Breakfast & Lunch
Monday to Saturday 7.30am to 4pm
Sunday 7.30am to 2.30pm
Mash Avocado
$15.50
Mashed avocado served on sourdough with feta cheese and poached egg

Breakfast
Toasted Bread
Sourdough/Fruit toast served with jam/honey or vegemite

$ 7.50

Porridge
$ 13.00
Porridge served with poached pear topped with fresh berries and honey
Homemade Toasted Muesli
Toasted muesli served with natural yoghurt topped with fresh fruits
and honey

$ 12.00

Bruschetta
$16.00
Mix herbs of tomato, red onion, parsley, olives, feta cheese
on sourdough bread topped with balsamic glaze and eggs of your choice
Corn Fritters
Herbs corn fritters served with avocado, salsa and poached egg

Egg Benedict
Soft poached eggs served on a sourdough toast, ham and
spinach finished with hollandaise on top.

$16.50

Egg Florentine
$ 16.50
Soft poached eggs served on sourdough toast with smoked salmon and
spinach finished with hollandaise on top
Rustic Baked Eggs
Chorizo and spinach with baked eggs in Napoli Sauce served with
sourdough toast on the side

$17.50

$14.50

BBQ Breaky Wrap
$10.50
Fried eggs, bacon, tasty cheese, spinach and BBQ sauce rolled in a wrap
French Toast
Eggs washed brioche served in maple syrup topped with fresh cream
and berry compote

$15.00

Egg on Toast
Eggs of your choice on sourdough or multigrain bread

$ 14.50

Sides
Hash Brown
Avocado
Grilled Tomato

$4
$4
$4

Haloumi Cheese
Bacon
Mushroom

$3
$4
$4

GF Toast
Eggs
Smoked Salmon

$4
$4
$4

Lunch
$17.50
Southern Fried Chicken Burger
Golden fried chicken breast marinated overnight in buttermilk, seasoned
with oregano, paprika, cayenne pepper and garlic. Served on a brioche
bun with sriracha mayo and slaw with a side of chips

Caesar salad
Topped with Caesar dressing croutons and a soft-boiled egg
Add Smoked salmon: $3.50
Add Chicken: $2

$14.00

Chicken Schnitzel / Parmigiana
$23.50
Fresh house crumbed chicken breast (topped with Napoli sauce, ham
and cheese) served with chips and salad or roast potatoes and steamed
seasonal Veg

Black Angus Pepper Burger
Angus peppered beef patty in a brioche bun with cheese, rocket and
caramelized onions topped with rasher bacon. Served with a side of
chips and slaw.

$19.50

Chicken and Avocado Sandwich
Choice of bread, herbs, chicken, avocado, mix salad, aioli, tomato
with side chips

$17.50

Steak Sandwich
Steak with caramelized onion, bacon, tomatoes, aioli, mix leaf and
cheddar cheese served with side chips

$19.50

Banana Fritters
$8.50
Crispy battered banana dusted with cinnamon sugar served with
ice cream

Penne Chorizo
Penne with bacon, chorizo, chilli, garlic, red onion toasted in creamy
Napoli sauce and parmesan cheese

$21.00

Waffles
$10.50
Oven baked waffles served with ice cream, strawberry coulis and
topped with a mixed berry compote and bananas.

Chicken Fattoush Salad
Capsicum, red onion, cucumber, tomato, chicken, baby radish, mint,
spring onion, sumac in lemon and olive oil dressing topped with grilled
chicken and side of toast.

$19.50

Deep-Fried Ice Cream
Frozen ice cream crumbed and deep fried till golden brown.
Served on house made creamy chocolate mousse.

