
Breakfast
& 

Lunch



On the Sweeter Side

Banana Chia & Honey Porridge        9. 

Kid’s Fruit Salad          9
Mixed seasonal fruit served with bush honey infused tableland Mungalli yogurt.  

Funny Face Pancake          10
One pancake, fresh fruit and maple syrup.

Half-Serve Traditional Bacon & Eggs       13
One scrambled, poached or fried egg, grilled premium bacon and oven roasted bush tomato 
served on wood fired ciabatta. 

Pancake Factory          14
Build your own pancake with a great selection of fresh fruit, chocolate toppings, sprinkles and sauces.

Fancy a bit on the side?
Extra Egg | Hash Brown | Extra Ciabatta | Baked Beans | Spinach | Mushrooms   4
Smashed Avocado             5
Premium Bacon | Smoked Salmon | Beef or Chorizo Sausage      6

Breakfast Cocktails
Served from 10am

Mimosa             10
Sparkling wine & orange juice

Bloody Mary            18
Tomato juice, Tabasco, pepper, horseradish, Worcestershire & Eristoff Vodka

Bloody Maria            18
Tomato juice, Tabasco, pepper, horseradish, Worcestershire & Cazadores Tequila Reposado

Served until 3pm

For the Kiddies
Here at Chill, we offer your little ones healthier and more affordble options

*If you have any special requirements, we have you covered. Please ask our friendly staff. 
*Please advise us of any allergies 

VegetarianGluten Free

*15% surcharge applies on all public holidays

Chill's
Recomendation

*Upgrade to gluten free or activated charcoal toast for any meal +2

Breakfast

Quattro Stagioni    21
Chill size crepe with caramelised banana, 
mango mascarpone Nutella  & 
fresh seasonal fruit.

Rum & Raisin Pancakes 19
Served with honey nut crumble, caramelized 
banana, raspberry, maple syrup & vanilla ice 
cream.

Waffle On    21
House-made waffle, honey nut crumble, 
strawberries, frozen mango yogurt & 
maple syrup raspberry coulis.

Tim Tam Pancakes  19
Served with dark chocolate sauce, shaved 
coconut, marshmallow, nut crunch & 
chocolate ice cream. 



Breakfast
Served until 3pm

Chill Mega Fine Fruit Salad 18
A generous serve of our seasonal best, 
served with Mungalli honeycomb yogurt.  

Add house made lightly toasted muesli +5

Traditional Bacon and Eggs 18
Scrambled, poached or fried eggs, grilled premium 
bacon and oven roasted bush tomato served on 
wood fired ciabatta. 

Boss’s Special    15
Avocado and bush-ripened tomato, layered on top 
of wood fired ciabatta lightly covered with 
vegemite and a poached egg on top.

Add an Extra Egg +3

Chorizo Breaky Burger  23
Haloumi, pimento, salad, blistered corn, 
salsa verde & goats cheese aiol. Served on 
a green tea brioche bun.

Chill’s Tree Hugger    22
Baby spinach, avocado, mushrooms, homemade 
basil pesto, two poached eggs, crumbled feta and 
toasted almonds with drizzled olive oil on wood 
fired ciabatta.

Add Grilled Premium Bacon +6

Taj      22
Turmeric & cracked pepper infused medium 
poached eggs, braised okra, kale & spiced 
pumpkin, black garlic aioli & cauliflower cous cous.

Go Vegan! +1

Chill's Breaky Bruschetta  17
Toasted activated charcoal ciabatta, tomato 
medley, Spanish onion, avocado & a poached 
egg.

Mother Earth  23
Portobello, enoki & shimeji mushrooms, hemp 
seed, cauliflower rice, sunflower seeds, kale, 
pumpkin & balsamic.

Chill Café Mega Breakfast   25
Two rashers of premium grilled bacon, beef or 
Chorizo sausage, two large eggs, scrambled 
poached or fried, bush ripened tomato, house 
baked beans, pesto roasted field mushrooms and 
a hash brown, served on wood fired ciabatta.

Classic Eggs Benedict     22
Two poached eggs, toasted wood fired ciabatta 
and Chill’s house made hollandaise sauce & 
your choice of either smoked shaved leg ham, 
bacon, smoked salmon or pumpkin.

The Kiwi Benedict   22
Two soft poached eggs, pulled lamb & rocket, 
served on activated charcoal ciabatt, 
topped with house-made hollandaise sauce.

