
BREAKFAST 
 

 

CLASSIC 

Eggs On Toast (GFA & V)         16 

Poached, Scrambled or Fried Eggs On Toasted Pane Di Casa 

 

Bacon & Eggs (GFA)             20 

Poached, Scrambled or Fried Eggs with Bacon & 

Toasted Pane Di Casa 

 

Breakfast Burger (GFA)         20 

Toasted Damper Bun with Double Bacon, Fried Egg, Cheese, 

Spinach & Tomato Chutney Served with a Hash Brown 

 

Big Breakfast (GFA)                     28 

Poached, Scrambled or Fried Eggs, Bacon, Tomato, 

Garlic Buttered Mushrooms, Country Style Sausage, Hash Brown 

With Toasted Pane Di Casa 

 

Eggs Benedict  (GFA)                     26 

Toasted Pane Di Casa with Ham, Wilted Spinach 

Poached Eggs & Hollandaise Sauce 

 

Buttermilk Pancakes (V)         20 

With Dollop Cream, Maple Syrup & Strawberries 

 

House Made Waffles (2)  (V)         20  

With French Butter, Maple Syrup, Strawberries & Blueberries 

 

A BIT LIGHTER 

Cinnamon Fruit Loaf (V)          8 

With Butter & Strawberries 

 

Toasted Banana Bread (V)         12  

With Butter & Strawberries 

 

Lemon Granola Bowl (V)         18  

Lemon Yoghurt Topped with Granola, 

Passionfruit Pulp & Strawberries 

 

 

 

 

 

SOMETHING DIFFERENT 

Peanut Butter Cup Waffles (V)        23 

Two House Made Waffles topped with Creamy Peanut Butter Sauce,  

Chocolate Chips, Strawberries & Side of Dollop Cream 

 

Smashed Avocado (GFA & V)         25 

Toasted Pane Di Casa with Whipped Feta, Sundried Tomatoes, 

Poached Eggs & Za’atar 

 

Cheddar & Leek Fritters (V)         25 

With Pane Di Casa, Poached Eggs, Tomato Chutney &  

Balsamic Dressed Salad Leaves 

 

 

 

KIDS 

Bacon & Eggs (GFA)            12 

Poached, Scrambled or Fried Egg with Bacon & 

Toasted Pane Di Casa 
Buttermilk Pancakes (V)        12 

With Rainbow Ice Cream, Sprinkles, Strawberries 

& Maple Syrup 

EXTRAS 

Hollandaise Sauce                         3 

Gluten Free Bread            3 

Garlic Buttered Mushrooms           4 

Grilled Tomato              3 

Hash Brown (3)             3 

Country Style Sausage (1)            5 

Bacon Rasher             5 

Toasted Pane Di Casa                          5 

Eggs (2)                                 5 

Avocado                  5 

 

 

 

(GFA) Gluten Free Available | (V) Vegetarian 



BREAKFAST 
 

 

DRINKS 

Juice      4.50 

Apple | Apple & Blackcurrant | Orange | 

Pineapple | Tomato 

              cup    mug 

 Hot Drinks                                               5.00 | 5.50 

 Cappuccino 

 Latte 

 Flat White 

 Espresso 

 Long Black 

 Spiced Chai 

 Vanilla Chai 

 Mocha         .20 

 Hot Chocolate 

 

Tea        4.50 

English Breakfast | Earl Grey | Green |    

Green with Jasmine | Peppermint | Chamomile 

 

 Cold Drinks 

 Iced Latte            5.50 

 Iced Coffee            8 

 Flavoured Iced Drinks - with Cream & Ice Cream      8 

 Your Choice of; 

 Chocolate | Strawberry | Lime 

  

Alternative Milk                   .50 

 Almond | Oat | Soy | Lactose Free 

  

Syrups         .50 

 Vanilla | Caramel 

 Takeaway 

 Small $0.50 | Medium $1 | Large $2 

 

 

 

 

 Tea 

 English Breakfast | Earl Grey | Green 

Monday to Friday | 7am - 10am  

Saturday & Sunday | 7am - 11am 

15% Surcharge On Public Holidays 

ACCOMMODATION 

VOUCHERS 
Guests with Breakfast Included* 

Please Choose One Option From Below 

Cinnamon Fruit Loaf (V) 
With Butter & Strawberries 
 
Toasted Banana Bread (V) 
With Butter & Strawberries 
 
Lemon Granola Bowl (V) 
Lemon Yoghurt Topped with Granola,  
Passionfruit Pulp & Strawberries 
 
Buttermilk Pancakes (V) 
With Dollop Cream, Maple Syrup & Strawberries 
 
Eggs On Toast (GFA & V) 
Poached, Scrambled or Fried Eggs on Toasted Pane Di 
Casa 
 
Bacon & Eggs (GFA) 
Poached, Scrambled or Fried Eggs with Bacon & Toasted 
Pane Di Casa 
 
Breakfast Burger (GFA) 
Toasted Damper Bun with Double Bacon, Fried Egg, 
Cheese, Spinach & Tomato Chutney 
Served with a Hash Brown 
 
*Includes a Schooner Glass of Juice & Tea OR Filtered 
Coffee 