Creamy Chicken & Spinach Risotto
Risotto toasted with chicken and spinach in creamy chicken stock
topped with fresh spinach and shredded parmesan cheese

Fisherman’s Platter
$23.00
Fresh battered fish, deep fried scallops, prawn cutlets and peppered
calamari served with chips and house salad with a side of tartare sauce
Dessert

$20.50

$9.50

Berry Glass
$11.50
Mixed berry compote on a torched pavlova served with chocolate
mousse
Sticky Date Pudding
$10.50
House made sticky date pudding topped with ice cream and
butterscotch sauce topping

Dinner
Monday to Saturday 5.30pm to 10pm

Mains
$14.00

Entrée

Caesar Salad
Topped with Caesar dressing, croutons and a soft-boiled egg
Add Smoked Salmon: $3.50
Add Chicken: $2
Chicken Schnitzel /Parmigiana
Fresh house crumbed chicken breast (topped with Napoli sauce,
ham and cheese) served with chips and salad or roast potatoes and
steamed seasonal Veg

$23.50

Chef’s Selection Soup of The Day
Selection of soup made in house on the day

$9.50

Deep Fried Chicken Wings
Fresh chicken wings coated in house made seasoning
and deep fried to perfection

$14.00

Garlic Bread / Cheesy Garlic Bread
Toasted bread with a house made garlic butter

$8 / $10

Bread & Olives
Turkish bread, marinated olives, spicy capsicum served with a balsamic
vinegar and olive oil dip as well as hummus on the side

$10.50

Peppered Calamari
Calamari coated in a golden batter with salt and pepper served with
a balsamic honey dressing

$14.50

Deep Fried Tassie Scallops
Fresh Tasmanian scallops crumbed and deep fried

$16.50

Arancini Balls
$14.50
Creamy mushroom and cheese balls served on a bed of
baked pumpkin, beetroot and rocket salad topped with parmesan cheese
Thai Fish Cakes
$15.50
Fresh Tasmanian source fish infused with Thai spices and served on a bed
of slaw topped with sweet Thai sauce.

Black Angus Beef Porterhouse(300g)
$29.50
Prime porterhouse steak cooked to your liking accompanied by
either pepper, mushroom or garlic sauce and served with chips and salad
or seasonal veg and roast potatoes.
Variations: Surf and Turf
$33.00
Tender beef porterhouse steak topped with garlic prawns and
calamari, served with chips and slaw or steamed veg
Fisherman’s Platter
Fresh battered fish, deep fried scallops, prawn cutlets and peppered
calamari served with chips and house salad with a side of tartare sauce

$23.00

Deep Fried Tassie Scallops
$25.00
Fresh Tasmanian scallops crumbed and deep fried served with fresh salad
and a side of chips
Nasi Goreng (Malaysian Fried Rice)
Malaysian style fried rice with seasoned chicken, eggs and shrimps
tossed together with Malaysian spices

$17.00

Lamb Shank
Tender lamb shank cooked to perfection in red wine jus and served
on a bed of buttered mash with a side of seasonal veg

$25.00

Dessert
Southern Fried Chicken Burger
$17.50
Golden fried chicken breast marinated overnight in buttermilk, seasoned
with oregano, paprika, cayenne pepper and garlic. Served on a brioche
bun with sriracha mayo with a side of chips and slaw

Banana Fritters
Crispy battered banana dusted with cinnamon sugar served with
ice cream

$8.50

Black Angus Pepper Burger
$19.50
Angus peppered beef patty in a brioche bun with cheese, rocket and
caramelized onions topped with rasher bacon. Served with a side of chips and slaw.

Waffles
Oven baked waffles served with ice cream, strawberry coulis and
topped with a mixed berry compote and bananas.

$10.50

Mushroom Risotto
$21.50
Cooked with garlic and cream sauce topped with parmesan and feta cheese
Add Smoked Salmon: $3.50
Add chicken $2

Deep-Fried Ice Cream
Frozen ice cream crumbed and deep fried till golden brown.
Served on house made creamy chocolate mousse.

$9.50

Berry Glass
Mixed berry compote on a torched pavlova served with chocolate
mousse

$11.50

Sticky Date Pudding
House made sticky date pudding topped with ice cream and
butterscotch sauce topping

$10.50

Penne Chorizo
Penne with bacon, chorizo, chilli, garlic, red onion toasted in creamy
Napoli sauce and parmesan cheese

$21.00

Chef’s Selections of Indian curry
$17.50
Selections of Indian aromatic curry made in house served with jasmine rice,
cucumber yoghurt and pappadam

