
 
 

 

 

 

 

                        All day Menu from 7am 

  

Pan fried Trio of mushrooms Bruschetta garlic butter, goat cheese and caramelized onion V   24      

Corn & Zucchini fritters with tzatziki, crumbed feta cheese and smoked salmon                        25 
              

Breakfast Omelette – with bacon, cheese, tomato, spinach, mushroom served with sourdough 24 

      French Omelette - with Brie, chives and cherry tomato cooked in butter w green salad V GF  25 

      Eggs Benedict with homemade Hollandaise                                                                                  
                    Choice of Mushrooms, Bacon or smoked Salmon                                                 26 

      Potato rosti stack - crispy potato pancake topped with roasted pumpkin, spinach and pesto cream 

                                Poached eggs                                                                                V GF               25 

      Baked garlic & parmesan Cannellini beans w cherry tomatoes, fresh herbs and ciabatta V        24 

      French toast with bacon, caramelized banana, maple syrup & whipped cream                            25                             

      Acai Bowl with homemade nut-granola and seasonal fresh fruit VGN GF                            20              

Breakfast Gnocchi - 2 poached eggs, cherry tomatoes, mushrooms, bacon & hollandaise           26 

Porridge topped w homemade berry compote and sweet crumble                                        20 

Beef burger – prime beef on a brioche bun w gouda cheese, pickles, crunchy onion rings and lettuce 

Served with homemade fries and Aioli                                                                                           28 

Sizzling creamy garlic prawns on ciabatta w salsa Verde and salad                                             24   

      Free Range Eggs your way on Sourdough & French butter                     13.9 

       Build your own breakfast and add; Smoked salmon, Bacon, Goat Cheese, haloumi        6                                  

                                Mushrooms, Tomatoes, Avocado                        4 

                  

       Crepes; Ham, cheese with garden salad               22 

              Chocolate, banana & gelato               20  

         Cinnamon sugar & gelato               18 

 

** Check Board for our Daily Special! ** 

 

 



 
 

 

                                

                                         

                                        Wine List 

 

Sparkling Wine & Champagne 

Glass Bottle 

Devil’s Corner Chardonnay Pinot Noir NV (VF) $9 $45 

Brown Brothers Prosecco NV 200ml - $12 

La Vuelta Cava $8                   $40 

   

 

Rosé 

  

 Innocent Bystander Rosé (VF) $8 $40 

 Chalari Rosé (VF, OFP, N)                  - $42 

 

White 

  

 Brown & Co A Little Dry Moscato $8 $40 

 Devil’s Corner Riesling  $9 $45 

 The Elixir Sauvignon Blanc Semillon (OFP) $8 $40 

 Rockcliffe Peaceful Bay Chardonnay $9 $45 

 Moonstruck Sauvignon Blanc (VF) $9 $45 

 Opawa Sauvignon Blanc  - $45 

 The Alchemist Sauvignon Blanc (OFP) $9 $45 

   

 Innocent Bystander Pinot Gris (VF) - $45 

 Devil’s Corner Resolution Chardonnay (VF) - $70 

 

Red 

  

 Innocent Bystander Tempranillo (VF) $9 $45 

 Rockcliffe Peaceful Bay Shiraz                 $9 $45 

 Evans & Tate Broadway Cab Sav $9 $45 

   

2018 Tamar Ridge Pinot Noir (VF) - $62 

2015 Morlet Merlot Petit Verdot Blend (OFP) - $65 

2015 Patricia Cabernet Sauvignon (VF) - $90 

2018 The Elixir Malbec (OFP) - $60 

2017 Rockcliffe Single Site Shiraz  - $73 

 

Dessert 

  

 Rockcliffe Ocean Gardens Late Harvest $8 $40 

 

 ** VF: Vegan friendly; N: Natural; OFP: Organic Farming Practices ** 

 



 
 

 

 

 

Beverages 

Coffee & Tea 

Babychino $2.90 - 
Espresso / Short Mac $4 - 

White coffee $4.20 $5.50 
Long Mac $4.80 $5.80 

Chai Latte (syrup) / Hot 
Chocolate 

$4.20 $5.50 

Dirty Chai, Mocha, Vienna $5 $5.80 
Prana Chai, Matcha, Rooibos, 

Turmeric Latte 
- $5.80 

Afogatto $6 - 
English Breakfast, Earl Grey,      

Chamomile, Lemongrass, 
Peppermint, Red Rooibos or 

Green tea 

$4.80 - 

Alternative milks: Almond, Soy, 
Oat, Coconut, Lactose Free 

  

Iced Vanilla Chai $2.90 - 
Espresso / Short Mac $4 - 

White coffee $4.20 $5.50 
Long Mac $4.80 $5.80 

Chai Latte (syrup) / Hot 
Chocolate 

$4.20 $5.50 

Dirty Chai, Mocha, Vienna $5 $5.80 
Prana Chai, Matcha, Rooibos, 

Turmeric Latte 
- $5.80 

Afogatto $6 - 
English Breakfast, Earl Grey,      

Chamomile, Lemongrass, 
Peppermint, Red Rooibos or 

Green tea 

$4.80 - 

Alternative milks: Almond, Soy, 
Oat, Coconut, Lactose Free 

  

 


