


Soft  poached eggs ,  s treaky bacon,  sausage ,  hash browns,  roasted
tomato,  tomato re l i sh  & toasted c iabatta/  mult igrain 
Add:  Bacon +$6/Avo +$5/Sausage  +$6
GF bread +$2

Toasted Engl ish  muff ins  topped with wi lted spinach,  soft
poached eggs  & hol landaise
Choose  Bacon $24 .5/Portobel lo  mushrooms $26 .5/
Smoked sa lmon $27 .5/  GF bread +$2

A C A I  B O W L  ( G F ,  V V )  $ 1 9 . 9

Soft  poached eggs ,  mushrooms,  roasted tomato,  avo,  beetroot
hummus,  hash browns & toasted c iabatta/  mult igrain
Add:  Hal loumi +$6/GF bread +$2

B I G  B O Y  B R E A K F A S T  ( G F O )  $ 2 8 . 5  

V E G G I E  B I G  B R E K K I E  ( G F O , V G )  $ 2 8 . 5

MENU
Breakfast

Fried,  poached or  scrambled eggs  (+$2)  with toasted c iabatta/
mult igrain and house  made tomato re l i sh
Add:  Bacon +$6/Mushrooms +$8/Smoked sa lmon +$8
GF bread +$2

E G G S  O N  T O A S T  ( G F O )  $ 1 5 . 5  

E G G S  B E N E D I C T  ( G F O )  $ 2 4 . 5

House made granola ,  mixed berr ies ,  nuts ,  banana,  coconut
yoghurt  & fresh seasonal  fruit

B E L G I A N  W A F F L E S  $ 2 4 . 5

Served with streaky bacon,  banana,  maple  syrup & whipped
cream

A V O C A D O  S M A S H  ( G F O )  $ 2 4 . 5

Soft  poached eggs ,  smashed avo,  crumbled feta ,  cherry  tomatoes ,
beetroot  hummus & toasted c iabatta
Add Bacon +$6/Hal loumi +$6
GF bread +$2

8 A M  -  1 2 P M

Extras :  Avo +$5/Bacon +$6/Eggs  +$5/
Mushrooms +$8/  Hollandaise  +$2/
Sausage +$6/Hal loumi +$6
Chutney +$2/Smoked salmon +$8

gf-gluten free 
gfo-gluten free option 

df-dairy free 
vg-vegetarian 

vo-vegan option 
VV-vegan



Served with smashed avocado,  sour  cream,  mesclun,  fr ied
egg,  tomato and your  choice  of  bacon or  gr i l led hal loumi 

MENU
Lunch

Shredded chicken,  cabbage ,  capsicum,  onion,  carrot ,  coriander  &
peanuts ,  tossed in  Chef ' s  house  made dress ing
Add:   Bacon +$6/  Salmon +$8

Z U C C H I N I  C O R N  F R I T T E R S  $ 2 5 . 5

C L A S S I C  B . L . T  ( G F O )  $ 2 4  

Chargri l led marinated beef ,  garden sa lad,  a iol i ,  onion jam and
toasted c iabatta .  Served with fr ies  
GF bread +$2

O P E N  S T E A K  S A N D W I C H  ( G F O )  $ 2 9

Streaky bacon,  lettuce ,  tomato .  Served with fr ies  
Add Avo +$5/GF bread +$2

S E A F O O D  C H O W D E R  ( G F O )  $ 2 8

Delic ious ly  creamy -  loaded with prawns,  squid,  f i sh  &
mussels .Served with toasted c iabatta
GF bread +$2

T E M P U R A  F I S H  A N D  C H I P S  ( G F )  $ 2 9 . 5

Lightly  battered,  served with house  sa lad,  tartare  sauce  & fr ies  

B A N G  B A N G  C H I C K E N  S A L A D  ( G F , D F )  $ 2 6

1 0 A M  -  2 : 3 0 P M

                                            -  house  made beef  patt ie ,  s treaky
bacon,  tomato,  mesclun,  caramel ised onion,  pickles  & house
made burger  sauce .  Served with fr ies

                                                            -  Korean sty le  chicken
breast ,  k imchi  s law & kewpie  mayo.  Served with fr ies

                                             -  house  made vegan patt ie ,
avocado,  pickles ,  mesclun,  tomato,  caramel ised onion & house
made burger  sauce .  Served with fr ies

