
DF dairy free | GFO gluten free option available | V vegetarian | VGN vegan

Please advise staff of any food allergies. 
15% surcharge applies on Public Holidays.

Menu modifications and share plates will incur a fee.
Payments made via eftpos will incur a merchant fee. 

FOLLOW     bellakai.coolangatta     @bellakaicoolangatta

BREAKFAST MENU 6AM – 12PM DAILY

TOAST  |  DFO  GFO  V	 10
Sourdough, served with butter and a tray of condiments

FRUIT TOAST  |  DFO  V	 10
Sourdough toast loaded with sultanas, figs, apricots, dates, served with  
butter and maple syrup

BAKED CROISSANT  |  V	 10
Croissant served with butter and jam

LOADED CROISSANT 	 18
Croissant loaded with bacon, grilled cheese, tomato

GRANOLA  |   DF  VGN	 16
Grains, nuts, tropical dried fruits, fresh berries, served with coconut yoghurt and milk

BIRCHER MUESLI  |  DF  V	 16
Oats, nuts, tropical dried fruits, apple, honey, coconut yoghurt, toasted coconut

FOR THE KIDS – RECOMMENDED UNDER 12s

SOLDIER EGGS  |  DF  GFO  V	 13
Soft boiled eggs and soft white country loaf toast soldiers

WAFFLE  |  V	 14
Toasted waffle dusted with icing sugar, and served with banana and maple syrup

MINI PANCAKES  |  V	 14
Fluffy buttermilk pancakes dusted with icing sugar, and served with maple syrup

MINI BACON + EGG  |  DF  GFO	 14
Bacon, egg (poached / fried / scrambled), soft white country loaf toast

MINI SNAG + EGG  |  DF  GFO	 14
Pork sausage, egg (poached / fried / scrambled), soft white country loaf toast

MINI AVO + EGG  |  DF  GFO	 14
Smashed avocado, egg (poached / fried / scrambled), soft white country loaf toast

EGGS YOUR WAY 
Free range eggs served with house-made tomato relish and sourdough 
YOUR CHOICE OF:
Poached (2)  |  DF  GFO  V		  16
Fried (2)  |  DF  GFO  V		  16
Scrambled (3)  |  GFO  V		  18

BUILD YOUR BREAKFAST
by ADDING from our list of mouth-watering sides below

ROSTI  |  DF  V	 23
House-made sweet potato rosti balls, with smashed avocado, soft poached eggs,  
and a salsa of sweet corn, tomato & red onion

MUSHROOMS  |  GFO  V	 24
Sautéed field mushrooms, with cherry tomatoes, spinach and fetta,
served on sourdough

HALLOUMI  |  GFO  V	 24
Fried halloumi cubes, on smashed avocado and sourdough,
topped with soft poached eggs and dukkah

MEXICAN EGGS  |  DF  GFO	 22
Spicy chorizo and house-made baked beans in a rich Napoli sauce,
topped with soft poached eggs, and served with sourdough 

AVO CHILLI EGGS  |  GFO  V	 25
Smashed avocado, with chilli scrambled eggs, served on sourdough,
with spinach, fetta and sriracha mayonnaise

SAVOURY MINCE  |  DF  GFO	 25
House-made to Nana’s famous recipe with beef mince and veggies,
served with soft poached eggs, grilled tomato, and sourdough

BRUSCHETTA  |  GFO	 24
Bacon, soft poached egg, smashed avocado, and fetta, with a salsa of
tomato & red onion, served on sourdough, with balsamic

SALMON ON AVO  |  DF  GFO	 26
Smoked salmon atop smashed avocado, spinach and sourdough, served  
with a soft poached egg and sriracha mayonnaise

BENEDICT
Sourdough, spinach, soft poached eggs, house-made hollandaise, 
AND CHOICE OF:
Bacon  |  GFO		  26
Sautéed Field Mushrooms  |  GFO  V		  26
Smoked Salmon  |  GFO		  28

VERY VEGAN  |  GFO  VGN	 26
Sliced avocado, roasted field mushroom, house-made hash brown, sautéed spinach, 
grilled tomato, sweet potato crisps, house-made baked beans and sourdough

BIG BELLAKAI  |  GFO	 30
Bacon, pork sausage, house-made baked beans, sautéed field mushrooms,  
grilled tomato, scrambled egg, house-made hash brown, and sourdough

BREAKY ROLL	 20
Brioche bun filled with bacon, fried egg, spinach, house-made hash brown,  
house-made tomato relish, and bbq sauce

BERRY PANCAKES  |  V	 23
Fluffy blueberry buttermilk pancakes, topped with fresh berries, served with maple syrup, 
berry coulis and vanilla whipped cream

SAUCES	
BBQ  /  HP  /  Sriracha  /  Tabasco   /  Tomato   /  Worcestershire	 +1
Aioli  |  GF  V  /  Sriracha mayonnaise  |  GF  V	 +2
House-made tomato relish  |  DF  GF  VGN		 +4
House-made hollandaise sauce  |  GF  V		  +4 

BREAD ALTERNATIVES	 +1
Change your sourdough in any meal to:
Gluten Free  /  Multi Grain  /  Soft White Country Loaf  /  Turkish

