Brunch Menu

—— AT QUAY ——

Lunch Menu 11am onwards

Big Breakfast 28 Creamy Potato and Leek Soup 14
bacon and eggs, fried, scrambled or poached, served with grilled sourdough (vg)
beef chipolatas, beans, mushroom, sautéed
. Angus Beef Burger 21
spinach, sourdough
. Angus beef patty, cheddar, lettuce, tomato,
Eggs Benedict 24 onion, burger sauce, milk bun, hot chips
choice of bacon, ham, salmon or mushrooms, . .
sautéed spinach, Turkish breads, Spicy Chicken Burger 21
hollandaise sauce chicken schnitzel, cheddar, tomato, chilli mayo,
milk bun, hot chips
Simply The Best 18
bacon and eggs, fried, scrambled or poached, qutobello Mushroom & Provolone Burger 21
on sourdough (gfo/vo) gjrﬂl!ed portobello, prqvolone cheese, lettuce,
aioli, milk bun, hot chips

Avocado Smash 23

v ; d & ts' ch hunky tomat Battered Barramundi and Chips 22
pola ¢ Z Eﬁgﬁ’ goats %eesﬁ’ ¢ u/n Yy tomato battered barramundi, garden salad, lemon
salsa, dukkah on sourdough (gfo/vo) wedge, aioli, hot, chips
Morning Delight 17 Thai Green Chicken Curry 19
bircher muesli, mixed seeds, sliced fruits, coconut milk, coriander, steamed rice
poached pear, Greek yoghurt (v, vgo) Caesar Salad 20
Buttermilk Pancakes 22 baby gem, croutons, crispy bacon, parmesan,
passion fruit pulp, sliced fruits, dollop cream, poached egg, Caesar dressing
maple syrup, raspberry powder (v) Add crumbed chicken +6
Sweet Potato Fritter 19
sweet potato fritter, pumpkin hummus,
halloumi, poached egg, sautéed spinach,
balsamic glaze, dukkah (gf/v/vgo)
Buddha Bowl 22
broccoli, zucchini, avocado, quinoa, black barley,
kale, crispy chickpeas, poached eggs, lemon
tahini dressing (vgo,v)
Pesto Mushroom on Turkish Bread 22

feta crumb, poached eggs, rocket, Turkish
bread, za’atar, olive oil (v)

gf — gluten free option, v — vegetarian, vg — vegan, gfo-gluten free option, vo - vegetarian option, vgo - vegan option
Please order at the counter. While we offer gluten-free menu options, we are not a gluten-free kitchen. Cross-contamination could occur.
A 10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS




COLD DRINKS HOT DRINKS ALCOHOLIC DRINKS

COLD COFFEE
e BEER, CIDER & WINE
Iced Mocha 8 by Margaret River Roasting Co.
TIced Coffee 8 Little Creatures Rogers (3.5%) 12
Iced Chocolate 8 DINE IN OR TAKEAWAY Sml Med Lrg Little Creatures Elsie Ale (4.2%) 12
Iced Latte/Iced Long Black 6.5 Cappucino/Flat White/ Latte 45 5 5.5 Gage Roads Single Fin Summer Ale (4.5%) 12
FRAPPE . g;fjfii:echiato 445 A Ma.tso’s Ginger Beer (3.5%) . 12
Coffee / Mocha / Chocolate ' . . Heineken Zero (Non-Alcoholic) 8
Long Macchiato 5 55 6
SMOOTHIES 9 Long Black 45 5 5.5 Please ask at counter for Daily Wine Specials
Berry Blast Hot Chocolate 5 55 6
Mixed Berries + Mint + Apple Juice Mocha 5 55 6
Pink Paradise Chai Latte 5 55 6 NON-ALCOHOLIC DRINKS
Strawber'ry + Banana + Greek Yoghurt + Dirty Chai Latte 5 55 6
Apple Juice
BOTTLED DRINKS
Tropical Punch
Mango + Lime+ Pineapple Juice + Alternative Milks and Syrups 0.8 Coca-Cola 5
Passionfruit Extra Espresso Shot 0.8 Coke No Sugar 5
Banana Bliss _ Whipped Cream 0.8 Sprite 5
Banana + Greek Yoghurt + Honey + Milk Decaf Available Lemon Lime Bitters 5
Green Machine .
Coconut Milk + Banana + Mango + Spinach TEAPOT 55 Ginger Beer 2
= Kombucha 7
MILKSHAKES English Breakfast Mount Franklin Still 5
Chocolate/ Strawberry/ Vanilla/ Caramel 8 Green Sencha Mount Franklin Sparkling 5
Extra Scoop of Ice Cream 1.5 Lemongrass and Ginger Powerade 5.5
Peppermint
COLD PRESSED JUICES (375ml) 8.5 Claenomtle
Seasonal - ask staff for our daily selection Ealhe Haniaes
Masala Chai

Please order at the counter. While we offer gluten-free menu options, we are not a gluten-free kitchen. Cross-contamination could occur.
A 10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS




