
A l l D ay B ’ Fa s t

A l l D ay L u n c h

Make Your Own   11  (cbgf)

Blueberry and Apple Bircher   19  
Overnight soaked oats, black cherry and pear compote, 
lychee labneh, seasonal berries, coconut flakes 
and superfood seeds 

A   vocado Smash   21  (cbgf) (cbv)
Lime and sea salt smashed avo on toasted sourdough 
topped with two poached eggs, medley of tomatoes, 
herbed persian fetta, sumac humus and 
pistachio dukkha. Add: Bacon  6 | Smoked Salmon  6  

Butlers Big Breakfast   25
Two eggs your way with bacon, chorizo, hashbrown,  
grilled haloumi, sauteed h, spinac buttered mushrooms 
and hollandaise with toasted sourdough
Add: Half Avo  4 | Fried Chicken  6  | Corn Fritter  4 

Chicken Souva Benny   22
Southern fried chicken served with pita bread, 
mediterranean salad and sumac humus topped with 
two poached eggs and sriracha hollandaise  
Add: Hashbrown  3 | Side of Chips  3 | Bacon  6

Classic Bacon Benny   19  (cbgf)
Two poached eggs and bacon on toasted sourdough 
topped with classic hollandaise
Add: Hashbrown  3 | Spinach  4  | Buttered Mushrooms  4

Eggs Oslo   22  (cbgf)
Two poached eggs, smoked salmon and spinach on 
toasted sourdough topped with bearnaise sauce
Add: Hashbrown  3 | Buttered Mushrooms  4 | Half Avo  4

Chilli Cheese Croissant   21  
Chilli scramble eggs folded with spinach and cheddar 
served on noisette croissant with grilled chorizo, crispy 
shallots and sriracha hollandaise. Add: Hashbrown  3 

Two eggs either poached, fried or scrambled on sourdough 

Add Ons: 

 

Please allow for Minimum 30 - 40 minutes during busy times

Mediterranean Breakfast   26
Two fried eggs with pita bread, hori’atiki salata, grilled 
haloumi, sumac and lime spiced labneh, buttered 
mushrooms, grilled tomato and fried chicken
Add: Chorizo  6 | Hashbrown  3

Veggie Patch 5    (cbgf)2   (cbv)
Miso glazed pumpkin wedge, corn and kale fritters,  
charred corn cob, buttered mushrooms, grilled haloumi, 
avocado, poached egg on  sweet potato mousseline
finished with chimichurri and pistachio dukkah 
Add: Hashbrown  3 | Smoked Salmon  6 

Tiramisu French Toast   23
Crunchy brioche french toast topped with espresso 
mascarpone, , black cherry and pear compote
raspberry sorbet and seasonal berries

Truffled Fungi Brushetta   23
Truffled wild mushrooms, spinach and sun dried 
tomatoes on toasted sourdough topped with 
two poached eggs, finished with herbed persian fetta 
vincotto and chimichurri. Add: Hashbrown  3 | Bacon  6

Pancake Stack   21  
Stack of three pancakes layered with strawberry 
mascaprone, black cherry and pear compote topped 
with raspberry sorbet, seasonal berries and 
side of maple syrup 

Angus Burger   22   
Angus beef patty, bacon, american cheese, tomato, 
lettuce, beetroot relish, pickle, aioli with waffle chips
Add: Fried Egg  3 | Corona Extra  8

Southern Chook Burger   21    
Southern fried chicken, american cheese, coleslaw, 
tomato, gerkin and jalapeno chutney, lettuce and  
maple barbeque aioli with waffle chips
Add: Fried Egg  3 | Bacon Rasher  3 | Corona Extra  8

Mr. Parma   25  
Chicken schnitzel, napoli, ham and melted triple cheese 
served with chips and salad. Add: Corona Extra  8

Fish Tacos   21    
Set of three soft shell tacos served with beer battered 
barra, summer slaw with avocado, chimichurri, 
chipotle mayo and side of chips.  Add: Corona Extra  8

Tom Yum Prawn Linguine   26
Linguine tossed with garlic prawns, cherry tomatoes, 
spinach and touch of chilli in a creamy coconut tom yum 
sauce served with garlic bread 
Add: Pinot Grigio  9 | Proseco  12 | Chardonay  9

BUTLERS
K TCHEN

Food items may contain traces of gluten and nuts
 
  

cbgf - Can be Gluten Free   cbv - Can be Vegan

B u t l e rs S p e c i a l s

Please advise us about any food allergies

Zesty Calamari   23  (cbgf)
Lemon pepper calamari with house salad and aioli
Add: Side of Chips  3 

Chicken and Haloumi Salad   23   (cbgf)  
Grilled chicken breast, grilled haloumi, charred corn, 
avocado, medley of tomatoes, roasted peppers, and 
crispy cos topped with a poached egg and finished 
with creamy pesto dressing 

