MENU

ALL DAY BRUNCH

Breakfast Burrito, chorizo, bacon, fried egg, avocado, pickled red onion, cheese, smoky BBQ sauce 17
Smashed Avocado, foasted Italian bread, feta, beetroot relish, pickled red onion, nigella (v) (gfo) 18
Smoked Salmon Croissant, cream cheese, capers, lemon zest, avocado, fresh greens 18
Fresh House-made Scone, raspberry jam, whipped cream (v) 8
LARGER PLATES (from 11:30)
Salt & Pepper Squid, Watermelon Salad, halloumi, cucumber, mint, pistachio dukkah, 24
pomegranate molasses, tartare
Fish & Chips, slaw, tartare sauce (gfo) 24
Soup of the Day, warm bread & butter (ve) (gfo) 16
Quiche Florentine, garden salad (v) 21
Crispy Taquitos (x3), spiced vegetable filling, cos, cheese, tomato red onion salsita, avocado ranch, 18
salsa on the side (v) (gfo)
Halloumi & Spiced Hot Honey, toasted Italian bread, sugo, harissa, roasted cherry tomatoes, basil, 23
nigella (v) (gfo)
Pulled Pork Burger, slaw, special burger sauce, chips, dill pickle 27
LITTLE BITES & DELIGHTS
Share Bowl of Hot Chips (v) (gfo) 13
+ tomato sauce, BBQ sauce or mayo 0.50
Kid’s Hot Dog, tomato sauce, cheese, chips 14
Dinosaur Nuggets, chips, tomato sauce 12
Kid’s Snack Box, seasonal fresh & dried fruit, cheese, cucumber sticks, rice crackers, hummus 12
Kid’s Vegemite & Avocado Toast (v) (gfo) 12

(gfo) gluten free option available / (v) vegetarian / (ve) vegan.

All items can be made to take away.

Please be advised that food prepared here may contain or come into contact with wheat, gluten, milk, eggs, soy, sesame seeds, peanuts, tree nuts,

fish & shellfish. Please let our team know if you have any food allergies or dietary requirements.
15% surcharge on total bill on public holidays.



