BREAKFAST MENU 9-3PM
Poached Eggs

$13

V

2x eggs on grain bread, harissa cream,

COFFEE/TEAS
Espresso/Macchiato/Long black
Flat White / Cappuccino

slow roasted tomato & petit salad

Chai Latte - spicy/sweet/turmeric

Bacon Benedict

$24

Latte

soft poached eggs on crispy potato hash,

Mochaccino

fresh spinach, chimichurri hollandaise,

Hot chocolate

chorizo crumbs & harissa cream

Iced coffee/chocolate/mocha

$25

Smoked Salmon Benedict

(served with whipped cream)

$4

house smoked salmon on crispy

Teas :

potato hash, soft poached eggs,

English Breakfast

fresh spinach, beetroot hollandaise &

Earl Grey

harissa cream

Chamomile

Mushroom Benedict

$23

V

grilled portobello mushrooms on crispy

$16

Extra Coffee Shot
Soy/Almond/Oat Milk

scrambled eggs on rewena bread,

Large Size

whipped feta, caramelized onions

Bowl

& chilli jam

Smashed Avocado

$22

V

slow roasted tomato

Creamy Mushroom Medley

V

$22

$19

rich tomato spiced mince on mixed grain

L&P/Ginger Ale
Juices : Orange/Pineapple

$26

chorizo sausages, smokey bacon, creamy

Sparkling Water 300ml

$6

Sparkling Water 750ml

$12

Bundaberg G.Beer

mushrooms, potato hash, slow roasted
Good Buzz Kombucha

tomato, poached eggs on mixed grain

V

roasted cauliflower, creamy mushrooms,
potato hash, spinach, slow roasted
tomato, poached eggs on mixed grain

$5

Apple/Cranberry/Tomato

bread and poached egg

Big Veggie Brekkie

$4.5

Soda Water/Tonic Water

parmesan, truffle oil on rewena bread

Big Brekkie

$0.5
$0.8
$0.8
$1.5
$0.5
$0.5

SOFT DRINKS
Coke/Coke 0/Lemonade

mushrooms in a thick creamy sauce,

DF

Flavour Syrup
Take Away

on grain bread, feta, poached egg &

Mince on Toast

Green

Relaxation

chimichurri hollandaise & harissa cream

V

Berry Green

Peppermint

hash, soft poached eggs, fresh spinach,

Chilli Cheese Scrambled

$4
$4.5
$4.5
$4.5
$5
$4
$7

$25

Almighty Organic Juices 300ml
Guava, Lime & Apple
Carrot, Orange & Turmeric
Orange, Apple & Mango

$6
$7
$7.5

LUNCH MENU 12-3PM
SMALL PLATES
Garlic Bread

LARGE PLATES
$10

V

$32

Grilled Sirloin Steak

pulled apart ciabatta

250gm premium NZ grass fed Angus beef steak with

with herb & garlic butter

mushroom velouté pie, baby carrots,. cauliflower

$2.5

+ cheese

Szechuan Calamari

$17

DF

puree, candied onions & red wine jus

$34

Lamb Racks

with szechuan pepper seasoning &

250gm Lamb, oven roasted in a herbs crust

tartare sauce

with mash potatoes, green beans, chimichurri,

garlic prawns

$21

G

whipped feta & minted jus

$22

pan fried prawns in herb garlic butter, green

oven roasted cauliflower

beans & coriander

with smoked potato ravioli, mushrooms, pumpkin

Tempura Cauliflower Bites

DF/V

$14

with sriracha mayo & nam jim sauce

Orca Chicken Wings

$26

Fish & Chips
tartare sauce

& fresh spring onion

Southern Chicken Burger
& chipotle mayo

$24

Beef Burger

Nam Jim Salad

GF

180gm brisket beef patty, bacon, lettuce,

$19.5

tomato, red onion, cheddar, McClure's

grilled chicken, mixed greens,

pickles & sweet tomato relish

Asian slaw, roasted peanuts &

Mushroom Burger

nam jim dressing

Caesar Salad

ginger, slaw & sriracha mayo

bacon, anchovies, poached egg, crouton, baby cos
& parmesan

$18

deep fried tofu, roasted cauliflower, mixed greens
& sriracha mayo

Add proteins to your salad
grilled/buttermilk chicken breast
house smoked salmon
szechuan calamari

V

panko crumbed portobello mushroom, pickled

$19.5

V/DF

$23

crispy buttermilk chicken breast, slaw, lettuce

12pcs $25

SALADS

Tofu Salad

velouté & kumara crisps

beer battered catch of the day, mixed greens &

DF

tossed in honey glaze sauce with sesame seeds

6pcs $14

V

$6.5
$9
$6.5

$21

