
 

All credit and debit cards incur a 1.6% surcharge. Tables of 8 and over incur a 10% discretionary service charge.  
Sunday surcharge 10%. Public Holiday surcharge 15%. 

LUNCH 12pm – 3pm 
SNACKS       

AP Bakery Bread with CopperTree Farms 
Salted Butter  

3pp 
  

GRAB AND GO (from 10.30am)   

Caesar Salad inspired by Zuni Café (TA) 
 add chicken 

19 
5   

Chicken Roll with roasted tomato, avocado  
and harissa mayonnaise 

18  

Tuna Nicoise with lemon and Cobram Hojiblanca extra 
virgin olive oil dressing (TA) 

26 
  

Spicy Chicken Caesar Wrap 16  

Macy's Salad: gem lettuce, apple, dates, celery, 
almonds and Comté (TA) 

24 
  

Tuna Nicoise: MSC Walkers tuna, green beans, 
potato, tomato, olives, capers anchovy 
mayonnaise and ciabatta 

26  

Honey roast carrots and pumpkin, barley, walnuts, 
goat cheese with spiced orange dressing (TA) 

24 
  

Roast Pumpkin and Chopped Salad Wrap 14  

Ploughman’s Lunch, deli selection  
with salad pickles (TA) 

29 
  

Chicken Schnitzel Roll with shaved pickled 
cabbage, parmesan and salted chilli oil 

21  

  
  

David Blackmore Wagyu Salt Beef with 
sauerkraut and Swiss on focaccia 

18  

MAINS  
  

David Blackmore Roast Brisket with rocket, 
tomato, pickled chillies and umami mayonnaise 
on foccacia 

18  

Crisp Crumbed Fish Burger with shaved cabbage and 
kimchi with gochujang dressing (TA) 

24 
  

   

Crisp Crumbed Confit Mushroom  
Cheeseburger (TA) 

18 
   

   

Ultimate Steak Sandwich with chips  
and Café de Paris chip roll (TA) 

47 
   

   

160g CopperTree Farms American Cheeseburger  
with rose mayo, onion and pickles (TA) 
Add Chilli 
 Bacon 

25 
 

2 
4   

   

CopperTree Farms ‘Minute Style’ Steak  
with Café de Paris butter 

47 
  

   

  
  

   

SIDES  
   

  

Fries 
Fries (TA) 

12 
7    

  

Green salad with Margaret vinaigrette 12 
   

  

Woodfire grilled peppers with aged vinegar 14 
   

  

       

(TA) Dishes can be ordered as take away and added to 
Grab and Go. 

 
   

  

  



 

All credit and debit cards incur a 1.6% surcharge. Tables of 8 and over incur a 10% discretionary service charge.  
Sunday surcharge 10%. Public Holiday surcharge 15%. 

DRINKS MENU 
COFFEE  

 
MATCHA  

Espresso  5 
 

Matcha latte  5.5 

Black 5.5 
 

Coconut matcha cream  7 

White  5.5 
 

Iced matcha  6 

Mocha  5.5 
 

Soft serve matcha affogato 12 

Hot chocolate  5 
 

  

Batch brew  6 
 

  

Creamy spiked brew  27 
 

Barry’s fresh juices 9.9 

Soft serve affogato 
 add Frangelico, Amaretto or Mr Black 

12 
12  

  

Iced latte 7 
 

TEA BY T TOTALER TEA  

Iced long black  6 
 

Brewed tea pot 6.5 

Cold brew  7 
 

Australian breakfast  

Iced mocha 7 
 

French Earl Grey  

  
 

Sencha  

CHAI  
 

Organic Rosy Mint  

Prana chai  6 
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