breakfast (8am til 3pm)

granola 20.0 nuts

house made granola with coconut panna
cotta, dragonfruit compote, mandarin
segments and charred pineapple

halloumi stack 22.0 v gf

2 pieces of fried halloumi, mixed mushrooms,
rocket, spiced cauliflower, avocado, blistered
toms and fruit chutney

brekky nachos 22.0

pork belly pieces, housemade tortillas,
hollandaise, sriracha, shallots, two poached
eggs w tomato salsa

medley of mushrooms 22.0 v gf 4.0
pan fried miso mixed mushrooms on
sourdough with rocket, 2 poached eggs
finished with herb aioli and parmesan

ru-benny 24.0 gf 4.0

house smoked pastrami, sauerkraut, pickles,
poached eggs, with russian dressing
hollandaise on rye

smashed avo 20.0 v gf 4.0
avocado on sourdough, blistered tomatoes,

whipped feta, pickled beetroot, pumpkin puree
and dukkah

tacos de carne 24.0
smoked rump cap, fried egg, chorizo, hash
brown, chimmi churri and feta

buttermilk french toast 21.0 v

lightly spiced oven baked french toast,
dragonfruit and peach compote, toasted
coconut w lemon curd

10% surcharge on public holidays

eggs benedict 18.0 v gf4.0
artisan white, hashbrown, hollandaise,
ham or bacon 20.0 smoked salmon 24.0

healthy breakfast 22.0 v gf 4.0

2 poached eggs, avo, haloumi, tomato,
mushroom, asparagus and tendrils on toasted
rye

brekky wrap 15.0

beef chipolatas, 2 fried eggs, rocket,
caramelized onion, whipped feta, hash brown
& your choice of sauce (see roll)

egg & baconroll 14.0 gf4.0

double egg & bacon with a hash brown &
choice of bbg/tomato/garlic aioli/hot chili
sauce, fruit chutney

blt 15.0 gf 4.0
bacon, lettuce, tomato, aioli on toasted turkish
roll add avo 2.0

free range eggs on toast 13.0 gf 4.0
poached, scrambled or fried on choice of
artisan white, sourdough or rye

(add any sides)

toast 8.0 v/gf4.0

artisan white, sourdough or rye with choice of
cinnamon, raspberry jam, peanut butter,
honey, vegemite (add any sides)

brekky sides

bacon 5.0 mushrooms 4.0 tomato 3.5
housemade hollandaise 3.5 hash brown 3.5
smoked salmon 6.0 haloumi 4.0 asparagus 4.5
house made beans 4.0 pork chorizo 5.0
smashed avo 4.0 chipolatas 5.0



lunch (8am til 3pm)
burgers

fried chicken burger 25.0 gf 4.0

crispy fried chicken breast with bacon, cheese,

slaw, sweet chili aioli, chips

chicken parmi burger 26.0

chicken schnitzel, pineapple, ham and lettuce,
garlic aioli, mozzarella, nap sauce, turkish roll,
chips

reverse seared beef burger 26.0 gf 4.0
sous vide beef pattie, housemade pickles, oak
lettuce, cheese, tomato, franks burger sauce

pork belly burger 25.0 gf 4.0

slow cooked pork belly with coleslaw, aioli,
chimichurri, charred pineapple, pork crackle,
chips

flathead taco 24.0

crispy flathead fillets, tomato onion salsa,
coleslaw, sour cream, avo, fetta, coriander,
szechuan aioli, chips

halloumi burger 23.0 v gf4.0
fried halloumi, oak lettuce, capsicum salsa,
avocado, spiced chutney, pickled beetroot

steak sandwich 28.0 gf 4.0

smoked rump cap, caramalised onion, pickled
beetroot, whipped feta, oak lettuce, tomato,
franks burger sauce, turkish roll, onion rings

toastie 140 gf 4.0

ham, chicken mayo or pepperoni with tomato
and cheese w choice of chips or hashbrown

10% surcharge on public holidays

mains

scotch fillet 48.0 gf
scotch fillet w peperonta rocket salad, pickled
beets, heirloom carrots, herb mustard butter

the reuben 28.0 gf

house smoked pastrami, sauerkraut, pickles,
swiss cheese, russian dressing, toasted rye,
with onion rings

chicken schnitzel 28.0
panko crumbed schnitzel with chips and salad
choice of gravy/mushroom/pepper, parmi 2.0

fish and chips 26.0
beer battered flathead, chips, szechuan aioli
and salad

salads

beef salad 28.0 gf

smoked rump, broccolini, carrot, blistered
toms, roast caps, capers, fetta, spicy sweet soy
dressing

grilled chicken salad 28.0 gf
grilled chicken breast, tomato, onion, pearl

COous cous, rocket, beetroot, whipped feta,
dukkha

roast cauliflower salad 24.0 v gof

spiced cauliflower, halloumi, rocket, whipped
feta, blistered toms, pumpkin, pomegranate
reduction

squid salad 26.0 gf

moroccan spiced squid on a cous cous,
mandarin segments, fennel, walnut salad w
szechuan aiol



