
Breakfast	and	brunch	will	be	served	until	11:30am.	

BREAKFAST & BRUNCH 
|LIGHT 
TOAST 
With	your	choice	of	condiments	including	vegemite,	strawberry	jam,	honey,	and	
marmalade,	accompanied	by	turkish,	sourdough,	rye,	multigrain	or	white	bread.	

 
 

7 

FRUIT TOAST 
Served	with	butter.	  

 

8 
TOASTED BANANA BREAD 
Served	with	butter	and	maple	syrup.	  

 

8 
WARM CROISSANT 
Served	with	house	jam.	  

 
7 

WARM CROISSANT 
Served	with	leg	ham	and	cheese.  

 
9 

CAPRESE AVOCADO ON TOAST 
Served	with	sliced	tomato,	bocconcini,	aged	balsamic	and	a	parmesan	&	rocket	salad.  

 

15 
  

|FRESH & TOASTED SANDWICHES  
CHICKEN, MAYO & AVO SANDWICH 
Served	toasted	or	fresh.	  

 

8 

HAM, CHEESE & TOMATO SANDWICH 
Served	toasted.			  

 

8 
TURKEY SANDWICH 
Served	fresh	with	Swiss	cheese,	mayo,	tomato,	onion,	cranberry,	lettuce	&	aioli.	  

 

10 
BACON & EGG SANDWICH 
Served	toasted,	with	mayonnaise	and	barbeque	sauce.	  

 

10 
BACON, CHICKEN & EGG OPEN GRILL  
Served	with	bacon,	egg,	cheese,	chicken,	avocado,	halloumi,	pesto	and	beer	battered	
chips	on	thick	white	bread.		 

 
 

15 

 

|SIDES 
GRILLED TOMATO, MUSHROOMS, AVOCADO, POTATO ROSTI  3 
TWO EGGS, BACON RASHERS, CHORIZO SAUSAGE, HASH BROWN, 
HALLOUMI 

 4 

SALMON FILLET, SMOKED SALMON  6 



Breakfast	and	brunch	will	be	served	until	11:30am.	
	

|MAINS 
FRESH FRUIT SALAD GF|V 
Served	with	muesli,	honey,	mixed	berry	sorbet	and	strawberry	yoghurt.	  

 

15 

EGGS ON TOAST GFO 
Served	with	two	poached,	fried	or	scrambled	eggs,	grilled	tomato	and	toast.	  

 
11 

BACON & EGGS GFO 
Served	with	two	poached,	fried	or	scrambled	eggs,	crispy	bacon	and	toast.	  

 
14 

VEGETABLE STACK GFO 
Served	with	sautéed	mushrooms,	pumpkin,	halloumi,	rocket,	avocado,	dukkah	and	rye	
toast.	

 
 

16 

BRUSCHETTA GFO 
Served	with	two	poached	eggs,	crispy	bacon,	avocado,	halloumi,	fresh	sliced	tomato	on	
toasted	sourdough	with	fruit	chutney. 

 
 

19 

EGGS BENEDICT GFO 
Served	with	two	poached	eggs,	wilted	spinach	and	grilled	tomato	with	house	
hollandaise	sauce.	Add	bacon	($4),	salmon	fillet	($6),	or	smoked	salmon	($4).	

 
 

16 

LAMB BREAKFAST GF 
Served	with	lamb	cutlets,	poached	eggs,	grilled	halloumi,	caramelized	onion,	and	a	
rocket	&	parmesan	salad. 

 
 

22 

BANANA BREAD FRENCH TOAST 
Served	with	strawberry	yoghurt,	fresh	mixed	berries,	almonds	and	maple	syrup.  

 

17 

DUTCH STYLE PANCAKE 
Served	with	maple	bacon,	vanilla	bean	ice	cream	and	strawberry	compote.  

 

17 

VEGETARIAN PLATE GF 
Served	with	potato	rosti,	mushrooms,	halloumi,	fruit	chutney,	avocado,	poached	eggs	
and	trusted	tomatoes. 

 
 

16 

POTATO BREAKFAST GF 
Served	with	sautéed	potatoes,	bacon,	two	poached	eggs	and	tomato	relish.  

 
15 

MUSHROOM BREAKFAST GFO 
Served	with	pan	fried	mushrooms,	tomato,	goats’	cheese	&	rocket	salad	on	sourdough.  

 

17 

CORN & ZUCHINNI SLICE GF 
Served	with	poached	eggs,	crispy	bacon	and	guacamole.		  

