
a v a i l a b l e 
S a t u r d a y 
&  S u n d a y  
1 2 p m - 5 p m

BURGERS
ON BREADFERN BRIOCHE BUN 
ALL SERVED WITH FRIES

breaky burger
fried eggs, bacon, rocket,  

tomato relish, aioli, avo salsa $16

CLASSIC CHEESEBURGER
BEEF PATTIE, CHEESE, COS LETTUCE, 

ONION, PICKLES, AIOLI, & KETCHUP $18

SPICY CHICKEN BURGER
SOUTHERN STYLE FRIED CHICKEN FILLET, 

CHIPOTLE MAYO,COLESLAW $18

FISH BURGER
FISH PATTIE, TARTARE MAYO, 
dill, iceberg LETTUCe $18

VEGGO BURGER
PUMPKIN & LENTIL PATTIE 

carrot, aioli, SWEET CHILLI,  
cheese, herbs & iceberg $18

SIDES & SALADS

SPICED NUTS  $6

Marinated olives  $8

CHARGRILLED CORN ON THE COB
WITH CHIPOTLE MAYO, WHITE CHEESE, 
coriander, radish PICKLE, LIME $6

louisianna smokey beans
braised green beans & butterbeans  

in a smokey tomato sauce $8 

HAND CUT FRENCH FRIES
WITH SEA SALT $8

MIXED LEAF SALAD

Baby cos, frissee & radicchio  
WITH VINAIGRETTE $8

Carrot & lentil slaw
shaved carrots & cabbage, herbs, 
Currants, puy lentils, Sesame,  
tahini & honey vinaigrette $16

SHAVED ZUCCHINI &  
FENNEL SALAD

PARSLEY, MINT, GREEN OLIVES, 
SHAVED GRANA PADANO $16

EGGS

HUEVOS RANCHEROS

FRIED EGGS, SMOKEY CHILLI BEANS, 
AVOCADO SALSA, JALAPENOS  

& TORTILLAS $16 
+ FRIED PORK HOCK $4

SPICED LAMB SHAKSHOUKA

 SOFT EGGS, MINCED LAMB,  
EGGPLANT, TOMATO, SPINACH,  
GREEN FETA, PARSLEY $19

LIGHT PLATES 

okra Fritters
Hot Chipotle, Tomato & Lime salsa, 
buttermilk & Corn Masa Batter $14

southern fried  
chicken pieces

floured, fried & spiced  
chicken pieces with hot chilli 

butter sauce & lemon $19

cauliflower mac & cheese

cheddar, blue cheese & Parmesan 
bechamel, macaroni & cauliflower $18

DUCK LIVER & PISTACHIO PATE

BEETROOT & ONION PICKLE,  
CHARGRILLED SOURDOUGH $19

FRIED CALAMARI

AIOLI, FRIED CAPERS, & LEMON $19

tasmanian black mussels 

sweet corn chowder with coriander, 
Cumin, tumeric & chilli $20

Fried River Trout

witlof, cucumber, watercress,  
soft boiled egg, fried chats, 

horseradish $22

CRISPY PORK HOCK

CIDER CARAMEL, FENNEL, RADISH, 
WATERCRESS & APPLE $22

lemon butter gnocchi

potato gnocchi, lemon garlic butter, 
peas, broccoli & hazelnuts 
 shaved grana padano $23



soft drinks

water
Lentini Sparkling water 750ml $8 

juice
Orange / Ruby Grapefruit / APple 
Pineapple / Cranberry / Tomato $6  

fizzy drinks
Ginger Beer / ginger ale / Lemonade 
Soda / tonic / lemon, lime & bitters 
Flavoured soda (ask your waiter!) 
lemon ice tea / peach ice tea 

Rose water lemonade $6

Milkshakes

Dulce de leche $8 
choc peanut ganache $8

cocktails

mimosa
freshly squeezed orange juice  

topped with sparkling prosecco $12

APEROL SPRITZ
APEROL & SODA  

TOPPED WITH SPARKLING PROSECCO $14

BLOODY mary
VODKA OR CHILLI INFUSED TEQUILA, 
TOMATO JUICE, CHIPOTLE SALT,  

BASIL, FRESH LEMON &  
LIME JUICE & ALL THAT JAZZ,  

SERVED TALL $17

PIMMS cup (jug)
PIMM’S & STONE’S GINGER WINE,  
FRESH FRUIT, CUCUMBER & MINT,  
TOPPED WITH GINGER BEER $32

g o  o n !

t r e a t 

y o u r s e l f !

our decadent desserts  
are generously sized to share  
or enjoy all to yourself!!!

desserts 

Banana Split
split banana, Banana Ice-cream,  

Dulce de Leche, Chocolate Ganache, 

Peanut Crumble  $14

Eathouse Mess
lavender meringue, sweet cream,  

lemon curd, poached pears  $14

vanilla baked custard
creamy baked custard topped with 

nutmeg, spice poached quinces,  

tuile biscuit   $14

marsala fig & chocolate tart
fresh figs, sweet mascarpone,  

marsala butter syrup  $14

coffee

golden cobra coffee $3.50/$4 
soy / strong / mocha / decaf +50c 

hot chocolate  $4  
iced coffee  $6

affogato  
hot espresso poured over 2 scoops 

vanilla bean ice-cream  $10 

(add a shot of liqueur!)

teas by the pot

Earl Grey / English Breakfast 
Chamomile / lavender / mint / rose 

genmaicha / lemon myrtle & Ginger  $4

sarah’s home-made chai by the pot  $5


