
ALL DAY BREAKFAST from 8AM  -  3pm 

light options________________________________________ 

• toast 7 sourdough / thick white / gluten free / Turkish / whole meal 

 Spreads .80  peanut butter / jam / honey / Nutella / vegemite 

• Granola bowl 17 (V) house granola W/yoghurt, fruit, honey, almonds 

• Bircher Muesli 15 (V) oats, berry compote, yoghurt, almonds  

• Fruit toast 9 butter, whipped honey 

• Banana bread 9 (V) add sweet ricotta, honey, almonds 4 

• Seasonal fruit salad 14 (VG) add yoghurt 3 

• Ham and cheese croissant 12 add scrambled egg  4 

Cooked breakfast 

• Bacon and egg roll (GR) 12 2 x bacon, hard fried egg on milk bun with 
choice of sauce.:  Bbq—tomato—aioli—mango chutney    

• Big breakfast 25 fried eggs, bacon, chorizo, mushrooms, tomato, beans, 
hash brown, sourdough 

• Roaring bombora (GR) 24 signature scrambled eggs, smoked salmon, 
seared prawns, roast tomato, sourdough 

• shakshouka (GR) 22 beef mince, tomato, capsicum, onion sauteed with 
cumin, paprika and cayenne, topped with egg then oven baked. Served 
with Turkish toast 

• FIshcakes 22 house made perch and potato fIsh cakes, peas, buttered 
spinach, poached eggs, basil pesto, hollandaise 

• Steak ’n’ eggs 24 (G) seared scotch fIllet, fried eggs, miso mushrooms  

• Eggs benedict(GR) poached eggs, baby spinach, hollandaise, sourdough 

       - miso braised Mushroom 18 (V)       - ham 19 

       - bacon 19                                 - smoked salmon 22  

        

       

 

build-your-own breakfast 

• 2 eggs on sourdough toast (GR) 12 poached or fried 

• Signature scrambled eggs (GR) 14 on sourdough, feta, chives  

 

Sides / add-ons  

extra egg / hollandaise sauce / buttered spinach 3 each 

beans / 2 hash browns / feta / broccolini / Tomato 4.5 each 

Bacon / halloumi / miso mushroom / smashed avo / ham 5.5 each 

Smoked salmon / chorizo / 6.5 each 

 

Kids 

• Mini granola 8 yoghurt, strawberry, milk  

• Mini big (GR) 12 fried egg on white toast, bacon, hash brown  

• waffles (V) 12 waffle, strawberries, ice-cream, maple surup 

Vegetarian  

• Tomato & avocado (GRv) 20 smashed avocado on sourdough,    
tomato, fetta, balsamic, snow pea tendrils  

• Vegetarian open face omelette (GRv) 19 spinach, pea, feta,  

sourdough, mango chutney add shredded ham 5  

• menemen (GRv) 19 Turkish one pan egg dish with 3 scrambled 
eggs, tomato, capsicum and onion, Turkish toast 

• Bubble ’n’ squeak (Gv) 17 rosemary chats, carrot, onion, capsicum, 

broccolini, peas add chorizo 6  

• Mushrooms on toast (v) 19 sourdough, hummus, miso butter 
mushrooms, spinach, scorched almonds 

• Pesto eggs (v) 15  sourdough, chive cream cheese, basil-cashew 
pesto, fried eggs, chili flakes 

Sweet stuff 

• French toast (GR) 21 egg washed white toast, strawberry, blue-
berries, passionfruit, banana, ricotta, maple syrup 

• WafFes 22 Belgium waffles, berry compote, strawberry ice cream, 

cinnamon sugar, maple syrup add chorizo 6  

All care is taken however We can not guarantee non cross 
contamination of: 

Shellfish, sesame, nuts, eggs, dairy, gluten and other allergens 

Please talk to staff about any allergies before ordering  

surcharge: 15% P/H — 10% weekend  

G gluten free   GR gluten free on request  V vegetarian 

Non alcoholic beverages 
Flat white, latte, cappuccino, long 
black, chai latte SML 4.5 LG 5.5 
Milks 1 soy, almond, lactose free, oat  

syrup .50 caramel, hazelnut, vanilla 

tea 5 eBT, earl grey, chai, peppermint, 
coconut, wellbeing, chamomile  

smoothies 7  

 - mango ice cream, apple juice   

 - banana ice cream, milk, cinnamon   

 - mixed berry apple juice, lime sorbet  

Iced beverages 7 iced coffee, iced 
chocolate, iced mocha (cream & ice-cream) 

Iced latte 5.5    Iced long black 5 

Schweppes 375ml can 4.5  coke, solo, 
coke no sugar, Sunkist, lemonade,  

 

Simple simon bottled pressed juices 7 

 - green smoothie kiwi, pear, lime mango, 
peach, banana (bottled) 

 - Dark heart apple, beetroot, purple  
carrot, ginger, lemon (bottled) 

 - Passion hit pear, mango, passionfruit, 
lime, rosella (bottled) 