 
19 

SMOKED SALMON OPEN MUFFIN GFO 
Served	with	lemon	crème	fraiche,	scrambled	eggs	and	chives.		  

 

16 

CAMBRIDGE BREAKFAST GFO 
Served	with	two	poached,	fried	or	scrambled	eggs,	bacon,	chorizo,	sautéed	mushroom,	
grilled	tomatoes,	hash	brown	and	thick	cut	toast. 

 
 

24 

	



Lunch	will	be	served	from	11:30am	until	2:00pm.	

LUNCH 
 

|FRESH SALADS 
CHICKEN, CHORIZO & HALLOUMI GF 
Served	with	house	salad,	halloumi,	chorizo,	avocado	and	citrus	dressing.	

 
 

18 
ROAST PUMPKIN GF|V 
Served	with	lettuce,	onion,	spinach,	pine	nuts,	feta	&	balsamic	glaze.		Add	lamb	cutlets	

($8)	or	chicken	($5).	

 
 

16 

ROASTED BEETROOT AND GOATS CHEESE GF|V 
Served	with	lettuce,	onion	&	balsamic	glaze.		Add	lamb	cutlets	($8)	or	chicken	($5).	

 
 

16 

GOATS CHEESE GF|V 
Served	with	spinach,	apple,	pistachio,	cranberry	&	house	citrus	dressing.		Add	lamb	

cutlets	($8)	or	chicken	($5).	

 
 

16 

CHICKEN CAESAR SALAD 
Served	with	poached	chicken,	shaved	parmesan,	bacon,	croutons	and	a	poached	egg. 

  
21 

  

 

|BURGERS AND SANDWHICHES  
Add	chips	for	$3	
 

 

 

BEEF & BACON BURGER 
Served	with	caramelized	onion,	grilled	cheese,	lettuce,	tomato	&	bbq	sauce.	

 
 

15 

CHICKEN CAESAR BURGER 
Served	with	bacon,	fried	egg,	parmesan,	lettuce	&	caesar	dressing.	

 
 

16 

BLAT 
Served	with	bacon,	lettuce,	avocado,	tomato,	bbq	sauce	&	aioli.	

 
 

15 

CRUMBED FISH BURGER 
Served	with	lettuce,	tomato	&	house	aioli.  

 

15 

CRUMBED HALLOUMI BURGER 
Served	with	eggplant,	capsicum,	lettuce,	tomato	and	beetroot	relish.  

 

15 

MAGIC MUSHROOM BURGER 
Served	with	goats’	cheese,	rocket,	tomato,	lettuce	and	tomato	relish.  

 

15 



Lunch	will	be	served	from	11:30am	until	2:00pm.	
	

LUNCH 
 

|MAINS 
CRISPY SALMON FILLET GF 
Served	with	pistachio,	apple,	cranberry	&	goats	cheese	salad.	  

 

32 

PORK QUESEDILLA  
Served	with	jack	cheese,	lettuce,	guacamole,	tomato	salsa	&	Mexican	seasoning.	  

 

24 

VEGETARIAN TASTING PLATE V 
Served	with	a	corn	&	zucchini	slice	with	guacamole,	truss	tomatoed,	crumbed	halloumi,	
goats	cheese	olives,	marinated	vegetable	stack,	warmed	turkish	bread	&	house	dip.			

 
 

24 

SALT & PEPPER CALAMARI GF 
Served	with	a	mixed	herb	noodle	salad,	fresh	lime	and	sweet	chili	mayo.	  

 

22 

COCUNUT PRAWNS 
Served	with	a	macadamia	and	pineapple	salad,	and	sweet	chili	mayo.  

 
24 

CRUMBED FISH 
Served	with	garden	salad,	beer	battered	chips,	fresh	lemon	&	aioli.	  

 

22 

SEAFOOD BASKET 
Served	with	crumbed	fish,	salt	&	pepper	calamari,	coconut	prawns,	a	house	salad,	beer	
battered	chips	&	aioli. 

 
 

32 

CHICKEN PARMIGIANA  
Served	with	a	house	salad	and	beer	battered	chips.  

 

28 

|TAPAS 
BOCCONCINI BRUSCHETTA with	prosciutto,	pesto	cream,	blistered	tomato,	
parmesan	and	rocket	salad. 

