
 
 
 
 
 
 

 
 

 

 

                        All day Menu from 7am 
     

Breakfast Omelette – with ham, cheese, tomato, spinach, mushroom served with sourdough GF          26 

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

Breakfast Gnocchi -2 poached eggs, cherry tomatoes, trio mushrooms, spinach, Crispy bacon & 
hollandaise                                                                                                                                                   29       

Mushroom bruschetta – creamy beetroot hummus, spinach, trio mushroom, dukkah & poached egg on 
slice of Sourdough                                                                                                                          GF        29 

Eggs en cocotte - 2eggs baked in creamy tomato sugo topped with crispy bacon & parmesan GF        25 

Beef carpaccio- homemade tapenade, rocket, walnuts, cherry tomato, fried capers, shaved parmesan, 
Turkish bread                                                                                                                                 GF        25 

Blue cheese salad – gorgonzola, caramelized pears, toasted walnuts, shaved parmigiano, balsamic 
reduction                                                                                                                                            GF      25 

Traditional bruschetta – Tomato salsa, ricotta, smoked salmon, drizzle of balsamic reduction 

On the slice of sourdough                                                                                                               GF       26 

French Toast -chocolate crumb, seasonal fresh fruits, maple syrup, gelato                                                      24 

Burrata – Beetroot hummus, roasted vine cherry tomato, toasted sesame seeds, Turkish bread.             26 

Acai or yogurt Bowl- homemade nut-granola & seasonal fresh fruits & drizzle of rice syrup                      21                    

 

Free Range Eggs your way on Sourdough & French butter                                14.50 

Build your own breakfast and add. 

Smoked salmon, Bacon , Haloumi, Mushrooms, Tomatoes, Avocado, goat cheese                          6 

 

Crepes. 

      -Ham, cheese with garden salad                      24 

-gorgonzola chesse, walnuts, caramalized pears & honey                                                  22      

-Biscoff Raspberry coulis,fresh fruits & gelato          22 

-chocolate and banana & gelato                                                                                          22 

** 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 Chava $8                   $40 

   
 
Rosé 

  

 Innocent Bystander Rosé (VF) $8 $40 
                     
 
White 

  

 Moonstruck Moscato $8 $40 
 Devil’s Corner Riesling  $9 $45 
 Elexir SBS $8                   $40 
 Rockcliffe Peaceful Bay Chardonnay $9  $48 
 Moonstruck Sauvignon Blanc (VF) $9 $45 
 Opawa Sauvignon Blanc  - $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 
 Peaceful Bay Cabernet 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 

  

 


