
breakfast 
please order at the bar 

 
available until 10:30am Saturday & Sunday 

Banana Bread (2) 10 

Fruit Toast (2) with jam & butter  10 

Avo on Toast with feta, rocket & Italian glaze (V) 16 

Eggs Your Way poached, fried or scrambled with sourdough toast 12 

Bacon & Eggs poached, fried or scrambled with sourdough toast 17 

Breaky Sandwich with  bacon, egg, cheese, hashbrown, BBQ sauce & mayo 17 

Big Breakfast with bacon, scrambled eggs, hashbrown sausage, mushrooms, baked beans, grilled tomato & 
sourdough toast 

24 

Fruit Bowl with  yoghurt 15 

Eggs Benedict with sourdough toast, spinach & hashbrown 19 

Eggs Benedict Bacon with sourdough toast & spinach 20 

Eggs Florentine with sourdough toast , smashed avo & spinach 18 

Eggs Royale with sourdough toast, smoked salmon & spinach, 22 

extras 

Salmon 6 

2 rashers of bacon 6 

Mushrooms  5 

Grilled tomato 3 

Halloumi 4 

2 Hashbrowns 5 

Eggs your way (2) 6 

Avocado  4 

Spinach 4 

Sourdough Toast (2) 8.5 

kids (children to the age of 12 years) all $10 

Egg on toast (GFA)  

Scrambled eggs and bacon (GFA)  

Waffles with maple syrup & ice-cream  

Note: All meals can be made gluten free on request except 
waffles, banana bread and fruit toast.  
All menu items are subject to availability due to seasonal change.  

 
 



lunch & dinner 
please order at the bar 

 
daily blackboard specials available 

something light, something to share 

Cheese Garlic Bread (2 pieces) (V) 12  

Marinated Olives with sourdough, balsamic glaze & jalapenos (V) 11  

Trawler Prawns locally sourced in their shells with lemon, thousand island sauce (GF) 24  

Flatbread with hummus, dukkha & mango chutney (V) 15  

Beer Battered Prawns with  coleslaw, lemon & tartare sauce 19  

Flathead Tacos with slaw, pico de gallo, tartare sauce  & herbs(2 tacos) 20  

Halloumi Tacos with slaw, pico de gallo, tomato relish & herbs(2 tacos) (V) 20  

Fried Cauliflower with  beetroot dip, spices, nuts, herbs (GFA, V) 15  

Burrata with tomato, capsicum salsa, sourdough, olive oil & balsamic glaze (V) 15  

Prawn Roll chipotle aioli seasoned prawns with rocket salad & charred lime 20  

Lemon Pepper Calamari with aioli & lemon (GF) 16  

something more substantial 
Lamb Kofta with flatbread, tzatziki & mango salsa 26  

Lemon Pepper Calamari with garden salad, lemon, aioli & chips (GF) 24  

Beer Battered Fish with garden salad, lemon, aioli & chips  24  

Herb Crusted Chicken Schnitzel with garden salad, lemon, aioli & chips  25  

Seafood Spaghetti with prawns, squid, scallops, sugo, garlic, spinach, onions & herbs 29  

250gm Sirloin with red wine jus, garden salad & chips (GF) 35  

Grilled Chicken Breast with Paris mash, white onion puree & seasonal vegetables (GF) 32  

Bangers & Mash Cheesy Kransky with mash, caramelised onion & jus  (GF) 24  

Chicken Parmigiana with three cheese mix, shaved ham, garden salad, sugo & chips 28  

sides 

Chips with aioli (GF) 10  

Sweet Potato Fries with aioli (GF) 12  

Garden Salad with Feta (GF) 8  

Seasonal Vegetables (GF/ VE/V) 8  



something sweet 

Chocolate Brownie with ice cream (GF) 13  

Kids Ice-cream 3  

Carrot Cake with whipped cream 13  

for the kids meals include a juice or soft drink (children to the age of 12 years, not for adults) 

Cheeseburger with Chips (GFA) 15  

Fish n Chips 12  

Chicken Nuggets n Chips 12  

Grilled Chicken Tenders with vegies (GF) 12  

 

lunch & dinner 

salads 

Caesar Salad with parmesan, crispy bacon, croutons, baby cos, soft poached egg & dressing   20  

Prawn & Mango Salad with smoked salmon, baby cos, cherry tomatoes, avocado, cucumber & 
goddess dressing (GF) 

24  

Poached Beetroot Salad with pears, walnuts, roasted sunflower & pumpkin seeds, feta & 
green goddess dressing (GF/VE) 

21  

Toppers: add a topper to your salad  - grilled chicken tenders, calamari or fried halloumi 
                                                             prawns  

6 
8 

 

*Please advise staff if you have any special dietary requirements 
GF Gluten Free 
GFA Gluten Free Option Available 
V Vegetarian 
VE Vegan  
All menu items are subject to availability due to seasonal change. 
 

burgers 

Beef Burger Wagyu patty with lettuce, tomato, pickles, cheese with aioli & chips (GFA) 26  

Vegan Burger vegetable & lentil patty with rocket, tomato, avocado, vegan cheese, vegan aioli 
& chips (GFA/VE) 

23  

Southern Fried Chicken Burger with lettuce, tomato, cheese, avocado, aioli & chips (GFA) 24  

Steak Sandwich tenderised rib fillet with bacon, lettuce, tomato, cheese, BBQ sauce, 
caramelised onion, aioli & chips  (GFA) 

27  

please order at the bar 
 

daily blackboard specials available 



 

tapas  
 

please order at the bar 

Cheese Garlic Bread (2 pieces)  (V) 12  

Marinated Olives with sourdough, balsamic glaze & jalapenos (V) 11  

Trawler Prawns locally sourced in their shells with lemon, thousand island sauce (GF) 24  

Flatbread with hummus, dukkha, & mango chutney (V) 15  

Beer Battered Prawns with  coleslaw, lemon & tartare sauce 19  

Flathead Tacos with slaw, pico de gallo, tartare sauce  & herbs(2 tacos) 20  

Halloumi Tacos with slaw, pico de gallo, tomato relish & herbs(2 tacos) (V) 20  

Fried Cauliflower with  beetroot dip, spices, nuts, herbs (GFA, V) 15  

Prawn Roll spiced prawns with rocket salad & charred lime 20  

Burrata with tomato, capsicum salsa, sourdough, olive oil & balsamic glaze (V) 15  

Lemon Pepper Calamari with aioli & lemon (GF) 18  

Chips with aioli (GF) 10  

Sweet Potato Fries with aioli (GF) 12  

*Please advise staff if you have any special dietary requirements 
GF Gluten Free 
GFA Gluten Free Option Available 
V Vegetarian 
VE Vegan  
All menu items are subject to availability due to seasonal change. 


