ALL DAY MENU

EGGS YOUR WAY GFO 13.9
Your choice of white sourdough, multigrain sourdough or
gluten free

SMASHED AVOCADO VGO V GFO 24.5
Chunky herbed avocado on multigrain toast w/ two poached
eggs, whipped feta, pomegranate seeds, served w/ sliced
radish & spiced honey

FRENCH TOAST V 18.9
French brioche w/ vanilla custard, fresh berries, cookie soil,
meringue, ice-cream & a side of maple syrup

THIS & THAT VO 17.9
Mini breakfast bagel w/ halloumi, avocado, egg & bacon along
with a panacotta, berry compot & fresh fruit

CHILLI SCRAMBLE 25.9
Scrambled eggs, fresh chilli & chorizo in a croissant w/
goats cheese, cherry tomatoes, garnished w/ crispy fried

shallots, pea tendrils, cucumber ribbons & smoked paprika

CORN FRITTERS GF 23.9
Corn & zucchini fritters w/ a poached egg, bacon, popcorn
halloumi, smashed avocado & cherry tomatoes

MUSHROOM RICOTTA V VGO 23.9
Medley of mushrooms w/ fried egg, dill & lemon ricotta &

grilled tomatoes on ciabatta w/ fresh herbs

PULLED PORK BENNY GF 24.9
Two poached eggs on a potato rosti w/ hickory BBQ pulled
pork, apple & fennel slaw, hollandaise, pork floss & smoked
paprika

SHAKSHUKA TWIST GFO 24.9
Slow cooked tomato, capsicum, onion & chorizo shakshuka

w/ two poached eggs, garlic labneh, fresh herbs & foccacia

OME'LET YOU CHOOSE GFO VO 20.9

Choose 4 ingredients to make your own omelette

Bacon Cheese

Chorizo Mushrooms
Smoked salmon Caramelised Onion
Spinach Tomatoes

Ham

Served w/ side salad or toasted sourdough

Vegetarian - V Vegetarian Options - VO

Gluten Free - GF

STEAK SANDWICH GFO 24.9
Seeded focaccia, grilled minute steak, rocket, bacon,
caramelised onion, cheddar cheese, tomato relish &

honey mustard mayo served w/ a basket of chips

SPICY CHICKEN BURGER 24.9
Seeded brioche bun, crispy chicken breast, pickles,

cheddar cheese, pickled onion, apple slaw & spicy aioli

served w/ a basket of chips

BEEF BURGER GFO 24.9

Seeded brioche bun, beef patty, bacon, cheddar cheese,
lettuce, caramelised onions, hickory BBQ sauce & aioli served
w/ a basket of chips & onion rings

VEGGIE BURGER GFO V 22.9
Housemade veggie patty, smashed avocado, halloumi, spinach,
roast capsicum, spanish onion, pomegranate seeds & spicy
aioli served w/ a side of chips

CHICKEN FAJITA BOWL GF 26.9
Grilled Cajun chicken w/ brown rice & quinoa, grilled
capsicums, mixed beans, avocado, spicy salsa & mint sour

cream

POKE BOWL GF 26.9
Seared salmon on sticky Japanese rice w/ seaweed,
kewpie mayo, cabbage & carrot slaw, kimchi, sesame seeds

& fried shallots

PARMA OR PARMI? 24.9
Crumbed chicken breast, napoli, ham & cheese served w/ a
basket of chips

CALAMARI COUS COUS SALAD VO 26.9
Calamari cous cous salad w/ rocket pearl couscous, julienne
tomato, cucumber, onion, fennel, orange segments & seeded
mustard vinaigrette

EXTRAS

Bacon 5.5 Egg 2 Goats cheese 4.5
Chorizo 4.5 Spinach 4.5 Rosti 5.5
Minute steak 6.5 Hollandaise 2 Mushrooms 5.5
Smoked salmon 5.5 Halloumi 4.5 Grilled tomato 4.5
Pulled pork 6.5 Avocado 4.5 Hashbrown 4.5
Grilled chicken 6.5 Tofu 4.5

