
EGGS ON TOAST on sourdough 8.5 vg nf  
add sides tomato, mushrooms, potato rosti 4.0  
add sides smoked salmon, chorizo, bacon 4.5   
 
ACAI BERRY BOWL house made granola, dried fruit & 
nuts, puffed quinoa, honey hung yoghurt 13.5 
 
SMOKED SALMON  BAGEL scrambled eggs, dill, feta 
cheese, roast beetroot, toasted bagel 15.9 nf 
 
SPANISH EGGS poached eggs, chorizo baked beans, 
spinach, tomato, field mushrooms, grain mustard  
dressing 14.9 nf df  
 
SMASHED AVOCADO ,Avocado pulp on toast, goat 
curd, pomegranate & corn salsa, smokey paprika, 
poached eggs 15.9 add bacon 4.5     add salmon 4.5 

 
Gluten free bread – 2.0 

 

breakfast 7am – 11am  

SPICED CAJUN CHICKEN  
cajun spiced chicken salad, corn, cos lettuce,  

red onion, cherry tomatoes, cucumber,  mint lemon 
yoghurt dressing 19.5 gf 

 
 PINK LADY  

smoked salmon, apple, flaked almonds, red onion, raisins,  
red radish, mesclun, dill, honey mustard dressing 18.9 gf  

 
FATOUCHE  

falalels and fatouche with gluten free flatbread,  
hommus, baba ghanoush & falafels  18.9 vg v gf  

 
NUA SUA RONG HAI 

grilled marinated sirloin,  
nam jim dipping sauce 18.9 nf, df, gf 

 
TOD MUN GOONG  

deep fried prawn cakes (3) with fried basil  
and pickled cucumbers 13.5 nf, gf  

 
TOM YUM GOONG RUE PUCK *  

spicy sour prawn soup, lemon grass, galangal, chilli paste, 
oyster mushrooms, steamed jasmine rice 16.9 nf, gf 

 
PHAD KRA PROW NUA * 

wok fried minced beef, chilli, garlic, beans,  
Thai basil leaves, steamed jasmine rice 21.9 nf, gf 

 
PENANG GAI * 

mild red curried chicken, chilli, Thai eggplant, kaffir lime 
leaf, coconut cream, steamed jasmine rice 22.9 nf, gf, df 

  
*denotes vegan alternative available  

substantial salads 11am  - 3pm 

GRINGO BURGER  
grilled beef patty, Monterey Jack, spicy cumin, garlic  

 lime coleslaw, sour cream & tomato 19.9 nf 
  

LAMB PAPPADELLE  
flaked slow cooked spring lamb shoulder,  

saganaki croutons, sautéed mushrooms, garlic, tomato,  
red wine & rosemary sauce 24.9 nf 

  
SEARED ATLANTIC SALMON 

flavours of a greek salad, capsicum, tomato,  
red onion, cucumber, olives & feta 24.9 nf, gf 

 

mains 11am – 3pm  

ESCABESCH SALMON fennel, carrot, orange, red onion, 
smoked salmon, saffron, white wine 15.9 nf 
 
LAMB SHOULDER haloumi, 12 hour slow cooked lamb, 
olives, capsicum, red onion, tzatziki 16.9 nf 
 
CARBONARA  chicken, parmesan, bacon, garlic, onion, 
parsley, carbonara sauce 14.9 nf 
 
CHORIZO  pepperoni, potato, pesto, wild roquette 14.9 
 
PORTABELLO  portabello  mushrooms, baby spinach, 
garlic, truffle oil, pine nuts 14.5 vg add prosciutto  4.5 
 
PEAR AND BLUE CHEESE  pear, blue cheese, beetroot, 
walnut, wild roquette, balsamic glaze 13.9 vg 
 
CHILLI PRAWN  pineapple, capsicum, chilli, tomato 
passata, cherry bocconcini 16.9 nf 
 
All pizzas available gluten free – add 2.5 

stone baked pizza  11am – close 

 

