
CAFE MENU

   FROM 12PM M G

    ALSO AVAILABLE 

SN
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12” BASES, NO HALF PIZZA, 
GLUTEN-FREE BASE AVAILABLE $2 EXTRA

Like if spicy* 
ASK OUR CHEFS TO ADD CHILLI FLAKES

BU
RG

ER
S

FOR GF SWAP OUT FRIES FOR SWEET POTATO FRIES +3 SWAP FOR GLUTEN FREE BREAD +2

GARLIC & HERB BREAD 6 pieces (VE) 15.0 20.0
CHEESE & GARLIC PIZZA BREAD 12” 8 pieces (NF) 18.0 23.0
COCONUT PRAWNS  6 pieces 
deep fried & served on mixed leaves & slaw with a garlic aioli dipping sauce (I, DF)

19.0 24.0

CHICKEN WINGS  
buffalo sauce or BBQ sauce served with blue cheese sauce (GF)

12.0 
22.0 
32.0

17.0 
27.0 
37.0

BOWL OF HOUSE FRIES served with tomato relish & garlic aioli (DF, VE, NF) 11.0 13.0
POTATO WEDGES served with sour cream & sweet chili sauce (NF, V) 16.0 21.0

(4)  
(8) 
(12)

MARGHERITA tomato base, shredded mozzarella, cherry tomatoes, fresh basil & EV olive oil (V) 25.0 30.0

HOT HONEY PEPPERONI, RICOTTA & BASIL 
tomato base, shredded mozzarella, sliced pepperoni, ricotta cheese & fresh basil drizzled with hot honey

26.0 31.0

HAWAIIAN tomato base, shredded mozzarella, sliced smoked ham, grilled pineapple & 
sprinkled oregano

26.0 31.0

CHORIZO & PRAWN tomato base, shredded mozzarella, cherry tomatoes, rodriquez chorizo & 
prawns topped with shallots, ev olive oil, hot honey & grated parmesan (I)

30.0 35.0

BBQ CHICKEN PIZZA bbq base, chicken breast, bacon bits, spanish onion, red & green capsicum, 
shredded mozzarella & finished with a aioli drizzle

26.0 31.0

CHAR-GRILLED VEGETABLE PIZZA tomato base, chargrilled strips of eggplant, capsicum, 
zucchini, sundried tomatoes & kalamata olives finished with shredded plant-based cheese, fresh basil, ev 
olive oil & balsamic glaze (V, VE)

25.0 30.0

CLASSIC CHEESEBURGER beef patty served in a milk bun with lettuce, sliced tomato, sliced 
spanish onion, cheese, bacon, pickles, tomato relish & american mustard 

27.0 32.0

CHICKEN SCHNITZEL BURGER crumbed with our own in-house parmesan, panko & oregano mix, 
served in a milk bun with lettuce, slaw, cheese, bacon, pickles & tomato relish, with chips

27.5 32.5

PLANT BASED BURGER plant-based burger patty served in a vegan potato bun, lettuce, sliced tomato, 
spanish onion, beetroot hummus, plant-based aioli & pickles, with chips (VE, DF)

27.0 32.0

BEEF SLIDERS  three mini beef burgers served with lettuce, cheese, tomato, tomato relish, american 
mustard & pickle

22.0 27.0



   AVAILABLE FROM 10AM M G

MILKSHAKE 			   8.5	 9 
Strawberry, Chocolate, Vanilla, Caramel, Lime, Banana, Coffee

THICKSHAKE			   10.5	 11 
Strawberry, Chocolate, Vanilla, Caramel, Lime, Banana, Coffee 
+ 3 scoops of ice cream

ICED COFFEE			   8	 8.5

ICED CHOCOLATE			   8	 8.5
CAKES, TARTS, SLICES		  FROM 	 9	 9.5 
served with whipped cream

MEMBER VALUE COMBO			   10	 12 
selected cake & a regular coffee

HOUSEMADE COOKIES 			   3	 4

HOUSEMADE DESSERT			   12	 14 
Chocolate mousse, Crème Brulee, Tiramisu

BAKED MUFFIN 			   5.5	 6

FLAVOURS: VANILLA, CHOCOLATE, 		  SMALL 	4.5	 5.5 
STRAWBERRY, SURPRISE FLAVOUR		  LARGE	 6	 7
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SANDWICHES	 8	 9

RAISIN TOAST 2 pieces served with butter 	 4.5	 5

HAM & CHEESE CROISSANT 	 8.5	 9

BREAKFAST ROLL	 11	 11.5 
bacon, fried egg in a milk bun with tomato or BBQ sauce

All the below pastries are served with a garden salad

SAUSAGE ROLLS	 8	 9

GOURMET PIES	 8	 9

QUICHE	 8	 9

EX
TR

AS UPSIZE TO A 	 1.0 
MUG/TAKEAWAY CUP 

EXTRA SHOT	 1.0

SOY, OAT, ALMOND OR 	 0.5 
LACTOSE FREE MILK

MILKSHAKE SOY OR 	 1.0 
LACTOSE FREE MILK

SYRUP 	 1.0 
Caramel | Hazelnut | Vanilla

DECAF	 0.5

ICE CREAM SCOOP	 1.0

ESPRESSO			   4.5	 5

CAPPUCCINO, FLAT WHITE, HOT CHOCOLATE, 		  5	 5.5 
LATTE, LONG BLACK, PICCOLO 	

CHAI LATTE			   5.5	 6

MOCHA			   6	 6.5

CO
FF

EE

served with a side of hot or cold milk 

POT OF			   5	 5.5 
English Breakfast, Earl Grey, Green, Peppermint, Chamomile

TE
A

   AVAILABLE FROM 10AM M G


