
 
 
Free Range Eggs  
Toasted sourdough, poached, scrambled or fried eggs  14  

 
 
 
 
 
 
 

 
Blood Orange Bircher Muesli  VE   
Coconut yoghurt, slivered almonds, fresh berries, micro lemon balm  18 
 
Acai Bowl  VE GF 
Seasonal fruits, berries, almond butter, cacao nibs, banana  20 
 
Pink Pavlova French Toast   V  
Strawberry compote, vanilla bean ice-cream,  
raspberry meringue, fresh strawberries, maple syrup  26 
 
Chargrilled Asparagus  V VE+ GF+ 
Almond gazpacho, sourdough, poached eggs, cured yolk   22 

 

Chilli Prawn Scramble   GF+  
Sourdough, scrambled eggs, Tiger prawns, Meredith’s goats cheese,  
house-made XO, crispy fried shallots, fresh chilli    27 
 

Spicy Chorizo Benedict  GF   
Chorizo, hash browns, green apple, vinaigrette, hollandaise sauce  26 
 
Smashed Avocado  GF+ V  
Poached egg, charred corn salad, feta, pine nuts, pickled chilli, 
salsa verde, lime zest, chives and parsley  24 
 
Twice Cooked Pork Belly  
spring onion crepe, salted kohlrabi, poached egg, house-made XO   28 
 

 
Breakfast Salad Bowl    V VE+     
Avocado, blistered vine ripened tomatoes, roasted pumpkin,  
baby spinach, tamari seed mix, tahini dressing, poached egg   25 

 
Eggs Atlantic GF+ 
Toasted English muffin, gravlax salmon, poached eggs, hollandaise   28 

 
Soft Shell Crab Soft Shell Tacos (two)   GF+  
Warm tortillas, guacamole, slaw, coriander, Thai basil   
lime, tomato salsa, pickled chilli, Sriracha mayo  20 
 
Southern Style Crispy Chicken Burger   
Brioche, Bacon, Kewpie slaw, cheddar  |  22  | Fries +5 
 
Wagyu Beef Burger or Plant Burger   
Wagyu beef, brioche, cheddar,  
lettuce, tomato, pickles, onion, burger sauce  |  23  | Fries +5 
 
Steak Sandwich GF+       
Cape grim eye fillet, caramelized onion jam, tomato,  
cheddar, lettuce, pickle, mustard, mayo and sourdough  |  28  | Fries +5 

  

After 10:30 am 
 
Chicken Caesar Salad  GF (smoked salmon option)    
Breast chicken, cos lettuce, parmesan     
bacon crumb, egg, white anchovies, croutons   28 
 
Chicken Teriyaki Nourish Bowl 
Rice, roast pumpkin, wakame, avocado, black sesame, pickled ginger, spring 
onion, kewpie mayo  26 
 
Grilled Salmon with broad bean and pea smash GF 
Pickled Shallots, dill, chervil, salmon roe, beurre blanc  32 
 
200g Cape Grim Eye Fillet Steak  GF 
Recommend rare to medium rare, served with fries and herb butter  55 
 

Additionals 
Bacon 5 
Avocado  5 
Hashbrown 5 
Roasted tomato  5 
Spinach  6 
 

Sides  
Bowl of crispy chips  11 
Sweet potato fries  12 
Smoked salmon  9 
Fried chicken breast 11 
Fennel Orange Salad 16 
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Roasted mushroom  6 
Chorizo 5 
Meredith’s Feta  5 
Extra egg 4 

Please see our wine list for a full range of wines by the glass and by the bottle, 
beer and cider. Event and private function packages available. Sorry no split 
bills on weekends or public holidays. 15% surcharge on public holidays.  

 



 
 
 

 
 

 

Coffee &	Beverages 	
White  5 | 6 
Black 5 | 6  
Plant based milk 0.80c  decaf 0.50c  
  
Tea by T2  5 
English breakfast, earl grey, chamomile,  
green, peppermint, lemongrass and ginger 
 
Freshly Cold Pressed Orange Juice  8.8  
Freshly Cold Pressed Apple Juice   8.8  
 
 
Calm and Stormy Soda   4.5 
Pink Lady Apple, Blood Orange,  
Raspberry, Natural mineral water 
  
Hepburn Flavoured Sparkling  5 
Lemon squash, blood orange, lemon lime bitters,  
ginger beer, orange & passionfruit 
 
 
Coke, Diet Coke, Coke Zero  4.5 

 

 
 
 
 

 
 
 

 
 

 

 
 
 

 
 
 
 
 
 
 
 

 
 

Please ask for our wine list to see our range  
of wine by the glass and by the bottle as well 

as a selection of beer, cider and cocktails.	 
	
	
	

We also have a selection of pastries,  
cookies and cakes at the coffee counter 	
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