
Please order at your table and inform us  
of any allergies as not all ingredients are listed.

M E A L S

$40pp  
one meal (below)  
one beverage (reverse)

Smashed Avocado on Sourdough 
Seasoned Heirloom Tomatoes, Toasted Seeds 
 
Eggs Benedict 
Potato Rosti, Citrus Hollandaise with either  
Salmon / Bacon / Blanched Greens

King Salmon & Potato Stack 
With a Citrus Cream and Baby Spinach, tossed with  
a Lemon Vinaigrette

Chilli Prawn Linguine 
Prawns sauteed with Chilli Oil, Butter, Fresh Herbs,  
Lemon Wedge 

Marinated Chicken Burger 
Jalapenos Aioli, Slaw, Spiced Gherkins served with Fries

Wellness Salad 
Quinoa and Spinach tossed with Miso Sesame Dressing, 
Beetroot, Pickled Vegetables, Charred Broccoli with either 
Poached King Salmon / Marinated Chicken        / Blackened Tofu

Cheese Toastie & Chips 
Cheese Tomato Pasta 
Battered Fish 'n' Chips 

K I D S (12 years and under) – ALL $12

GF
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V Vegeterian DF Dairy Free 
(Does not use dairy ingredients)

PB Plant Based GF Gluten Free 
(Does not use gluten ingredients)
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Alcoholic

Beer/Cider
Somersby Cider
Hallertau: 
#1 Kolsh (low carb)  
#2 Pale Ale  
#8 Rice Lager 
#9 Akl Beer
Peroni/Peroni Zero

Cocktails
Mimosa
Espresso Martini
Mama’s Favourite
Aperol Spritz

Wine/Bubbles
White 
Catalina Sounds Pinot Gris
Squealing Pig Chardonnay
Quarter Acre Chardonnay
Dog Point Sauvignon Blanc
Squealing Pig Sauvignon Blanc

Red
Lake Hayes Pinot Noir

Rosé
Mahi Rosé

Bubbles
Prosecco

Non-Alcoholic

Cold Drinks
San Pellegrino Sparkling  (250ml)

Homegrown Apple  
Homegrown Orange Juice
Kombucha

Karma Ginger Ale
Karma Lemonade
Karma Cola
Karma Raspberry Lemonade

Coco Kiss Mocktail 
Chelsea Cooler Mocktail