Breaky Italiano    22
Two soft poached eggs, white bean purée, grilled 
sopressa & rocket on wood fired ciabatta, 
topped with house made salsa verde.

Scrambled Eggs with    21
Tasmanian Smoked Salmon
Two large scrambled eggs with smoked salmon, 
bush ripened tomato, smashed avocado on wood 
fired toasted ciabatta.

Balinese Chicken Porridge   20
Our twist on a Balinese classic. 5 spiced roast 
shredded chicken, brown rice congee, shallots, 
pepitas, hemp seed and egg yolk.

The Euro Special     22
Soft poached eggs, cottage cheese, smoked 
salmon, roast tomatoes, salsa verde on 
activated charcoal ciabatta.

Sexy Banana Bread     11
Served with mango mascarpone & honeycombe.

Toasted Ciabatta   6
Butter, honey, marmalade or strawberry jam.

House-Made Banana Bread 8
with butter.

Raisin Toast    6
with butter.

Hemp seeds are rich in healthy fats and essential fatty 
acids. They are also a great protein source and contain high 
amounts of vitamin E, phosphorus, potassium, sodium, 
magnesium, sulfur, calcium, iron and zinc.

*Upgrade to gluten free or activated charcoal toast for any meal +2

*If you have any special requirements, we have you covered. Please ask our friendly staff. 
*Please advise us of any allergies 

VegetarianGluten Free

*15% surcharge applies on all public holidays

served with Mungalli honeycomb yogurt.  

Chill's
Recomendation

pumpkin, black garlic aioli & cauliflower cous cous.



Served from 12pm - 3pm

Kick Ass Salads
 Add Smoked Salmon, Calamari, Beef Kebab or Grilled Chicken +7

Pumpkin & Feta Salad          20
Rocket, sunflower sprouts, pepitas, feta cheese, sun dried tomato, orange & almonds bound with 
house made salsa verde.

The Woodford Salad           20
Baby gem, hemp seeds, chickpea, sunflower seed, sweet potato, sun blushed tomato, 
cauliflower, pomegranite & spiced macadamia with a lemon myrtle dressing.

Chill’s Caesar Salad           20
Cos lettuce, smoked bacon bits, parmesan cheese, croutons, anchovies & a poached egg with 
Chill’s homemade dressing.

Fajita Salad                21
Avocado, tomato, cucumber, onion, roast capsicum and coconut rice with a creamy garlic 
dressing in a crispy flour tortilla.

Watermelon & Feta Salad.                                     19
Watermelon, feta cheese, sunflower seed, almonds rocket & pesto drizzle.

Desserts
Sticky Date Pudding            15
Served with crunchy nut crumble, vanilla ice cream & butterscotch sauce.

Nutella Mud Cake          15
Served with hot chocolate sauce & vanilla ice cream.

Baked Passion Fruit Cheesecake        15
House baked passion fruit cheesecake with raspberry sauce & tropical fruits.

Apple Crumble            15
A freshly baked tart with hot vanilla bean anglaise.

Lunch

*If you have any special requirements, we have you covered. Please ask our friendly staff. 
*Please advise us of any allergies 

VegetarianGluten Free

*15% surcharge applies on all public holidays

Chill's
Recomendation



Served from 12pm - 3pm

Tempters
Oysters                1/2 Dozen | Dozen 
Natural                   16          32
IPA Bacon BBQ, Chilli Coriander      18 36
Chill’s Bruschetta           17
Toasted activated charcoal ciabatta, tomato medley, Spanish onion, avocado & a poached egg.

Bush Spiced Calamari & Orange Salad       21
Served with rocket, pomegranate, pepitas, salsa verde & black garlic aioli.

Meat & Cheese Board           33
A selection of cured meats & cheeses, peppers, marinated olives, vegetables, dips & breads.

Fish Tacos     25
Tender white flesh coral trout and avocado 
topped with our very own pico de gallos and house-
made aioli. served with coconut rice and pink slaw.
 Add Corn Tortilla +2

Chill’s Cheese Burger   23
Our generous beef patty with lettuce, tomato, onion,
aioli & melted aged cheddar. Your choice of tomato 
chutney or beetroot and mint relish, served on an 
activated charcoal bun, served with chips.

Black Garlic &     26
Blue Cheese Burger   
Our beef patty with lettuce, tomato and 
onion, black garlic aioli & blue cheese, served on an 
activated charcoal bun, served with chips.

IPA Bacon BBQ Burger   26
Our beef patty with lettuce, tomato, onion, premium 
bacon & our house made signature IPA BBQ Sauce, 
on an activated charcoal bun, served with chips.

