bistro menu
Bacon and eggs — eggs cooked how you like, with smoky bacon on toasted ciabatta 12.5
Vegetarian breakfast — 2 poached eggs with slow cooked mushroom
medley, smashed avocado, grilled tomato on toasted ciabatta 14.0
All day breakfast —2 eggs cooked how you like, smoky bacon,
oven roasted tomato and grilled mushroom on toasted ciabatta 16.0
toasted sandwich 9.0

Bacon and egg
Additions

tomato 3.0

Sandwiches 6.5

egg 2.0

baguette 11.0
mushrooms 3.0

Toasted sandwiches 7.5

bacon 4.0

Baguettes 9.0

Wraps 9.0

Ham cheese tomato
Chicken and avocado with mixed greens and mayonnaise
Roast beef, horseradish, tomato, cheese and mixed greens
Grilled vegetable with feta and rocket
Smoked salmon, red onion, capers and rocket with horseradish cream + 2.0
chips 6.0 / 7.0

GF bread 1.0

add avocado +1.0

wedges w sweet chili and sour cream 6.5 / 8.0

LIGHT MEALS
Soup of the day served with a bread roll 9.9
Mushroom Arancini with tomato and herb sauce,
truffle oil and parmesan cheese 12.5
Main size

avocado 2.0

16.50

MAIN EVENT
Chicken burger with buttermilk marinated chicken breast,
chipotle mayonnaise, tomato, pickles, spanish onion and oak
lettuce on a toasted burger bun served with chips 16.0

Catch of the day– Check the daily specials for today’s fish

Open Rueben-style melt with pastrami, braised cabbage and swiss cheese finished with pickles and
‘Russian dressing’
13.9

100% Angus beef burger, melted cheese, smoky bacon, caramelised onion, tomato, aioli and oak lettuce on a toasted burger bun
served with chips 17.0

Smoked salmon bruschetta with horseradish cream,
cucumber, rocket, spanish onion, capers and
balsamic dressing
14.9

Chicken breast schnitzel, golden crumbed, side salad and chips,
with your choice of plain gravy, mushroom or pepper sauce 18.0
Parmagiana—melted cheese, ham and rich Napoletana sauce 22.0
Potato gnocchi with chicken, cooked in a tomato, basil and white
wine sauce 18.9

Grilled chicken, with salad leaves, feta, onion,
Kalamata olives, tomato, cucumber and carrot with a
chardonnay vinaigrette 13.5 /17.0

Salt and pepper squid tossed with seasonal greens and
julienne vegetables with a mango chili salsa 13.5 / 17.0

S.A King George whiting , battered or grilled with side salad,
chips , tartare sauce and lemon. 16.9 / 28.9

Chargrilled 220g porterhouse steak with side salad, chips and
red wine jus 30.0

dessert
Italian cassata with layers of pistachio and vanilla
bean ice cream served with berry coulis 9.5

Chocolate mud-cake with berry coulis and
whipped cream 9.5

Affogato with vanilla bean icecream, a shot of
frangelico, kahlua or baileys irish cream and a
shot of espresso coffee 15.0

Cheese platter featuring a selection of local and
imported premium cheeses, served with an
assortment of dried fruit, and water
crackers •12.5 for 1 • 21.9 for 2 • 39.9 for 4

Icecream sundae with chocolate or strawberry
topping 8.5

beverages
soft drink 3.0 / 4.0

lemon lime and bitters 3.8 / 4.9

mineral water 3.9 / 8.0

for wine selection please see our full list

tap beers from 5.5

coffee
barista made espresso coffee 3.8
Flat white, cappuccino, long black
macchiato, mocha, short black
Extra shot .70 / mug 1.0
Soy .70 / zymill .70 / almond milk 1.0
Selection of black and herbal teas 3.0 / 4.0
Hot chocolate 4.0 / 5.0
Iced coffee 6.5

bottled beer from 6.0
hahn super dry, heineken, corona,
james boag’s premium lager & light
dark ale, stout, guiness

spirits from 6.0
absolut vodka, smirnoff vodka,
gordon’ s , tanquery, jim beam, markers mark,
jack daniels, southern comfort,
bundaberg, kraken spiced rum, canadian club,
st agnes, tequila, galliano, cointreau, schnapps
johnnie walker red, chivas regal , jameson’s
glenfiddich 18yo whisky 14.0
glenfarclas 25yo whisky 23.0

espresso martini 14.0