Goodness Bowl   20   (cbgf)  (cbv)
Seasoned tri colour quinoa, kale, corn and brocollini on a 
bed of sweet potato mousseline topped with 
miso glazed pumpkin, superfood seeds, medley of 
tomatoes and poached egg finished with chimichurri 
Add: Poached Chicken  6  | Smoked Salmon  6 

S a l a d s

Smoked Salmon  6, Poached Chicken  6, Fried Chicken  6

Bacon  6, Chorizo  6,  Half Avocado  4, Corn Fritter  4

 Spinach  4, Grilled Tomato  3, Buttered Mushrooms  4  

Hashbrown  3, Haloumi  3, Herbed Persian Fetta  3 

Extra Toast   2, Extra Egg   3, Scrambled Egg  8

All Sauces  3 ea ( Hollandaise | Aioli | Relish | Sriracha )

Dishes may be garnished with nuts, paprika and seasme seeds



Hot Beverages

Cold Beverages

Smoothies

Sides

Juniors 
For our guests under 12

Junior Brekkie  9.90
One egg served with hashbrown and toast
Add: Bacon Rasher  3

Chicken Nuggets and Chips   9.90
5 nuggets served with chips and tomato sauce

Junior Fish and Chips   9.90
Barra fillet with chips and tomato sauce

Junior Pancakes   9.90
Stack of two with ice cream, strawberries and 
side of maple syrup

Junior Waffle   9.90
Served with hazelnut spread, ice cream, strawberries
and rich chocolate sauce

Cup Mug

Bowl of Chips   7  
Served with tomato sauce. Add: Aioli  3

Bowl of Waffle Chips   9
Served with chipotle mayonnaise

Bowl of Wedges   10
Served with sour cream and sweet chilli sauce

Speciality House Blend 

Latte | Cappuccino | Flat White   4.50  | 5.00

Long Black  4.50  | 5.00

Short Black  4.00

Short Mac  4.00

Piccolo    4.00

Long Macchiato    4.80

Turmeric Latte  w/Coconut Milk                 5.50

Matcha Latte  5.00

Hot Chocolate 4.50  | 5.00 

Mocha 4.50  | 5.00

Chai & Co.    

Spiced Chai 4.50  | 5.00  

Vanilla Chai 4.50  | 5.00

Dirty Chai (Spiced | Vanilla)  5.50

Sticky Wet Chai (Masala Honey) 5.50

Fairtrade Organic By SereniTea  4.90

English Breakfast, Earl Grey, Darjeeling Green,
Peppermint Herbal, Lemongrass and Ginger

Extras: 

Decaf | Extra Shot              0.50 

Coconut Milk, Lactose Free         0.80

Milk Lab Almond, Oat Milk, Bonsoy Soy   1.00

Cream 1.00     

Flavoured Shots - Vanilla | Caramel | Hazelnut     0.80

Wine and Beer 

Minchinbury Pinot Grigio | Chardonnay  9
 

Brown Brothers Moscato  | Prosecco 12

Jacob Creek Shiraz Cabernet                9

Corona        8

Iced Latte  | Iced Long Black        5.50

Iced Matcha | Iced - Spiced Chai | Vanilla Chai 6.00

 Iced Coffee | Chocolate | Mocha                          7.50
Topped w/ice cream & whipped cream 

Frappe 7.50      
Coffee, Mocha, Lychee, Matcha  
   

Milkshakes        7.50 
Strawberry, French Vanilla, Chocolate, Caramel

Coke, Coke No Sugar, Lemonade 4

Ice Tea - Peach | Lemon  5

Lemon Lime Bitter 5 

Sparkling Water 4

Juices - Orange | Apple | Pineapple  5.50

BUTLERS
K TCHEN

Payment Surcharge Applicable to Card Payments

Super Green                 9.90(v) (gf) 
Spinach, avo, banana, chia, maple & almond milk

Gym Junkie  9.90                              (v) 
Banana, mixed berries, oats, maple & almond milk

Mango Tango    9.90 (v) (gf) 
Mango, passionfruit & coconut milk

Mixed Berry & Lychee    7.90
Blended with skinny milk, vanilla yoghurt & ice

Banana & Honey    7.90
Blended with skinny milk, vanilla yoghurt & ice

Check with staff for wine by the bottle and spirits

Quick Picks

Egg, Bacon and Avo Roll   13.90 
Fried egg, bacon, cheese and smashed avocado in a roll
Add: Hashbrown  3

Brekkie Burger   13.90 
Fried egg, hashbrown, bacon, cheese and tomato relish 

Chilli Egg Roll   13.90
Chilli scramble egg with cheese, spinach, gerkin and 
jalapeno chutney
Add: Hashbrown  3

BLAT   13.90 
Bacon, lettuce, smashed avocado and tomato in a roll
Add: Fried Egg  3 | Hashbrown  3
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