BEACHS

LICENSED CAFE & RESTAURANT
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BREAKFAST

available all day

Eggs Benedict (GFO) 18
Poached eggs, fresh baby spinach, hollandaise,
on toasted turkish

bacon + 6, smoked salmon + 9, mushroom + é

Hash Stack (GF)

Housemade potato hash, bacon, smashed
avocado, poached egg, fresh baby spinach,
herb crumb, hollandaise sauce

22

mushroom + 6, bangalow pork sausage +6
Chilli Chorizo Scramble

Scrambled eggs with chili oil and flakes, sliced
chorizo, sweet potato crisps, griled tomato
toasted brioche

21

smashed avo +4, crumbled feta +3

Rhapsody Omelette (GFO)(VG)

Three egg omlette, sundried tomato, sauteed
capsicum, feta cheese, wilted baby spinach,
toasted brioche.

23

chorizo + 5, smoked salmon + 9, mushroom +é

Green Goddess Bowl (DF)(GFO) (VV)

Roasted spiced pumpkin, quinoa, sauteed
greens, crispy kale, roast tomato, hummus,
toasted tortilla.

smashed avocado + 4, haloumi + é

23

poached egg + 3, smoked salmon + 9

Smashed Avocado (DFO)(GFO)(VG) 22

toasted sourdough, smashed avocado, spiced
nut dukka, crispy kale, crumbled feta, paprika.

smoked salmon + 9, bacon +6,
poached egg +3

Halloumi & Tomato Toast (GFO)(VG)

Grilled halloumi and tomato, sourdough toast,
herb crumb, pesto, balsamic vinaigrette

21

smoked salmon + 9, poached egg +3

Eggs Your Way (DFO)(GFO)(VG)

Poached, fried or scrambled eggs, with
buttered toasted turkish

see sides for add-ons

Brioche French Toast 23

Thick cut brioche in cinnamon french toast egg
mix, bacon, vanillaice cream, maple syrup and
berry compote jam

Belgian Waffle Tower 22
Three belgian waffles, vanillaice cream,

seasonal fruit, maple syrup, berry compote jam

Rhapsody Brekky Roll 18
Fried egg, two bacon rashers, tasty cheese, red
onion, baby spinach, housemade tomato relish
on large milk bun

Housemade Granola (VG) 17
Maple syrup toasted oats, greek yogurt,
seasondal fruits.

Acai Bowl (vv) 20
Organic unsweetened acai berries, fresh
seasonal fruits, maple syrup toasted oats

add peanut butter +2

Bam Bam (VG) 14

Thick cut toasted banana bread with fresh
banana, ricotta cheese and honey

Coconut Mango Fruit Loaf (vG) 14

Toasted coconut mango loaf, mango, greek
yogurt

Ricotta Fruit Toast (vG) 16
Fruit foast with ricotta and fresh strawberries

and drizzled honey

Toast 10

2 pieces buttered turkish toast and choice of
2 condiments: housemade berry jam, honey,
peanut butter, nutella, vegemite

alternative bread options
Brioche, Turkish, Sourdough, GF Sourdough (+1),

(DF) = Dairy Free - (DFO) =Dairy free opfion;

(GF) = Gluten Free - (GFO) = Gluten free option;
(VG) = Vegetarian (VV) = Vegan
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Bacon

SIDES

Housemade Potato Hash
Smoked Salmon
Rosemary Mushrooms
Smashed Avocado
Grilled Tomato

Feta Cheese

Halloumi

Sliced Chorizo

Bangalow Pork Sausage
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Bowl of Chips + sauce
o

CONDIMENTS & EXTRAS
Tomato Relish, Berry Jam, Aioli, Honey 3
Ice Cream, Cream, maple syrup

BURGERS
All served with side of chips

Loaded Wagyu Beef 30

Wagyu beef patty, bacon, cheese, fried
egg, tomato, lettuce, housemade tomato
relish, black brioche bun.

Chicken Satay Burger 29

Grilled chicken breast, spinach slaw, roast
capsicum, housemade peanut satay
dressing, black brioche bun.

Chicken Parmigiana Burger 29

Chicken schnitzel with bacon, cheese,
neapolitan sauce, tomato, lettuce, milk
bun

Chickpea Veggie Burger (GFO)(VG) 27

Spiced Chickpea fritter, spinach slaw,
tomato relish, milk bun

If you have any special dietary requirements or food

allergies please let our staff know as there may be

traces of (Nuts, Seeds, Dairy, Eggs, & Gluten) in any
of our dishes even where not specified.

BRUNCH
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available from 10am
Curry Chicken
Housmade chicken curry, potato, onion
jasmine rice, rofi.
Chicken Parmigiana
Chicken schnitzel, bacon, neagpolitan sauce,
cheese, mixed leaf salad and chips
Beer Battered Barramundi 32
Fried beer batter barramundi fillet strips, citrus
slaw salad, chips.
Grilled Barramundi Fillet (GF) 35
Barramundi fillet, lemon butter sauce,

housemade potato hash, choice of sauteed
greens, spiced roast pumpkin or chips and
citrus salad.

Coconut Tiger Prawns (GF)

Dessicated coconut tiger prawns, citrus slaw
salad and mango coulis

Garlic Tiger Prawns (GF) 28
Sauteed tiger prawns, cheesy garlic cream
sauce, jasmine rice, citrus slaw salad

Salt & Pepper Squid Salad

Fried squid, citruis salad, housemade lemon
dressing

19

Caesar Salad (GFO)(VG)

Cos lettuce, crispy bacon, poched egg,
croutons, ceasar dressing, parmesan

add Chicken +9

Moroccan Spice Squid Salad 24

Marinated squid, lemon sweet chilli sauce
citrus slaw salad.

Grilled Chicken Avocado Salad

BBQ marinated chicken breast strips, sliced
avocado,mixed leaf salad.

27

Surcharges: Card acceptance fees refer to rates
notice for Merchant Fees

Public Holiday 15% | Sunday 10%
Thank you
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