
No Alterations to menu dishes. The kitchen is exposed to allergins and nuts. 
Please advise staff of any dietary requirements or allergies and we will do our best to accommodate your needs.

BREAKFAST

SUPER CHARGED BACON & EGG ROLLS 

With two fried eggs, double streaky bacon, hash brown, cheese, rocket and tomato relish 
$17

GOURMET CROSSIANT

three cheese and Grandmother shaved ham croissant
$15

HOUSE MADE GRANOLA MUESLI

Greek yoghurt, fresh fruit and toasted coconut
$12

ALMOND CROISSANT OR ASSORTED DANISH 

with a coffee
$10

LUNCH & DINNER

MINI “SALT & VINEGAR” POTATO CAKES (5) 

served with house tomato relish 
$9

WILD MUSHROOM PIZZA 

topped with Stracciatella cheese, truffle oil and porcini dust 
$18

GNOCCHI PUTTANESCA 

pan fried gnocchi with tomato sauce with garlic olives, capers, onion and basil
$29

VEAL COTOLETTA 

crumbed veal cutlet served with salsa verde, house slaw and chips 
$32

DESSERT

CHURROS

with chocolate ganache and vanilla ice cream 
$14

PASSIONFRUIT PAVLOVA  

with fresh Chantilly cream and berry coulis  
$14

LABOUR DAY SPECIALS

No Alterations to menu dishes. The kitchen is exposed to allergins and nuts. 
Please advise staff of any dietary requirements or allergies and we will do our best to accommodate your needs.


