
HOUSE-MADE HASHBROWN (VE, GF)
Crispy hashbrown, spinach & macadamia pesto 

EGGS ON TOAST (V, GFO) 
2 poached eggs, roasted tomato, sourdough

TOASTED BRIOCHE (V) 
Brioche, whipped ricotta, raspberry jam, chocolate dust

TEMPO SCRAMBLE (V, GFO)
Scrambled eggs, stracciatella, chili oil, sourdough 

TOASTED MUESLI (V, VEO) 
Granola, Greek yoghurt, pear 

AVO ON TOAST (V, GFO)
Smashed avocado, cherry tomatoes, feta, basil oil, sourdough

CHIA POT (VE, GF)
Chai pudding, coconut yoghurt, mango

SAUTEED MUSHROOMS (V, VE, GFO) 
Macadamia curd, salsa verde, sourdough

BACON & EGG ROLL
Crispy streaky bacon, fried egg, aioli, tomato sauce, potato bun

FRIES (V)
Garlic aioli 

TOMATO CARPACCIO (V, VEO, GF)
Heirloom tomato, stracciatella, salsa verde

GRANDMA’S PORK & BEEF MEATBALLS
Tomato sugo, cheese, toasted sourdough

CRISPY CHICKEN BURGER 
Cheddar, lettuce, jalapeno pickles, diablo sauce

TEMPO BURGER
200g angus beef patty, lettuce, cheese, Spanish onion, picked jalapeno, Tempo sauce

MUSHROOM BURGER (VE)
Field mushroom, lettuce, vegan mozzarella, vegan aioli

HALF CHICKEN
Roasted Gochujang chicken, corn salsa, flat rocket, aioli 

FISH TACOS 
Rainbow slaw, jalapenos, pico de gallo, chipotle mayo 

PRAWN COCKTAIL (GF)
WA king prawns, baby gem, cherry tomatoes, jalapeno, cocktail sauce

PINWHEEL SAUSAGE (GF)
Italian sausage, chimichurri

THAI PAPAYA SALAD (VE)
Green papaya, Thai veg, peanuts, Som Tam sauce
Add Beef +8.0

CAESAR SALAD (GFO, VO)
Bacon, anchovies, croutons, parmigiano, baby cos, eggs, house dressing
Add Grilled Chicken +6.0

SEAFOOD BASKET
Crispy calamari, WA banana prawns, fish fillet, fries, tartare sauce, lemon

DF - DAIRY FRIENDLY, GF - GLUTEN FRIENDLY, V - VEGETARIAN, VE - VEGAN, O - OPTION
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Selection of items to take away available at the counterMENU
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Pepsi
Pepsi Max
Lemonade
Solo 
Dry Ginger Ale
Tonic 

Orange Juice
Cranberry Juice
Apple Juice
Pineapple Juice 

San Pellegrino Chinotto
Fevertree Grapefruit Soda

Mt Kosciuszko PA Hahn

Superdry Lager Sydney

Brewery Agave &
Ginger Apple Cider

Dandelion “Fairytale Of The
McLaren Vale” Rose, SA

Casa Gheller Extra Dry Prosecco, ITA

Veuve Ambal Blanc de Blancs, FRA

Poetica Moscato, SA

Full Swing Brut, SEA 

Opawa Pinot Noir, NZ

Alkoomi ‘Grazing Collection’ Shiraz, WA 

San Gorgone Chianti DOCG Il 
Bell Antonio, ITA
Earthworks Cabernet Sauvignon, SA 

Full Swing Shiraz, SEA 

West Cape Howe Regional Riesling, WA

Casa Lunardi Pinot Grigio I.G.T, ITA

Wangolina Chardonnay, SA

Vidal Sauvignon Blanc, NZ 

Full Swing Sauvignon Blanc, SEA 
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DAIQUIRI 

MARGARITA 

TOM COLLINS 

Espresso
Piccolo
Macchiato 
Flat White 
Latte
Cappuccino 
Hot Chocolate
Mocha 

APEROL SPRITZ 

AMARETTO SOUR 

Heineken 0% Lager
Zero Hour Prosecco

ESPRESSO MARTINI 

JUNGLE BIRDIE
Dark Spiced Rum and Campari 
with pineapple, lime and sugar

TEMPALOMA
Hibiscus Infused Tequila with lime,
topped with grapefruit soda

TEMPO SPRITZ
Prosecco, Aperol, Creme De Peche and 
fresh orange juice topped with soda

PAVANA BRAMBLE
Pink Grapefruit Gin, Pavan Grape Liqueur,
Elderflower with lemon and cherry syrup

Dilmah Tea Range English
Breakfast, Peppermint, Chamomile,
Green, Oolong with ginger & lyche

4.5
4.5
4.5
5.0
5.0
5.0
5.0
5.0 

5.0 

17.0

Please note a 1.9% surcharge applies to all
credit card transactions.

A 10% surcharge applies on Sundays, 15% on
Public Holidays
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wine

BOTTLES

SOFT DRINKS

cocktails
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