 14 

SALT & PEPPER CALAMARI with	petite	salad,	chili	mayo.  15 
LAMB CUTLETS with	halloumi,	rocket,	semi	dried	tomato	and	a	parmesan	salad.	  18 
BAKED BRIE with	honey,	macadamia	and	warmed	turkish	bread.  12 
HALLOUMI CHORIZO AND TOMATO SKEWERS with	fruit	chutney.  14 
CRUMBED HALLOUMI with	a	rocket,	cherry	tomato	and	Kalamata	salad.  14 
PRAWN AND PROSCIUTO PIZZA with	a	pesto	and	rocket	salad.  16 
	



Dinner	will	be	served	after	5:00p.m.	

DINNER 
|TAPAS 
CHEESY GARLIC & HERB PIZZA BREAD   12 
ANTIPASTO PLATE with	marinated	vegetables,	chorizo	&	halloumi	skewers,	cured	
meats,	cheese,	turkish	bread,	crumbed	olives	and	truss	tomatoes.  

24 

BOCCONCINI BRUSCHETTA with	prosciutto,	pesto	cream,	blistered	tomato,	
parmesan	and	rocket	salad.	

 14 

FIVE LAYER MEXICAN DIP with	salsa,	beans,	sour	cream,	cheese,	olives,	corn	chips.  14 
SALT & PEPPER CALAMARI with	petite	salad,	chili	mayo.	  15 
LAMB CUTLETS with	halloumi,	rocket,	semi	dried	tomato	and	a	parmesan	salad.  18 
BAKED BRIE with	honey,	macadamia	and	warmed	turkish	bread.  12 
CRUMBED GOATS CHEESE OLIVES with	paprika	aioli.  10 
HALLOUMI CHORIZO AND TOMATO SKEWERS with	fruit	chutney.  14 
PAN FRIED MUSHROOMS with	tomato	and	a	goat’s	cheese	salad.		  12 
STICKY PORK BELLY with	pineapple	and	tomato	salsa.  18 
COCUNUT PRAWNS with	pineapple	and	macadamia	salad	and	chili	mayo.  16 
CRUMBED HALLOUMI with	a	rocket,	cherry	tomato	and	Kalamata	salad.  14 
PRAWN AND PROSCIUTO PIZZA with	a	pesto	and	rocket	salad.  16 

|TO SHARE 
TAPAS PLATE 
Assortment	of	coconut	prawns,	salt	&	pepper	calamari,	lamb	cutlets	and	crumbed	
halloumi. 

  

49 

 

|DESSERT 
Please	ask	our	staff	to	indulge	in	our	18	flavours	of	delicatessen	ice	cream	and	gelato.	
Single	Cup	$4.90,	Single	Cone	$5.40,	Double	Cup	$6.90,	Double	Cone	$7.70. 

  

We	also	offer	a	number	of	desserts	in	the	cake	cabinet	located	at	the	front	counter.	  6.5 
 

 
 

 
  

  



Dinner	will	be	served	after	5:00pm.	
	

DINNER 
|MAINS 
PAN FRIED SALMON GF 
Served	with	pistachio,	apple,	cranberry	&	goats	cheese	salad.	  

 

32 

THAI CHILLI PRAWNS 
Served	with	jasmine	rice	and	a	mixed	herb	Asian	salad.			  

 

28 

PAN FRIED LAMB CUTLETS 
Served	with	rosemary	&	spinach	potatoes,	pesto	yoghurt	and	a	warmed	pumpkin	&	
pea	salad.	

 
 

36 

CHICKEN PARMIGIANA  
Served	with	beer	battered	chips	and	a	house	garden	salad.	  

 

28 

SEAFOOD BASKET 
Served	with	crumbed	fish,	salt	&	pepper	calamari,	coconut	prawns,	a	house	salad,	beer	
battered	chips	&	aioli. 

 
 

32 

VEGETARIAN TASTING PLATE V 
Served	with	a	corn	&	zucchini	slice	with	guacamole,	truss	tomatoed,	crumbed	halloumi,	
goats	cheese	olives,	marinated	vegetable	stack,	warmed	turkish	bread	&	house	dip.		 

 
 

24 

GRASS FED 250g EYE FILLET 
Served	with	mashed	potatoes,	winter	vegetables	and	your	choice	of	mushroom	cream	
or	pink	peppercorn	cream. 

 
 

43 

	

|SMALL MAINS 
ROAST PUMPKIN SALAD GF 
Served	with	lettuce,	onion,	spinach,	pine	nuts,	feta	and	balsamic	glaze.		Add	lamb	
cutlets	($8)	or	chicken	($5).	

