
all day breakfast

Toast sourdough or fruit toast, seasonal preserves, butter (grain, rye, gf toast available)  12

Free Range Eggs on Toast poached, scrambled or fried  15

Five Grain Porridge rhubarb, maple, pecan (v, df)  18

Granola coconut chia, spiced poached pear, toasted coconut (v, df)  18

Ricotta Hotcake seasonal berries, seeds & grains, maple syrup, whipped cream  28

Breakfast Roll italian style pork sausage, fried egg, cheese, tomato relish, fries (vg, gf, vo)  25

Seasonal Avocado lemon & tahini ricotta, hazelnut dukkah, sourdough (vgo, gfo, dfo)  24 

Truffled Mushrooms poached egg, kale, stracciatella, sourdough (vgo, gfo, dfo)  28

Breakfast Salad seasonal greens, ancient grains, hazelnut dukkah, sesame dressing (vg)  25

Eggs Benedict choice of bacon or salmon, sourdough, hollandaise (gfo)  28

Chilli Scrambled Eggs calabrian chilli, goat’s curd, sourdough (gfo)  27

Stringers Breakfast bacon, potato rosti, mushrooms poached eggs, 
hollandaise, sourdough (gfo, dfo, vo)  29

Sides 

Extra egg  /  Hollandaise  /  Calabrian chilli / Tomato relish / Goat’s curd  4ea

Half avocado  /  Wilted greens  5ea

Smoked salmon  /  Bacon  / Potato rosti  / Mushrooms  6ea

PIZZa

Margherita  
tomato, fior di latte, basil (vgo)  25

Pepperoni  
tomato, smoked bocconcini, hot honey  26

4 Cheese  
fior di latte, gorgonzola, provolone, 

parmigiano, potato, rosemary  28

Truffled Mushroom  
fior di latte, parmigiano (vgo) 28 

+ speck 5  + anchovies 3

Proscuitto  
tomato, bocconcini, basil  28

Chilli Prawn  
zucchini, chilli, fior di latte  28

Pasta

Spaghetti Frutti Di Mare  
green chilli verde, lemon  42

Rigatoni alla Vodka  
stracciatella, basil (v)  34

grIll

200g Scotch Fillet  
béarnaise, french fries  39

Battered Local Fish  
baby cos, tartare, lemon, french fries  32

Chicken Cotoletta  
lemon, rocket, red onion, parmesan salad  36

salad    snacks

Caesar Salad  
cos, parmesan dressing, anchovy, croutons  26 

+ smoked salmon 6  + chicken cotoletta 6

Rocket Salad  
radicchio, parmigiano,  

chardonnay vinaigrette (v, gf)  18

Antipasti Plate  
chef’s selection of cured meats, local &  

imported cheeses, olives, pickles & flatbread  42

Calamari Fritti  
rocket, lemon mayonnaise  28

Grilled Broccolini  
tahini dressing (vg, gf)  19

French Fries  
garlic aioli (v)  13

from 11am

Please advise your waitperson of any dietary requirements. Please note a 10%  
surcharge applies on weekends and a 15% surcharge applies on public holidays.  

Credit card payments incur 1% fee.




