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BREAKFAST
MENU

SMALLS

toast                                                  
sonoma rye or white sourdough  7/ 
turkish 6/ nonie’s seedy brown (gf) 8 
with butter, strawberry jam, orange marmalade, 
peanut butter, vegemite or honey
turkish fruit toast 6

toasted banana bread 9
sweet ricotta and honey +3.5

house made granola (vgn, df) 17
grilled nectarine, coconut yoghurt, mint 

seasonal fruit plate (v, gf, df) 15
+ house made granola 3.5
+ yoghurt 3.5

the sunrise 15 (v)
bircher muesli, summer fruits and yoghurt

smoked salmon bagel 17
dill and caper cream cheese, red onion, roquette 
on a pressed luxe bagel
+ poached egg 3.5

eggs (kangaroo valley pasture raised) 12
poached, fried, or scrambled
w/ rye or white sourdough, turkish, 
or nonie’s seedy brown (gf) 

add ons 
hollandaise / drunken sailor tomato relish 3 
roasted tomato / roasted mushrooms/ fresh spinach 4 
avocado 5 / hashbrown (2) 5 / sausage 5 / smashed 
chats 5 / smoked ham 5 / halloumi 5 / bacon 5.5 
chorizo 5.5 / smoked salmon 8.5

FROM THE DISPLAY

ham, cheese & tomato toastie 12 
the italiano 14
salami, prosciutto, rocket, cheese, on turkish 
sweet timmy 14
grilled chicken, swiss cheese, sweet potato, 
sweet chilli and rocket on turkish  

BIGS

meredith smalls (v) 18
meredith dairy feta, smashed avo, cherry tomatoes
and toasted seeds on sonoma white sourdough
+ poached egg 3.5 + bacon 5.5

harvest bowl (vgn, gf) 22
w/ broccolini, snow peas, sugar snap peas, kale, quinoa, 
avocado, beetroot hummus, and toasted seeds

eggs benni w/ leg ham 19
eggs semmi w/ smoked salmon 22
eggs reggi w/ mushroom 18
poached eggs on sourdough mu!ns,
spinach and hollandaise                                       

the beach breakfast roll 19
bacon, fried egg, cheddar, baby spinach and smokey 
tomato relish on a milk bun, served w/ hashbrown
- sub bacon for halloumi (vg) 
classic b&e roll with bbq sauce + hash brown 17  

salmon croquettes 24
house made salmon croquettes served with poached 
eggs, smoked salmon, hollandaise and feta

big one 28
chorizo, bacon, pork and fennel sausage, hashbrown 
roasted tomato, mushrooms and eggs your way on 
sonoma white sourdough
*sorry no alterations

big reg (v) 24
avocado, mushrooms, smashed chats, roasted 
tomato, spinach, halloumi and eggs your way 
on sonoma rye sourdough
*sorry no alterations 

diggies pancakes 22
buttermilk pancakes served w/ summer fruits, 
maple syrup and a honeycomb butter
+ sweet ricotta 3.5  + bacon 5.5

SWEE TS & BAKED GOODS

luxe mu!n ricotta, blueberry & bran 6
millers almond croissant 8
cakes & baked goodies to ask your waiter about!

SUMMER

*vegan aio l i  avai lable on request
*al l  bread opt ions can be made gluten f ree on request
*please notify waiter of any al lergies & dietary requirements  
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LUNCH
MENU

STAR TERS & SHARE PLATES 

sonoma sourdough 9 

salt + pepper squid 18
lemon and squid ink aioli

Ť���������(df) (2 per serve) 18 
pico de gallo, slaw, chipotle mayo and lemon

������������������������4.5 each
natural with lemon
natural with chardonnay mignonette

summer tomatoes (v) 18
heirloom tomatoes, mozzarella, basil and toasted 
pangrattato on sourdough

����������������w/ aioli (2 per serve) 7

S A L A D S

���������������21
cos lettuce with croutons, crispy bacon, shaved 
parmesan, caesar dressing and a boiled egg
+ chicken 7  + salmon 9  + fresh prawns 8

nourish bowl (vgn) 22
brown rice, avocado, spinach, cucumber, sprouts, 
beetroot hummus, carrot and herb lemon dressing
+ halloumi 5.5  + salmon 9  + chicken 7

�����Ę������������������ 22
w/ green oak, radish and a chilli, lime and 
coriander dressing 

S I D E S

������8 ketchup or aioli
�������������������10
w/ carrot, cucumber, cherry tomatoes, lemon vinaigrette

   

MAINS

pennoni rigati pasta 25
�ī�����������Ę����������������������Ŧ���������

fresh prawn roll 24
king prawns, red onion, aioli, celery on a 
long roll w/ crisps

����������������� 23
green oak lettuce, tomato, bacon, crumbed 
chicken and aioli on turkish bread served w/ crisps 
+ chips  3  

��������Ť�����������
���������������������Ť���24 
grilled barramundi (gf) 28
with tartare, lemon, and chips 

����������������������22 
+    extra pattie and cheese  6
beef pattie, american cheese, oak lettuce, 
caramelised onion, pickles and diggies mac 
sauce on a milk bun w/ chips

mushroom burger (vgn) 22
������������Ŧ�����������������������������Ę�
lettuce, tomato, beetroot hummus on a vegan 
bun w/ crisps

250g striploin 34
served with garlic butter, chips and a fresh herb salad

��������������������(gf) 35
sustainably farmed barramundi, herbs, chilli 
and lemon zest, white wine sauce, shaved 
cucumber and chats

SWEE TS & BAKED GOODS

�������ŧ� ricotta, blueberry & bran 6
������������������������ 8
������Ō�������������� to ask your waiter about! 

SUMMER

*vegan aio l i  avai lable on request
*al l  bread opt ions can be made gluten f ree on request
*please notify waiter of any al lergies & dietary requirements  