 

tempura onion rings, wasabi mayonnaise 9.0 nf, vg 

garlic flat bread, mozzarella, garlic, oregano 9.0 nf vg 

thick cut chips, chives, sea salt, aioli 7.0 vg nf df gf 

sweet potato wedges, tzatziki, baba ganoush 9.0 gf nf   

potato wedges, aioli, sweet chilli sauce 9.0 vg gf nf df 

sides 11am – close  



sparkling wine  
Coriole Prosecco, South Australia 7/32 
Vueve D’Argent Blanc de Blanc, France 9/44 
Mumm Cordon Rouge NV, France 79 
 

house wine 
Sparkling, Sauvignon Blanc, Chardonnay,  
Shiraz Cabernet, Cabernet Merlot 5/25 
 

premium wine 
Kapuka Pinot Gris, Marlborough 9/44 
Innocent Bystander Pinot Gris, Yarra Valley 11/47 
Huntaway Sauvignon Blanc, Central Otago 10/47 
‘Two Valleys’ Sauvignon Blanc, Marlborough 10.5/46  
Vidal Chardonnay, Hawkes Bay  9/44 
Henschke ‘Archers Vintage’ Chardonnay 10/45 
 
Innocent Bystander Pinot Rosè, Yarra Valley 9/44 
 
Huntaway Pinot Noir, Central Otago 11/47 
Vidal Merlot Cab Sauv, Marlborough 9/44 
Pikes Sangiovese, Clare Valley 10.5/46 
Sandalford Shiraz, Margaret River 10/44 

cocktails  all 10 each   

 
Espresso Martini  fresh espresso, vanilla absolut, kahlua 
 
French Martini chambord, pineapple, raspberri absolut 
 
Mrs R Cosmo citron absolut, ruby red grapefruit juice, lime 
 
Peach Bellini  peach puree, prosecco 
 
Pimms Cup  mint, strawberries, orange, lemonade jug 35.0 
 
Classic Mojito havana club bianco, mint, lime, soda jug 35.0 

 
 
 

beer + cider  
Corona, Mexico 8.5 
Mountain Goat Steam Ale 7.5  
Carlsberg, Denmark 7.5  
Estrella, Spain 7.5 
Sommersby Apple Cider 7.5 
Sommersby Pear Cider 7.5 
Jim Beam and cola 8.5 
Canadian Club and Dry 8.5 

                  

soft / juice 
Schweppes 750ml Sparkling Mineral Water 7.5  
 
Lipton Iced Teas 4.5  
Green tea, Peach, Raspberry, Lemon  
 
Noahs Creative Juices and Smoothies 4.5 
Valencia orange juice  
Crushed apple juice   
Carrot, apple, ginger juice  
Nectarine, coconut, pineapple, lime juice  
 
Chia smoothie - Coconut, banana, chia seed, vanilla bean  
Green smoothie - Peach, kiwi fruit, mango, lime  
Yellow smoothie - Banana, lychee, mango 
Red smoothie - Guava, blackcurrant, strawberry, 
blueberry  
Orange smoothie - paw paw, banana, pineapple, guava 
 
Bundaberg classic soft drinks 4.5 
Passionfruit, Ginger Beer, Gauva, Blood Orange, 
Creaming Soda, Apple Cider, Traditional Lemonade,  
Pink Grapefruit 

On tap                pot / schooner / pint / jug  
Coopers Mild Ale                   4      5     7     15  
Coopers Pale Ale                    5      7     9     20  
Kronenburg                     5      8    10    25 
Sommersby Apple Cider       5      7     9     20 