 
 

16 

ROASTED BEETROOT AND GOATS CHEESE GF 
Served	with	lettuce,	onion	&	balsamic	glaze.		Add	lamb	cutlets	($8)	or	chicken	($5).	

 
 

16 

GOATS CHEESE  
Served	with	spinach,	apple,	pistachio,	cranberry	&	house	citrus	dressing.		Add	lamb	
cutlets	($8)	or	chicken	($5).	

 
 

16 

GREEK SALAD 
Served	with	olives,	feta,	onions,	cucumber	and	mesclun	lettuce,	Add	lamb	cutlets	($8)	
or	chicken	($5). 

 
 

16 



DRINKS MENU 

|TEA & COFFEE    |MILKSHAKES 

 
	
	
	
	

	

   |SMOOTHIES	

	
	
	
	
 

|FRESHLY MADE JUICES 

 

|BUNDABERG RANGE & SOFT DRINKS 

CHOCOLATE	 7 
STRAWBERRY	 7 
VANILLA	 7 
CARAMEL 7 

CAPPUCINO	 CUP 3.5	 MUG 4 
FLAT WHITE	  
LATTE	  
CHAI LATTE	  
MOCHA  
PICCOLO  
LONG BLACK  
ESPRESSO  
ENGLISH BREAKFAST POT 4 
EARL GREY  
PEPPERMINT  
LEMONGRASS  
GREEN  

TROPICAL BERRY	 9 
BANANA SPLIT	 9 
MANGO MADNESS	 9 
STRAWBERRY SWEETIE 9 

TRIPLE REVITALISER; BANANA, CARROT, ORANGE	 8 
OG ORANGE; ORANGES	 8 
CITRUS TWIST; ORANGES, LEMON, LIME	 8 
RASPAPPLE TANG; RASPBERRIES, APPLE, LIME 8 
PINEAPPLE EXPRESS; PINEAPPLE, ORANGE, LIME 8 

COKE, COKE NO SUGAR, DIET COKE, LEMONADE, SAN PELLEGRINO	 4 
LEMON, LIME & BITTERS	 4.5 
PINK GRAPEFRUIT	 4.5 
TRADITIONAL LEMONADE 4.5 
GINGER BEER 4.5 
BLOOD ORANGE 4.5 



Alcohol	is	able	to	be	served	after	10am	

WINE MENU 
 |WHITE WINE 

  

|RED WINE  
2018 JEANNERET ROSÉ 
Clare	Valley,	South	Australia	

9 39 

2016 COSTANZA & SONS SINGERS LANE PINOT NOIR 
Strathbogie	Ranges,	Victoria	

11 48 

2018 MASTERPEACE MERLOT  
Swan	Hill,	Victoria	

7 29 

2017 ZONTE’S FOOTSTEPS “CHOCOLATE FACTORY’ SHIRAZ 
Langhorne	Creek,	South	Australia	

10 45 

2016 ANDREW PEACE WINEMAKERS CHOICE CAB SAUV 
Coonawarra,	South	Australia 

 39 

2016 SFERA TEMPRANILLO 
McLaren	Vale,	South	Australia  39 
2014 RED PADDY BORTHWICK PINOT NOIR 
Wairarapa,	New	Zealand  55 

 

|BEER  
XXXX GOLD, JAMES BOAGS PREMIUM, JAMES BOAGS LIGHT, 

CROWN LAGER, COOPERS PALE ALE	  
 

6.5 

ASAHI, PERONI, STELLA ARTOIS, CORONA	  9 

200ml MASTERPEACE PICCOLOS 
Choice	of	Sparkling	Chardonnay,	Moscato,	or	Pink	Moscato 

10  

2017 EMPRESS CHARDONNAY 
Limestone	Coast,	South	Australia	 8 36 
2018 SFERA PINOT GRIGIO 
Limestone	Coast,	South	Australia	 8.5 38 
2018 Mistaken Identity Sauvignon Blanc  
Wairarapa,	New	Zealand 9 39 
2018 THE LITTLE WINE COMPANY VERDELHO 
Hunter	Valley,	New	South	Wales  36 
ZONTE’S FOOTSTEPS ‘BOLLE FELICI’ PROSECCO 
Fleurieu	Peninsula,	South	Australia  38 
2016 CONSTANZO RESERVE KINSHIP CHARDONNAY 
Strathbogie	Ranges,	Victoria	  60 