Grilled salmon 9.5

Gluten Free Options - GFO Vegan - VG Vegan Options - VGO

LIGHTWEIGHT

A QUICK MINUTE GF 18.9
Minute steak w/ fried egg, avocado,
spinach, broccolini & roasted cherry
tomatoes

NUTRITIOUS BOWL V VGO 18.9

Roasted pumpkin w/ edamame, broccoli,
cherry tomatoes, rocket, couscous & Italian
dressing

SMOKED SALMON SCRAMBLED GF 18.9
Scrambled egg w/ smoked salmon, sweet
potato slice, capers, avocado & tomato
salsa

DAILY SPECIALS AVAILABLE

THE LITTLIES
10 YEARS & UNDER

EGG & BACON ON TOAST 8
Your choice of poached, scrambled or

fried

LITTLE FRENCH TOAST 8
Served w/ maple syrup & ice cream

NUGGETS OR GRILLED TENDERS 9
Served with chips

KIDS TOASTIES 5.5
Ham & cheese

CATERING AVAILABLE

Ofe0




COLD DRINKS

ICED COFFEE, CHOCOLATE, MOCHA 6 FRESH JUICES

Clean Green - Celery, apple, cucumber,
MILKSHAKES 6.9 spinach & mint 7.5
Chocolate, strawberry, caramel, blue heaven
or vanilla Sweet'n'Sour - Orange, pineapple, carrot

& lemon 7.5
KIDS MILKSHAKE 4.5
Chocolate, strawberry, caramel, blue heaven Kick The Cold - Carrot, orange, ginger &
or vanilla turmeric 7.5
REMEDY KOMBUCHA S Freshly squeezed orange juice 5.9

Mango passion, wild berry, passionfruit, peach,
ginger lemon & raspberry lemonade

REMEDY SODALY S
Raspberry, Guava
SAN PELLEGRINO SPARKLING WATER SMOOTHIES
500ml - 4.5 IL-55 The Hunter - Mango, banana, passionfruit, 8.9
honey, coconut milk w/ coconut flakes & passionfruit
ACTIVE SPRING WATER 3.5
Banana Berry - Banana, mixed berries, honey & 8.9
COKE, COKE NO SUGAR, SOLO, 3.5  yourchoice of milk
LEMONADE
HOT DRINKS
COFFEE/HOT CHOCOLATE 4
Large + 1

Almond milk, Soy milk, Lactose free, Oat milk + 0.5

KIDS HOT CHOCOLATE 3.5
FRESH CHAI LATTE 5.5
Honey + 0.5

TEA BY T2 4.9

English breakfast, Earl grey, Peppermint,
Green, Lemongrass & ginger, Chamomile

WINE + BEER
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SPARKLING GLASS/BOTTLE
Villa Jolanda Prosecco 200ml
WHITE
Squealing Pig Sauvignon Blanc, Marlborough, NZ 9
Evans & Jate Butterball Chardonnay, Wilyabrup, WA 9
Elephant In The Room Pinot Grigio, South Australia 9
RED WINE
Hollick Tannery Block Cabernet Merlot L]
Coonawarra, S.A.
Les Peyrautins Pinot Noir Languedoc, France 10
Water Wheel 5 Rounds Shiraz, Bendigo, Vic. 12
ROSE
Les Peyrautins Rose, Languedoc, France 1
LOCAL CRAFT BEERS
BEER CIDER
Moon Dog pale ale 8.5  Somersby sparkling apple cider
Kaiju Krush pale ale 8.5 Coldstream apple cider
Mountain Goat lager 8.5
Balter Easy hazy 9 SELTZERS
Corona 8.5 Moon Dog tropical crush fizzer
Moon Dog guava splash fizzer
SOUR BEER

Stomping Ground passionfruit smash  9+5



