
H E A L T H Y  
CREAMY ORGANIC HONEY YOGURT BOWL  with granola  ( GF granola available ) 
COMPLETE BREKKY BOWL with yogurt, granola, seasonal fruits and honey 
ACAI BOWL organic South American super berry full of anti-oxidants blended with frozen 
banana & organic yogurt topped with our house made granola, seasonal fruits, coconut 
and honey 
PINK PITAYA SMOOTHIE pink dragon fruit blended with mango, banana, coconut water, 
topped with seasonal fruits, our house made granola and coconut 
BIRCHER MUESLI with fruit salad, honey, organic honey yogurt & freshly grated apple 

SOMETHING SMALL $5.9 
FRUIT TOAST with maple butter 
BANANA BREAD with maple butter 
TOAST with condiments 

M O R N I N G  C O M B O  
BACON & EGG MUFFIN with coffee 
HAM & CHEESE CROISSANT with coffee 
HAM & CHEESE TOASTIE with coffee 

 
$ 7.9 
$ 9.5 
$ 13 
 
 
$ 13 
 
$ 14 

E X T R A S 
GF toast, sourdough toast, 
Turkish toast, hollandaise 
sauce or grilled tomato   
Mushroom, spinach, baked 
beans, hash brown, sausage, 
bacon , ham or avocado 
Smoked salmon   
Organic honey yogurt  
GF granola    

M O R N I N G  E G G S  
TWO FREE RANGE poached or fried eggs with toast  
SCRAMBLE EGGS free range served with toast    
BACON & FREE RANGE Eggs with grilled tomato  
& toast 
$10 BIG BREAKFAST eggs, hash brown,  
bacon, tomato, mushroom, sausage and Turkish 
HEARTY BREKKY ask the waiter 

$ 2 
 
 
$ 4 
 
 
$ 6  

$ 7.5 
$ 8.5 
$ 12 
 
$10 
 
$ 19 

$ 9.9 
$ 9.9 
$ 7.9 

E A T  
CORN FRITTERS STACK with bacon, grilled tomato, rocket and relish 
AVOCADO SMASH with feta cheese on sourdough toast 
BRUSCHETTA diced tomato, red onion, avocado, balsamic reduction on sourdough. 
ADD bacon and free range poached egg + $ 6  
FRENCH TOAST with caramelized banana, maple syrup and bacon 
BUCKWHEAT PANCAKES caramelized banana, maple syrup and ice cream or 
coconut whipped cream 
 
I N D U L G E  
GREEN BREAKFAST SALAD sautéed kale,  peas, spinach, asparagus, broccolini, roast 
pumpkin, toasted nuts and free range poached eggs 
BREAKFAST BOARD with free range poached egg, spinach, smoked salmon, avocado, 
haloumi, bacon, corn fritter, pesto mushroom and toast 
VEGETARIAN BOARD with free range poached egg, spinach, corn fritter, salsa, 
avocado, cottage cheese, grilled tomato and mushroom 
EGGS BENEDICT with spinach, free range poached eggs, hollandaise sauce, grilled 
tomato on sourdough toast   |  w bacon or ham  $ 17   w smoked salmon $ 19 
ITALIAN OMELETE with 3 eggs, tomato, fetta, olives and Spanish onion on sourdough 
FARM HOUSE MINCE hearty dish served on sourdough toast. ADD egg + $ 3 
TRIM & FRESH avocado, grilled fresh asparagus, poached eggs, spinach on toasted 
sourdough 
HEALTHY KICK spinach, asparagus, mushroom, avocado, poached eggs, danish fetta, 
relish on sourdough 

	
  

 
$ 17 
$ 14 
$ 12 
 
$ 18 
$ 15 
 
 
 
$ 19 
 
$ 19 
 
$ 17 
 
$ 17 
 
$ 18 
$ 13.5 
$ 17 
 
$ 18 

Please inform our waiter of any food allergies. One bill per table. Public holidays incur a 15% Surcharge.




 
SOCIAL CLUB CHICKEN SANDWICH with cajun chicken, bacon, avocado, tomato, 
chipotle aioli served on sourdough + $ 4 fries 
STEAK SANDWICH open on sourdough with lettuce, BBQ sauce, beetroot dip, 
caramelized onion, haloumi & tomato  + $ 4 fries 
VEGGIE BURGER with hummus, avocado, sprouts, sweet potato, eggplant, mushroom, 
aioli & kale + $ 4 fries 
BLAT bacon, lettuce, avocado & tomato + $ 4 fries 
WAGYU BEEF BURGER with bacon, egg, beetroot, sliced tomato, lettuce and cheese  
+ $ 4 fries 
GRILLED BARRAMUNDI with sweet potato fries, salad, lemon and aioli 
ATLANTIC SALMON with fries, salad and aioli 
RUMP STEAK with fries and salad 
VEGETABLE STACK with chargrilled veggies, haloumi, pesto & balsamic reduction  
+ $ 4 chicken  
NACHOS with beans, salsa, guacamole and sour cream + $ 5 mexican beef 
SWEET POTATO FRIES with aioli 
BOWL OF FRIES with aioli 
 
 

