
Poached/Fried - 16
Scrambled - 17
Chilli scrambled - 18

Chilli Oil   +3

+4
+3.5
+3
+4.5

+6.5
+8
+8

Meatball Sub - 26
Beef meatballs, Nona’s house made sugo, 
tasty cheese in a crispy bun with chips

Pumpkin Bruschette - 23.5
Roasted pumpkin, sundried tomato pesto,
roquette, fetta, toasted sunflower seeds, hot
honey on pumpkin quinoa toast

Korean Fried Chicken Burger - 28.5
Marinated chicken in inspired korean spice,
pickles, tasty cheese, sun dried tomato,
asian slaw, spicey sauce, chips and aioli

Golden Greens - 24.5
Spinach hummus, garlic sauteed greens,
roasted pumpkin, black sesame seeds &
avocado dressing

Steak Sandwich - 28.5
Grilled scotch fillet steak, cheddar, lettuce,
caramelized beetroot, herbed mayo, tomato, 
onion rings on toasted vienna with chips

Crispy Calamari Salad - 27
Flash fried salt & pepper calamari, mixed
lettuce leaf, pickled onion, pomegranate,
house vinaigrette, crispy shallots and lemon

Chicken Sliders (x3) – 24.5
Poached chicken, slaw, dill mayo, avocado
on mini milk buns, with chips

Sharing Mezze Plate – 25
Afghan flat bread, hummus, dukkah, olive oil 
and marinated olives

Sweet Potato Chips - 14
Served with dill mayo

Chips – 12
Served with garlic aioli

Toast – 9
Locally made bread w / butter and choice of
condiments. Sourdough/Pumpkin & Quinoa 
or Gluten Free

Fruit Toast – 10
Locally made bread, w/butter and honey
Gluten Free Fruit Toast   +2

Apple & Cinnamon Porridge - 17
House made porridge, maple, rhubarb
compote and chia flax crisp

Brekkie Taco – 24.5
Soft taco, bacon, avocado, chipotle corn,
Spanish onion, chickpeas, chilli, 
lime & coriander mayo

Bacon Benedict – 25
Crispy bacon, poached eggs, spinach
and hollandaise on toasted Vienna
Sauteed spinach option - 22
Smoked salmon option - 26.5

Breakfast Stack – 28.5
Chorizo, avocado, spinach, green oil and 
poached eggs on a potato rosti with 
capsicum salsa

Zucchini & Corn Fritters - 24.5
Tahini, coconut yoghurt, rocket, broccoli & 
herb salad, sesame seeds , turmeric rice crisp 
and a poached egg

Matcha French Toast – 24
Matcha mascarpone, maple syrup, 
fresh strawberries, puffed quinoa toffee 
& cinnamon sugar 
*or choose pancake toppings

Buttermilk Pancakes – 24
Pancake stack, maple syrup, berry compote, 
biscoff crumb, butter and sauce

Salmon Classic - 27
Avocado, whipped dill, capers and feta,
smoked salmon, poached egg, sesame,
balsamic glaze on toasted Soughdough

Smashed Avo - 24
Balsamic glaze, chilli, dukkah, rocket, 
feta on toasted pumpkin & quinoa bread 
Add egg +4

Affogatto – 14
Espresso, vanilla bean ice cream and choice 
of liquer. Frangelico or Baileys

Our display cabinet has a range of 
delicious cakes and muffins, 
all gluten free! 

Ask our waitstaff about todays 
selection.

Free range eggs on Vienna toast

All seafood is ethically sourced and 
imported (I)

10% weekend surcharge for
 dine in and 20% public holidays.