GF bun +$2

B U R G E R S  ( G F O )  $ 2 7

G F - G L U T E N  F R E E  
G F O - G L U T E N  F R E E  O P T I O N  

D F - D A I R Y  F R E E  
V G - V E G E T A R I A N  

V O - V E G A N  O P T I O N  
V V - V E G A N

T H E  B A C K Y A R D  B U R G E R

K O R E A N  F R I E D  C H I C K E N  B U R G E R

V E G G I E  B U R G E R  ( V G , V O )

C A E S A R  S A L A D  ( G F )  $ 2 2

Crisp lettuce ,  crunchy croutons ,  egg  & parmesan,  tossed in  a
creamy caesar  dress ing .
Add:   Bacon +$6/  Smoked chicken +$6/  Salmon +$8



                                 -  Tomato sauce ,  mozzarel la  & fresh bas i l  $24 .5  

                               -  Tomato sauce ,  mozzarel la ,  onion & seasonal
veg $26 .5  

                         -  Tomato sauce ,  mozzarel la ,  ham,  chicken,  sa lami  &
bacon $26 .5  

                                -  Creamy sauce ,  mozzarel la ,  chicken &
mushroom $26 .5  

                    -  Tomato sauce ,  mozzarel la ,  ham & pineapple  $26 .5  

                     -  Tomato sauce ,  mozzarel la  & s l iced pepperoni  $26 .5

GF base  $4  

MENU
Pizza

10 am - late

G F - G L U T E N  F R E E  
G F O - G L U T E N  F R E E  O P T I O N  

D F - D A I R Y  F R E E  
V G - V E G E T A R I A N  

V O - V E G A N  O P T I O N  
V V - V E G A N

F A R M H O U S E  ( V G )

M A R G H E R I T A  ( V G )

M E A T  L O V E R S

C R E A M Y  C H I C K E N

H A W A I I A N

P E P P E R O N I  



Oven baked with gar l ic  & herb butter ,  topped with
cheese
GF bread +$2

Stuffed ja lapeños  with cheese ,  breaded and fr ied

C H E E S Y  G A R L I C  B R E A D  ( G F O )  $ 1 2

J A L A P E N O  P O P P E R S  ( V )  $ 1 8

C A U L I F L O W E R  B I T E S  ( V V )  $ 1 8

MENU
Snack

K O R E A N  C H I C K E N  T E N D E R S  ( G F )  $ 1 8

Crispy chicken tenders  tossed in  Korean sty le  sauce  

S A L T  &  P E P P E R  C A L A M A R I  ( G F )  $ 1 8

Deep fr ied squid served with wasabi  mayonnaise

2 : 3 0 P M  -  5 P M

M U S H R O O M  P O U T I N E  ( G F )  $ 2 0

Fries  topped with mushroom gravy & cheese  curds  

S T R A I G H T  C U T  F R I E S  $ 1 2 / C U R L Y  F R I E S  $ 1 4
Lightly  sa l ted & Served with tomato ketchup

gf-gluten free 
gfo-gluten free option 

df-dairy free 
vg-vegetarian 

vo-vegan option 
VV-vegan

Tossed in  sweet  chi l l i  sauce

M I X E D  S N A C K  P L A T T E R  $ 4 8  

Chicken tenders ,  gar l ic  bread,  caul i f lower  bites ,  ja lapeño
poppers  & greens  

C H E E S E  P L A T T E R  $ 4 8

Assorted cheese ,  crackers ,  re l i sh ,  onion jam,  pickled vegetables ,
fresh fruits ,  hummus & toasted c iabatta



Oven baked with gar l ic  & herb butter ,  topped with
cheese
GF bread +$2

Pan fr ied dumplings  f i l led with a  f lavourful  mix  of
pork and prawn,  served with a  zesty  red chi l l i  sauce

Vietnamese  sty le  with gar l ic ,  chi l l i  & coconut  cream.  Served
with toasted c iabatta  
GF bread +$2

C H E E S Y  G A R L I C  B R E A D  ( G F O )  $ 1 2

G Y O Z A  ( V G O )  $ 1 8

N Z  G R E E N - L I P P E D  S T E A M E D  M U S S E L S
( G F O , D F )  1 / 2  D O Z  $ 1 6

MENU
Entree

C H I L L I  G A R L I C  T I G E R  P R A W N S  ( G F ) S 1 8

Succulent  t iger  prawns sautéed in  a  v ibrant  blend of  chi l l i ,
f resh herbs  and gar l ic .  Paired with cr isp greens  and pumpkin
kūmara puree

S A L T  &  P E P P E R  C A L A M A R I  ( G F )  $ 1 8

Crispy,  tender  ca lamari  served with wasabi  mayonnaise  

5 P M  -  8 P M

gf-gluten free 
gfo-gluten free option 

df-dairy free 
vg-vegetarian 

vo-vegan option 
VV-vegan



Juicy  chicken breast ,  served with creamy mushroom
sauce ,  seasonal  veg ,  pickled zucchini  & pumpkin
kumara mash

Slow cooked in  red wine ,  served with truff le  infused
mash & sautéed seasonal  veg

Gri l led venison,  served with pumpkin kūmara purée ,  seasonal
vegetables ,  pickled zucchini  & braised cabbage ,  a l l  dr izz led
with a  r ich port  wine jus .