$ 20 LUNCH DEAL


$ 15 
 
$ 15 
 
$ 15 
 
$ 15 
$ 15 
 
$ 19 
$ 19.9 
$ 15 
$ 13.9 
 
$ 15 
$ 9.5 
$ 7.5 
 

2 course with a glass of wine 

ENTRÉE  

Corn fritter w relish & rocket 

Salt & pepper Calamari w aioli 

Bruschetta 

MAIN 

Fish & chips 

Vegetable stack 

200g Rump Steak w chips 

Moroccan Chicken Salad  

Carbonara 

C A B I N E T  F O O D 

SMOKED SALMON TURKISH with capers, 
cream cheese and sundried tomato  
+ $ 4 fries 
HAM & CHEESE TURKISH with tomato and 
relish + $ 4 fries 
VEGETARIAN TURKISH chargrilled veggies, 
pesto, sundried tomato and lettuce  
+ $ 4 fries 
CAJUN CHICKEN TURKISH with avocado, 
sundried tomato, mango chutney and 
cheese + $ 4 fries 

$ 11.9 
 
 
$ 9.9 
 
$ 9.9 
 
 
$ 9.9 

Plain or sultana scones with jam and cream with 
tea or coffee 

$ 6 . 9  D E V O N S H I R E  T E A 


We also have a large selection of savory and 
sweet foods, raw cakes & slices. GF slices, chia 

pots. Changing daily in our cabinet & 

available all day.


S A L A D S 

LAMB SALAD marinated lamb, rocket, sundried tomato, Spanish onion, pumpkin & tzatziki 
CAESAR SALAD with cos lettuce, bacon, parmesan, Caesar dressing, croutons and 
poached egg. + $ 6 Smoked Salmon | + $ 4 Cajun Chicken 
PRAWN SALAD mixed lettuce, avocado, chat potatoes, tomato, cucumber, Spanish 
onion, zesty citrus dressing 

 
$ 19.9 
$ 15.9 
 
$ 22.9 
 
 ALSO check out our selection of freshly made salads available in the display cabinet


	
  

Please inform our waiter of any food allergies. One bill per table. Public holidays incur a 15% Surcharge.




S H A R E D  P L A T E S  
TRIO OF DIPS  
CALAMARI salted chili and coconut calamari 
GRILLED HALOUMI with balsamic reduction, pesto and Turkish 
GARLIC PRAWNS hotpot 
MEDITERRANEAN LAMB SKEWERS with whipped garlic and hummus 
ARANCINI BALLS 
CRISPY SKIN PORK BELLY with apple relish and petite Asian salad 
SWEET POTATO FRIES with aioli 
BOWL OF FRIES with aioli 
SEASONAL VEGGIES 

M A I N S 

200g EYE FILLET grass feed Eye fillet on rosti potatoes with seasonal veggies, jus topped 
with onion rings + $ 5 Prawns 
CHICKEN & MUSHROOM RISOTTO with spinach and parmesan 
VEGETABLE STACK with chargrilled veggies, haloumi, pesto & balsamic reduction  
+ $ 4 chicken 
GRILLED BARRAMUNDI with sweet potato mash & seasonal veggies 
GRILLED SALMON served with sweet potato mash & seasonal veggies 
VEGGIE BURGER with hummus, avocado, sprouts, sweet potato, eggplant, mushroom, 
aioli & kale with fries 
WAGYU BEEF BURGER with bacon, egg, beetroot, sliced tomato, lettuce and cheese with fries 
LINGUINI CARBONARA with bacon, cream, mushroom, parmesan and fresh herbs 
PRAWN LINGUINI with chorizo, lemon, rocket and fresh herbs 
NACHOS with beans, guacamole, salsa and sour cream + $ 5 mexican beef 
 

$ 35 DINNER DEAL 


$ 15 
$ 14 
$ 12 
$ 16 
$ 16 
$ 12 
$ 15 
$ 9.5 
$ 7.5 
$ 9 

 
$ 30 
 
$ 24.9 
$ 19.9 
 
$ 24.9 
$ 24.9 
$ 19.9 
 
$ 19.9 
$ 19.9 
$ 24.9 
$ 17 

2 course with a glass of wine 
ENTRÉE  

Salt & pepper Calamari with aioli + lemon 
Braised Pork Belly w apple relish & Asian petite salad 

Mushroom & Cheese Aranccini balls 
MAINS 

200g Rump Steak w chips + salad 
Braised beef cheek w sweet potato mash & jus 

Grilled Barramundi w sweet potato fries, salad, aioli & lemon 
Moroccan Chicken Salad w mesculin, tomato, cucumber red onion & sesame seeds 

Linguini Carbonara   

Please inform our waiter of any food allergies. One bill per table. Public holidays incur a 15% Surcharge.


S A L A D S 

LAMB SALAD marinated lamb, rocket, sundried tomato, Spanish onion, pumpkin & tzatziki 
CAESAR SALAD with cos lettuce, bacon, parmesan, Caesar dressing, croutons and 
poached egg. + $ 6 Smoked Salmon | + $ 4 Cajun Chicken 
PRAWN SALAD mixed lettuce, avocado, chat potatoes, tomato, cucumber, Spanish 
onion, zesty citrus dressing 

 
$ 19.9 
$ 15.9 
 
$ 22.9 


