
 

 
 

 
 
 

Brunch – available all day  
Muffins - sweet or savoury 4.5 
Biscuits / slices 3 
Crunchy granola cereal with poached fruit, yoghurt & a jug of milk (V) 9.5 
Buttermilk pancakes with maple syrup & vanilla bean ice cream (V) 14 
Smashed avocado on toasted grain bread with lemon & pepper (V) 12 

Sourdough toast, butter & organic Jam Lady Jam (V) 6.5 
Pear, fig & walnut toast, butter & organic Jam Lady Jam (V) 7.5 
Poached eggs on toasted brioche, smoked salmon & dill crème 
fraiche 

17 

Grilled flat bread with fried eggs, jamon & a spicy jalapeno sauce 16 
B.L.T - toasted Turkish bread with bacon, lettuce, tomato & mustard 
aioli 
· add grilled chicken 4 
· add avocado 
. add fried egg 

14 
 
4 
4 
3 
 

Toasted brioche with Grandmother ham, cheese & tomato 12 
Fresh herb omelette with goat’s cheese, chorizo & spinach salad (GF) 17 
Middle Eastern pumpkin pancake with hummus & a feta salad (V) 17 
Poached eggs on toasted grain bread with thyme truffled mushrooms  
(V) 

16 

2 Free range eggs poached, scrambled or fried on 2 pieces of toasted 
sourdough or gluten free bread 

9.5 

1 Free range egg poached, scrambled or fried on 1 piece of toasted 
sourdough or gluten free bread 

6.5 

 
Sides 

 

Thyme mushrooms, smashed avocado, Yarra Valley Persian feta, 
sautéed spinach, smoked salmon, potato roesti, roast vine tomatoes, 
bacon, chipolatas, chorizo, vanilla ice cream 

4 
each 

Extra egg (GF) (V) 3 
Tomato relish (GF) (v) 1.5 

 
 

(GF) = Gluten Free (V) = Vegetarian 
We use Dench organic bakers  
Our eggs are free range 
 
We are unable to make alterations to brunch dishes on weekends and public holidays. 



 

 
 

 

 

 

 

To share  
Marinated table olives with grissini (V) 6 
Dips with grilled Turkish bread (v) 12 
Turkish bread per serve (V) 3 
Tasting plate (See Specials)  
Steamed pork & water chestnut dumplings with soy dipping sauce & 
coriander, 5 per serve 

14 

Oysters natural (GF) 3 each 
Oysters with wasabi, ginger dressing (GF) 3 each 
Tiger prawn spring rolls, 3 per serve 12 
Grilled saganaki with olive oil, lemon & fig syrup (GF) (V) 12 
 
Light Lunch 

 

Middle Eastern pumpkin pancake with hummus & a feta salad (V) 17 
W.A. sardine fillets on grilled sourdough, red pepper aioli & rocket 14 
Salad of roast heirloom carrots, grilled haloumi, labna & zatar crisp 
bread (V) 

18 

Salt & pepper crispy fried calamari with rocket & house dressing (GF) 19 
Harris smoked salmon with baby potatoes, asparagus & lemon 
dressing 

19 

 
Turkish bread sandwich 

 

Panko crumbed chicken schnitzel with tomato chutney, avocado & 
rocket 

16 

Otway Ranges organic pork belly with slaw & apple chutney 16 
B.L.T - toasted Turkish bread with bacon, lettuce, tomato & mustard 
aioli 
· add grilled chicken 4 
· add avocado 
. add fried egg  

14 
 
4 
4 
3 
 
 
 
 
 
 

(GF) = Gluten Free (V) = Vegetarian 
We use Dench organic bakers  
Our eggs are free range 



 

 
 

 

  
  
Main course 

Grilled lamb burger with beetroot chutney, tomato, cos lettuce & chips 

 
22 

Spaghetti with Qld prawns, garlic, chilli, tomato, fresh herbs & lemon 24 
Crispy beer battered or grilled sea bream with chips, salad & tartare 24 
250g Hopkins River scotch fillet with potato gratin & jus (GF) 26 
Lamb loin cooked medium, eggplant puree, zucchini salad & fig dressing 
(GF) 

24 

Fish of the day (See Specials)  
  
Sides  
Chips with aioli (GF) (V) 
. Small 
. Large 

 
5 
8 

Cos lettuce salad with house dressing (GF) (V) 7 
Potato gratin (GF) (V) 7 
Sautéed broccolini with toasted almonds & lemon (GF) (V) 7 
  
Children’s menu  
Calamari with chips & tartare sauce (GF) 10 
Beer battered or grilled sea bream with chips & tartare 10 
Spaghetti with Napoli & parmesan (V) 10 
Crumbed chicken with chips  10 
Vanilla ice cream with choc sauce   4 
Buttermilk pancakes with maple syrup & vanilla bean ice cream (V)  8 
  
Dessert  
Soft meringue roulade with strawberries, cream & white chocolate 12 
Vanilla crème brûlée with coconut biscotti 12 
Lemon curd tart with lime syrup & double cream 9 
Selection of house made ice creams / sorbets with praline crumble 4 per  
Affogato - Espresso, vanilla ice-cream & your choice of liqueur 8 / 15 
Cheese plate for two with Lavosh, fig cake & quince paste 18 
Biscuits / Slices 3 
  
  
(GF) = Gluten Free (V) = Vegetarian  

 


