso, Kahlua, salted caramel
syrup

22

PINA COLADA
Havana Añejo 3 Años , coconut gelato, pineapple juice 22

HONEY ROSE MARTINI
Pink gin, Vermouth, rose water, honey syrup, aquafaba 22

SURFISH SOUR
23rd street Whiskey, Vermouth, lemon juice, aquafaba,
bitters

22

CORONA 12 young henrys 
Apple Cider

13

PERONI 12
brookvale 
Ginger Beer 15

STELLA ARTOIS 12 fellr seltzer
Watermelon

15

YOUNG HENRYS 
IPA

14 heaps normal
Non Alcoholic lager

10

T A P  B E E R BOTTLED

425ML / 570ML

COCKTAILS

APERITIF

SANGRIA RED OR WHITE
Red or white wine, brandy, seasonal fruit, lemonade

23 / 34

PIMMS JUG
Pimms, seasonal fruit, lemonade

36

APEROL JUG
Prosecco, aperol, soda 44

T O  S H A R E

375ML / 1L

APEROL SPRITZ
Aperol, Prosecco, soda 18

Limoncello / Orangecello Spritz
Limoncello / Orangecello liqueur, Prosecco, soda 18

HUGO SPRITZ
Elderflower liquer, Prosecco, mint 19

ouzo meli
Ouzo, honey, mint, lemon juice 18

negroni
Bondi liquor dry Gin, Campari, Vermouth 21

BLOODY MARY
Bondi vodka, tomato juice, worcestershire, tobasco,
lemon juice, salt & pepper

22

BONDI BIRD
Captain Morgan Spiced rum, Campari, lime juice,
pineapple juice 22

SPICY MARGARITA
Espolon Blanco tequila, Cointreau, jalapeno, lime, sugar 22

SANTORINI SUNSET
Mastiha, Aperol, grapefruit juice, sugar 22

SUMMER OF GEORGE
Bombay Sapphire Gin, Pimms, Elderflower liquer, lime
juice, bitters 22

GARDEN OF EDEN
Bondi gin, Pavan liqueur, agave, lime juice, apple 22

WINE LIST NEXT PAGE SIT BACK & ENJOY
ALL ALCOHOL WILL BE BROUGHT TO YOUR TABLE

ALL CLASSIC COCKTAILS AVAILABLE



NV LA BOHEME CUVEE BLANC                     
Yarra Valley, VIC 12 55

DIVICI ORGANIC PROSECCO 
Treviso, Italy 15 65

NV THE LANE ‘LOIS’ BLANC DE BLANCS
Adelaide Hills, SA 78

VEUVE CLICQUOT YELLOW LABEL CHAMPAGNE
France 160

2024 CASTELLI ESTATE ‘ESTATE SERIES’ RIESLING
Mount Barker, WA 14 32 58

2022 3 TALES SAUVIGNON BLANC 
Marlborough, NZ 13 30 55

2023 DB WINEMAKER SELECTION PINOT GRIGIO               
Riverina, NSW 10 25 48

2024 CANTINA DI GAMBELLARA MONOPOLIO PINOT GRIGIO DOC
Delle Venezie, Italy 60

2023 LA CHABLISIENNE ‘PETIT CHABLIS’
Chablis, France 40 75

RUTHERGLEN ESTATE FIANO
Rutherglen, VIC 65

2021 REGIONAL CLASSIC CHARDONNAY 
Tumbarumba, NSW 16 39 70

2024 RUTHERGLEN ESTATE ROSÉ
Rutherglen VIC 12 30 55

2022 FAMILLE DE LORGERIL ROSÉ 
Langeudoc Roussillon, France 15 35 65

NV FIORE PINK MOSCATO 
Australia 12 27 50

2023 RE-WRITE THE RULES PINOT NOIR                
Vic, AUS 15 35 65

2023 BELLA RIVA SANGIOVESE 
Rutherglen, VIC 35 65

2022 DB WINEMAKER SELECTION SHIRAZ  
South Eastern Australia 10 27 50

CHILL BILL  (CHILLED SPRITZY RED)
Riverina, NSW 14 58

2023 ARGENTO ORGANIC MALBEC
Mendoza, Argentina 15 36 65

2023 PEDESTAL CABERNET SAUVIGNON  
Margeret River, WA 70

ROSÉ

SPARKLING

 BOTTLE

WHITE

GLASS

RED

SIT BACK & ENJOY
ALL ALCOHOL WILL BE BROUGHT TO YOUR TABLE

375ML

NON-ALCOHOLIC
NV HENKELL SPARKLING 200ML   
Germany 10
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