Lamb Tacos     26
Pulled bbq rosemary lamb, tzaziki,  rocket, onion, roast 
capsicum, cucumber feta salad. served with cucumber 
& feta salad and pink slaw.
 Add Corn Tortilla +2

Karaage Chicken Burger  26
with wasabi aioli, pink slaw, pickled ginger & salad, 
on a green tea brioche bun, served with chips.

The Club Sandwich   24
Chicken, grilled bacon, melted aged cheddar, aioli, 
house-made tomato chutney, avocado, tomato &
lettuce, served on thick multi grain with pink slaw, 
garden salad and marinated olives.

Pulled Lamb &     26
Rosemary Burger
Topped with goats cheese & red pepper,  on a 
charcoal activated bun, served with seasoned chips.

Aussie Bush Steak Wrap   27
Premium sliced rib steak, Vegemite caramelised 
onions, melted cheese, black garlic aioli & chips.

Fish & Chips           25
Pale ale beer battered white reef fish served with chunky chips and a 
rustic tartar sauce

Sizzling Moroccan Lamb Shank         28
Served on cauliflower cous cous & toasted pita with assorted dips.

Aussie BBQ Ribs           29
paperbark smoked ribs, blistered corn, pink slaw & fries

Handhelds

Lunch

*If you have any special requirements, we have you covered. Please ask our friendly staff. 
*Please advise us of any allergies 

VegetarianGluten Free

*15% surcharge applies on all public holidays

Chill's
Recomendation



Chill Café was born as an answered prayer, a powerful Novena to St Joseph, at a 
time when the Western world �irted with the most serious economic crises since 
the Great Depression. Whilst Australia largely escaped the worst of �e Global 
Financial Crises, FNQ experienced a dramatic slowdown in tourism, and our 

unemployment rate was the worst in the country, nudging 15%. 

With this backdrop and the support of my loving wife Manuela, my father in law 
Corrado and I built Chill Café. We opened Christmas Eve 2009, it was a massive 
gamble, and somehow we survived that �rst day, not before our juicer blew up, 
unloading beetroot and carrot pulp from �oor to ceiling, leaving my mother in 

law Bruna resembling something like a forlorn cartoon �gure!

Whilst things slowed alarmingly over the coming months, Chill Café was always 
an opportunity for us to step out in faith, and by our Heavenly Father’s grace, we 
survived those really tough �rst years, with the quality of our caring sta� always 
separating us from our competition. Chill Café sta� has always blown me away, 
and I hope your experience today is elevated by the quality of our energetic and 

caring team. 

Today, �e Moore Group stands as a proud employer of 60+ sta� (Adjacent 
Porto�no was bought 3 years ago), and we continue to pursue hospitality 

excellence by the beachfront, within our unique cultural and pristine 
environmental setting allowing us to place the guest experience as our driving 

focus.

�ankyou for your support, and on behalf of our team, we wish you a happy and 
enjoyable experience at Chill Café. 

Tony and Manuela Moore



Kid’s Fish Burger           12
Served with chips or a garden salad.

Kid’s Cheese Burger           12
Served with chips or a garden salad.

Kid’s Fish & Chips          15
Served with chips or a garden salad. 

Kid’s Calamari & Chips         15
Served with chips or a garden salad. 

Fruit Salad           9
     add house-made muesli +5

Toasties
Cheese Toastie           13
Served with a garden salad or chips.

Add more! +$1ea
Avocado, Ham, Pineapple, Chicken, Tomato, Bacon, Onion, Apple

Sides
Bowl of Chips          8
Buttered Corn on the Cob         4
Side of Chips          5
Garden Salad          5
Pink Slaw           6

Quick Fact:
  Activated charcoal is a potent natural treatment used to trap toxins and chemicals 
  in the body, allowing them to be flushed out so the body doesn’t reabsorb them. 
  At Chill Café we use activated charcoal made from coconut shells.

*If you have any special requirements, we have you covered. Please ask our friendly staff. 
*Please advise us of any allergies 

VegetarianGluten Free

*15% surcharge applies on all public holidays

Chill's
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For the Kiddies
*Upgrade to gluten free or activated charcoal toast for any meal +2

Quick Fact:
  Turmeric contains a wide range of antioxidant, antiviral, antibacterial, anti    
  fungal, anti carcinogenic, antimutagenic and anti-inflammatory properties. It is   
  also loaded with many healthy nutrients such as protein and dietary fibre.