M A R R Y  M E  C H I C K E N  ( G F )  $ 3 7

V E N I S O N  ( G F )  $ 4 1

MENU
Dinner

S C O T C H  F I L L E T  ( G F )  $ 3 8

200g steak gr i l led to  your  l iking,  served with garden sa lad &
fries .  Choose  between creamy mushroom sauce  or  port  wine jus

T E M P U R A  F I S H  &  C H I P S  ( G F )  $ 2 9 . 5

T H A I  G R E E N  C U R R Y  ( G F , V O )  $ 2 4

House made curry  sauce  with Thai  vegetables ,  served with
jasmine r ice
with your  choice  of  chicken +$7/prawns +$8

B R A I S E D  B E E F  C H E E K  ( G F )  $ 3 7

Lightly  battered,  served with house  sa lad sa lad,  tartare  sauce  &
fries

5 P M  -  L A T E

G F - G L U T E N  F R E E  
G F O - G L U T E N  F R E E  O P T I O N  

D F - D A I R Y  F R E E  
V G - V E G E T A R I A N  

V O - V E G A N  O P T I O N  
V V - V E G A N

sides $8

truffle infused mash/ kūmara mash/ seasonal
sautéed vegetables/ garden salad



                                            -  house  made beef  patt ie ,  s treaky
bacon,  tomato,  mesclun,  caramel ised onion,  pickles  & house
made burger  sauce .  Served with fr ies

                                                            -  Korean sty le  chicken
breast ,  k imchi  s law & kewpie  mayo.  Served with fr ies

                                            -  house  made vegan patt ie ,
avocado,  mesclun,  tomato,  caramel ised onion & house  made
burger  sauce .  Served with fr ies

GF bun +$2

B U R G E R S  ( G F O )  $ 2 7

MENU
Dinner

B A N G  B A N G  C H I C K E N  S A L A D  ( G F , D F )  $ 2 6

Shredded chicken,  cabbage ,  capsicum,  onion,  carrot ,  coriander
& peanuts ,  tossed in  Chef ' s  house  made dress ing
Add:  Bacon+$6/  Salmon +$8

5 P M  -  L A T E

G F - G L U T E N  F R E E  
G F O - G L U T E N  F R E E  O P T I O N  

D F - D A I R Y  F R E E  
V G - V E G E T A R I A N

V O - V E G A N  O P T I O N
V V - V E G A N

C A E S A R  S A L A D  ( G F )  $ 2 2

Crisp lettuce ,  crunchy croutons ,  egg  & parmesan,  tossed in  a
creamy caesar  dress ing .
Add:   Bacon +$6/  Smoked chicken +$6/  Salmon +$8

T H E  B A C K Y A R D  B U R G E R

K O R E A N  F R I E D  C H I C K E N  B U R G E R  

V E G G I E  B U R G E R  ( G F , V O )  



G R A N D M A S  S T I C K Y  D A T E  P U D D I N G  $ 1 5

MENU
Dessert

S A L T E D  C A R A M E L  C H E E S E C A K E  ( G F )  $ 1 5

House made sa lted caramel ,  cream cheese ,  a lmond crumb with
caramel  popcorn 

5 P M  -  8 P M

P I S T A C H I O  L A  D O N A T E L L A  $ 1 5
Soft  sponge cake with a lternating dark and l ight  layers  f i l led
with white  caramel ised chocolate  and pistachio cream

Served with butterscotch sauce  & vani l la  ice  cream

S O R B E T  T R I O  ( G F , D F )  $ 1 5

A combined se lect ion of  wi ld  berry ,  mango pass ion & raspberry
strawberry .  Garnished with seasonal  fruits   

I C E  C R E A M  S U N D A E  ( G F O )  $ 1 0

Served with your  choice  of  s trawberry ,  caramel  or  chocolate
sauce

G F - G L U T E N  F R E E  
G F O - G L U T E N  F R E E  O P T I O N  

D F - D A I R Y  F R E E  
V G - V E G E T A R I A N

V O - V E G A N  O P T I O N
V V - V E G A N