Red bull 5    House iced lemon tea 6 

Fresh squeezed orange juice 7 

Juice by glass 5 apple or pineapple 

San Pellegrino 750ml 8.5 

Bottle still water 4 

Bundaberg 5 ginger beer, blood orange, 
lemon lime bitters, passionfruit  



Lunch and dinner from 10AM to close 

Bread to share 

• Caramelised garlic loaf (v) 15 café de paris butter  

• baguette (v) 12 extra virgin olive oil, balsamic reduction, 

hummus, café de Paris butter  

• Salmon bruschetta (GR) 24 2 sourdough, chive cream 

cheese, smoked salmon, pickles, capers, red onion 

Grilled seafood favorites  

• 200g Atlantic salmon FIllet 31 choice of sides  

• 200g wild caught barramundi FIllet 32 choice of sides  

• Whole lemon sole 29 choice of sides  

       1: Chips and salad, tartare (G)  

       2: rosemary chat potato, broccolini, sumac labneh, (G)  

       3: buttered spinach, peas, carrots, feta, almonds (G)  

• King prawns 39 (GR) 5 pawns in café de Paris butter, Greek 
salad, crusty bread (sustainably sourced)  

 

Seafood fried favourites  

• Battered FIsh ’n’ chips 24 tartare, lemon  

• Herb and parmesan crumbed FIsh 30 chips, salad, tartare  

• Salt ’n’ pepper squid (GR) 28 signatured fried squid with 
crispy Asian noodle salad, sweet chili lime dipping sauce 

• Salt ’n’ pepper prawns (GR) 28 signatured fried prawns with 
crispy Asian noodle salad, sweet chili lime dipping sauce 

• Crumbed calamari 25 6 calamari rings, chips, tartare, lemon 

• Bombora basket 29 battered fIsh, crumbed calamari rings, 
salt ’n’ pepper prawns, salt ’n’ pepper squid, chips, tartare, sweet 
chili lime  

Seafood from the pan 

• Salmon linguini 29 salmon fIllet crumbled through 
basil pesto linguini with peas, spinach, feta 

• Seafood bounty (G) 32 prawns, FIsh, mussels in a 
fragrant tomato, chili and lemongrass broth with 
clear been thread vermicelli noodles (a little spicy)  

• 500g Black lip mussels (GR) 29 poached in a white 
wine, Pernod and tarragon cream, crusty bread 

• Seafood saganaki (GR) 34 prawns, mussels, scallops 
chorizo, olives, tomatoes, feta, crusty bread 

 

Crustacean plate for one $49 (GR)  

1/2 400g champagne lobster, Morton bay bug, king prawns 
and mussels in chili ginger garlic cream. garden salad 
and crusty bread   

 

Hot and cold platter for two $159 (G)  
400g champagne lobster, 2 Morton bay bugs, 4 king 
prawns, 6 black lip mussels, chili ginger garlic cream. 

200g barramundi fIllet, 4 natural oysters, 8 chilled 
prawns,  2 smoked salmon, 4 seared scallops, chips, salad 

For the kids 13 
• Fish and chips  

• calamari and chips  

• nuggets chips  

• Linguini in red sauce (v)  

Sides 

• Chips (G) 6 

• Garden salad (G) 6 

• Rosemary chats (G) 6 

• Broccolini-feta-almonds 12 

All care is taken however We 
can not guarantee non cross 

contamination of: 

Shellfish, sesame, nuts, eggs, 
dairy, gluten, other allergens 

Please talk to staff about any 
allergies before ordering  

10% weekend surcharge    
15% P/H surcharge  

G gluten free 

Gf gluten free on request 

V vegetarian  

Salads 

• Prawn and mango salad (G) 28 chilled prawns, mango, 
mixed leaf, cucumber, tomato, sweet chili and lime dressing 

• Thai beef salad (Gv) 29 sliced scotch fillet steak, mixed 
leaf, been shoots, cucumber, tomato, herbs, house sweet 
chili lime dressing, peanuts  

• Caesar salad (GR) 21 cos lettuce, aged parmesan, bacon, 
POACHED egg, garlic sourdough  add Grilled chicken 8  

         add GRILLED paprika-garlic PRAWN SKEWERS 10 
Burgers / meat 

• Chicken burger (GR) 22 herb & parmesan crumbed   chick-
en, cheese, lettuce, tomato, aioli, milk bun, chips 

• Classic hamburger (GR) 23 180g wagyu patty, cheese, let-
tuce, tomato, pickles, house sauce, milk bun, chips 

• Prawn roll (GR) 24 prawns, avocado, lettuce, thousand 
island sauce on milk bun, potato crisps 

• Halloumi burger (GR) 22 with grilled onion, capsicum, to-
mato, spinach, basil pesto on milk bun, chips 

• Scotch FIllet steak 300g (G) 39 chips, salad, café de 

Paris butter, aioli add 3 king prawns 12  

• SurfIng bird chicken parmigiana 29 herb-parmesan 
crumbed chicken breast, ham, prawns, pineapple, swiss 
cheese, Pernod cream sauce, chips, salad  

• Lamb shank (G) 29 braised low and slow in tomato and 
red wine, rosemary chat potato, broccolini  

 

Oysters and prawns 

• Natural 1/2 24 doz 48 (G)  

• Kilpatrick 1/2 25 doz 50  

• Mixed 1/2 25 doz 50  

• fresh chilled prawns 32                             

1/2kg peel yourself prawns, cocktail sauce 

 

Starters 

• Korean hot wings 15 1/2kg signature hot wings (sesame) 

• 6 Seared scallops 25 pernod cream, fried capers (G)  

• Salt ’n’ pepper squid 20 siracha mayo (GR)  

• Grilled halloumi and broccolini 23  fresh tomato, 

lime caper vinaigrette (Gv)   