Avocado sliced  |  DF GF VGN	 +7
Avocado smashed  |  DF GF VGN	 +7
Bacon rashers (2)  |  DF GF	 +7
Baked beans house-made | DF GF VGN	+5
Banana fresh  |  DF GF VGN	 +4 
Berries fresh  |  DF GF VGN	 +6
Cheese  |  GF V	 +2
Chorizo  |  DF GF	 +7
Cream vanilla whipped  |  GF V	 +4
Eggs poached / fried (2)  |  DF GF V	 +7
Eggs scrambled (3)  |  GF V	 +9
Fetta Persian  |  GF V	 +5

Field mushrooms sautéed  |  GF V	 +7
Halloumi cubes fried  |  GF V	 +6
Hash brown house-made (2) | DF GF VGN	+7
Ice cream vanilla  |  GF V	 +3
Salsa of tomato red onion  |  DF GF VGN	+4
Sausages thick pork (2)  |  DF GF	 +8
Savoury mince beef  |  DF GF	 +7
Smoked salmon  |  DF GF	 +8
Spinach sautéed  |  GF V	 +5
Sweet potato rosti ball (1)  |  DF V	 +4
Tomatoes grilled (2)  |  DF GF VGN	 +5
Yoghurt coconut or greek  |  DF GF V	 +3



FRESH JUICES – COLD PRESSED DAILY	 10

GREEN MACHINE	 Spinach, celery, apple, cucumber, lemon

HEALTHY RETREAT	 Beetroot, carrot, celery, apple, ginger

IMMUNE BOOSTER	 Carrot, orange, pineapple, lemon, ginger

RUBY REFRESHER	 Watermelon, apple, strawberry, lime, mint

SIMPLY ORANGE		 Orange

VIRGIN MARY		  Tomato juice, tabasco, worcestershire, pepper, celery, lemon

BOTTLED JUICES	 6

Apple  /  Orange  /  Tomato

FRESH FRUIT SMOOTHIES	 12

BANANARAMA		  Banana, honey, cinnamon, ice cream, milk

BERRY NICE		  Mixed berries, ice cream, milk

MANGO TANGO		 Mango, passionfruit, ice cream, milk

POWER SMOOTHIES	 12

ACAI			   Acai, banana, berries, apple

GO NUTS		  Banana, peanut butter, spinach, almond milk, honey, cinnamon

MILKSHAKES	 10

Banana  /  Caramel  /  Chocolate  /  Coffee  /  Strawberry  /  Vanilla

THICKSHAKES	 12

Banana  /  Caramel  /  Chocolate  /  Coffee  /  Strawberry  /  Vanilla

SOFT DRINKS	 4

Coke  /  Coke No Sugar  /  Ginger Ale  /  Lemonade  /  Soda Water

ICED DRINKS

ICED COFFEE	 Espresso shots, vanilla syrup, ice cream, milk, ice, cream	 10.50

ICED CHOCOLATE	 Chocolate syrup, ice cream, milk, ice, cream	 10.50

ICED MOCHA	 Espresso, chocolate powder, ice cream, milk, ice, cream	 10.50

ICED LATTE	 Espresso shots, milk, ice	 7.50

ICED LONG BLACK	 Espresso shots, water, ice	 6.50

ICED CHAI LATTE 	 Spiced chai powder, milk, ice	 7.50

ICED TEA	 Flavour variety is seasonal, house-made, poured over ice	 7

LEAF TEAS

English Breakfast  /  Earl Grey  /  Green  /  Lemon & Ginger  /  Peppermint	 6

Chai		  7

COFFEES	

Short black   /   Short Macchiato		  3.50

Long Macchiato  /  Long Black  /  Piccolo Latte	 4.50

Chai Latte  /  Cappuccino  /  Flat White  /  Latte  /  Mocha  / Hot Chocolate	 5.50

EXTRAS	

Extra espresso shot (strong)		  +0.80

Decaf		  +0.80

Pouring Cream		  +1

Mugs		  +1.50

Babyccino (small warm frothed milk with choc powder and a marshmallow)	 2

Puppaccino (small warm frothed lactose free milk)	 2

MILK ALTERNATIVES	 +0.80

Milklab Almond  /  Norco Lactose Free  /  Oatly Oat  /  Happy Happy Soy Boy

SYRUPS	 +0.80

Caramel  /  Hazelnut  /  Vanilla

ALCOHOLIC DRINKS AVAILABLE FROM 10AM

COCKTAILS	

Aperol Spritzer	 Aperol, Prosecco, Soda, Orange	 18

Bloody Mary	 Vodka, Tomato Juice, Tabasco, Worcestershire, Pepper, Celery, Lemon	18

Caprioska	 Vodka, Passionfruit Liqueur, Lime Juice, Passionfruit	 18

Espressotini	 Vodka, Kahlua, Frangelico, Espresso	 18

Mimosa	 Bubbles, Orange Juice	 14

Mojito	 White Rum, Lime Juice, Mint, Soda	 18

BEER AND CIDER

XXXX Gold		  9

Corona		  11

Heineken		  11

Stone & Wood Pacific Ale		 11

Monteith Apple Cider		  11

WINE

Bubbles		  12

Prosecco		  12

Pinot Grigio		  12

Rose		  12

SPIRITS	 11

including your choice of mixer

Bourbon  /  Gin  /  Rum  /  Scotch  /  Vodka  /  Whisky

DRINKS MENU 6AM – 12PM DAILY

Please advise staff of any food allergies. 
15% surcharge applies on Public Holidays.

Menu modifications and share plates will incur a fee.
Payments made via eftpos will incur a merchant fee. 

FOLLOW     bellakai.coolangatta     @bellakaicoolangatta