CALAMARI   

lemon parsley garlic mayonnaise 7.9 gf nf df  

BEEF SLIDER 

premium beef, cheese, tomato relish 4.9 nf 

SATAY CHICKEN  

peanut satay skewers (3) 6.9 gf 

LAMB GNOCCHI  

lamb shoulder, goats curd, salsa verde 6.9 nf  

CHEESE BOARD  

three cheeses, condiments, crackers 18.9 

DIPS PLATTER  

trio of house dips, with warm flat bread 16.9 

HOUSE PIZZAS  

hawaiian, margherita, pumpkin and pepperoni 10.0 

 

grazing 3pm – close  



ITALIAN ANTIPASTO - $34.50 pp 
 
Served shared to the table  Sopressa, prosciutto, 
pastrami, marinated grilled zucchini, eggplant and 
red bell peppers, semi dried tomatoes, bocconcini 
and pesto, marinated olives.  Ciabatta, focaccia, 
grissini. 
  
With Slow cooked lamb shank, peperonata, mash 
potatoes, gremolata, rosemary garlic jus.   
 
And Wild roquette, tomato, red onion and 
parmesan salad with apple balsamic dressing. 
 
 
ASIAN PLATTER - $32.50 pp 
 
Served shared to the table  Vietnamese prawn rice 
paper rolls, sweet chilli sauce, Char siu chicken, 
spring onions, Chinese pancake, plum sauce. 
Beef tataki, pickled daikon, ginger and carrot, rice 
crackers, Thai minced chicken salad with mint, 
chilli, shallots and coriander. 
 
With Thai yellow curried chicken, beans, potato, 
pineapple and tomato.  Steamed jasmine rice and 
roti. 
 
And Teriyaki salmon flaked through soba noddles 
with spring onions, edamame and asparagus, 
sesame, ginger soy dressing. 

MIDDLE EASTERN MEZZE 
$32.50 pp 
 
Served shared to the table Tabbouleh, hommus with 
spiced minced lamb, baba ganoush, falafel, olives, labneh 
balls.  Turkish and zaatar flat bread. 
 
With Middle Eastern marinated grilled chicken, Lebanese 
spiced potatoes, tomato, red onion, garlic sauce. 
 
And Fattoush salad, tomato, cucumber, red onion, 
capsicum, red radish, toasted flat bread, pomegranate 
and sumac dressing. 
 
 
ENGLISH PLOUGHMAN’S - $29.50 pp 
 
Served shared to the table Roast beef, smoked leg ham, 
aged cheddar cheese, boiled eggs, pickled onion, 
gherkins, tomato relish, mild English mustard.  Cottage 
loaf bread. 
  
With Braised lamb shoulder, roast root vegetables, mint 
jelly, onion gravy. 
 
And Pea, apple and walnut salad 

THAI STREET FOOD  - $25.00 pp 
 
Served shared to the table  
grilled marinated sirloin, nam jim dipping sauce 
 
deep fried prawn cakes, fried basil and pickled 
cucumbers 
 
spicy sour prawn soup, lemon grass, galangal, chilli 
paste, oyster mushrooms, steamed jasmine rice 
 
wok fried minced beef, chilli, garlic, beans, Thai 
basil  
 
mild red curried chicken, chilli, Thai eggplant, kaffir 
lime leaf, coconut cream and steamed jasmine rice 

FESTIVE - $44.00 pp - 2 course lunch.   
 
Includes a glass of beer, wine or soft drink.  
Select two mains, served alternatively to your guests. 
 

Main  

Roast turkey roulade, chestnut stuffing, creamed Brussels 
sprouts, roast root vegetables, cranberry sauce 

Roast honey and soy beef fillet, horseradish mash potato, 
braised red cabbage puree, baby carrots, cabernet 
reduction 

Seared Atlantic salmon, warm fennel and potato salad, 
red onion marmalade, crispy capers, orange dill cream  

Beetroot and cranberry risotto, sautéed mushrooms, figs 
and sugar snaps 

Dessert  

Christmas panna cotta, brandy macerated fruit and nuts, 
eggnog custard cream, chocolate ice cream  

share menus  11am – 3pm 
 
Available for pre arranged groups.  
Minimum 10 guests per menu required.  
Menus and guest numbers must be  
confirmed 4 days prior.  

 
  
 


