
TOASTED Made in house daily, subject to availability

The Toast Toasted artisan white sourdough served with your choice of spread; jam/butter/vegemite
VE | GF + $3 $10

The Banana Gourmet banana bread, toasted to perfection and served w/ butter V $8

The Avo Our artisan sourdough topped with smashed avo, sliced tomatoes, salt & pepper 
VE | GF bread + $3  $16

The Brekkie Egg, bacon, tomato relish & mayo packed into a milk bun | Double Up + $4 $14
The Chook    Pulled chicken, tasty cheese, spanish onion, spinach and mayo all toasted in sourdough $16
The Ham Shaved ham, tasty cheese and sliced tomato toasted on a Turkish loaf $14
The Veg     Toasted tortilla wrap filled with roast pumpkin, roast red peppers, nut-free basil pesto,  

spinach, feta | V $16

BAKED Check out our display, subject to availability

Nachos Corn chips stacked with tasty cheese, chunky salsa, guacamole & sour cream | GF | V $20
The Pie         Pie of the day served w/ tomato relish and your choice of salad or fries $20
The Quiche       Quiche of the day served w/ tomato relish and your choice of salad or fries | V $18

THE PIZZAS 10 inches, made in house daily

The Cockatoo Tomato passata, mozzarella, oregano $20
The Smokey Tomato passata, mozzarella, grilled chicken, mushroom, smokey BBQ sauce $22
The Australian Tomato passata, mozzarella, ham, pineapple $22
The Happy  
Camper Tomato passata, mozzarella, artichoke, mushroom, roasted peppers, feta | V $24
The Spicy Tomato passata, mozzarella, salami, chilli, Spanish onion, anchovies, olives $24

Gluten free bases available $3
The Salad  Chefs salad of the day | GF | VE | + Chicken Breast $4 $16

SUGARED Check out our display

The Brownie Home made chunky brownies - served warm, add ice cream + $3 $6
Cake/Pastry  
of the Day    Check our display or ask our friendly staff! $10
Gourmet Cookies GF option   $6
Protein Balls GF | VE $5

KIDS
Nuggets & Fries    Chicken nuggets w/ fries & tomato sauce $12
Fish & Chips    Fish cocktails w/ fries & tomato sauce $12
Cheese Toastie    Tasty cheese on sourdough toasted $10

CAFFEINATED
Latte, Flat White, Cappuccino, Long Black REG $5 / LRG $6

Tea- English Breakfast, Peppermint, Green, Earl Grey REG $4.5 / LRG $5

Iced Coffee, Mocha, Chai Latte, Hot Chocolate REG $5.5 / LRG $6.5

Syrups, extra shot, almond, soy, oat $1

CHILLED
Cold Drinks (See Display Fridge) $4-6

Milkshakes $8

FERMENTED House beer and wine- check out our bar for more options!

Harn Premium Light, Harn Superdry, Heineken, James Squire One Fifty Lashes, Apple Cider                             $12      

Tatachilla Wines, Sparkling NV Brut, Chardonnay, Sauvignon Blanc, Shiraz Cabernet $12 / $48

GRILLED  

Beef Burger      Juicy beef pattie, tasty cheese, caramelised onion, pickle, greens, tomato sauce &  
sriracha mayo in a milk bun  $22

Chicken Burger      Grilled chicken breast, creamy slaw, pickled red onion & Asian aioli on a milk bun $22

Vegan Burger    Premium 100% plant based pattie, caramelised onion, sliced tomato, greens,  
vegan mayo all on a vegan & GF bun | GF | VE $24
+ side of fries to any burger      $4
+ Gluten free bun $3

FRIED
Arancini  Bite sized balls [5] of creamy risotto hand filled with a fresh pumpkin duxelle | GF | VE $20
Popcorn Chicken    Juicy chicken, crumbed, fried and served w/ sriracha mayo $22

Tacos    Mini tortillas [3] filled w/ crispy chicken pieces, creamy coleslaw, jalapeños, sriracha mayo, guacamole $24

S & P Squid    Crispy and tender squid pieces served w/ rocket & aioli $24

Fish & Chips     Battered fish served with shoestring fries, a side of coleslaw, tartare sauce and lemon $24
Bucket Of Fries    Shoestring fries served w/ tomato sauce | V $12
Sweet Potato Fries    Served w/ aioli | V $14
Pesto Fries    Our shoestring fries drizzled with house made creamy pesto sauce | V $16

15% surcharge on public holidaysV = vegetarian   VE = vegan   GF = gluten free

CAFÉ MENU
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GRILLED  

Beef Burger      Juicy beef pattie, tasty cheese, caramelised onion, pickle, 
greens, tomato sauce & sriracha mayo in a milk bun $22

Chicken Burger      Grilled chicken breast, creamy slaw, pickled red  
onion & Asian aioli on a milk bun $22

Vegan Burger     Premium 100% plant based pattie, caramelised onion, 
sliced tomato, greens, vegan mayo all on a vegan & GF bun $24
+ side of fries to any burger $4
+ Gluten free bun $3

FRIED
Arancini    Bite sized balls [5] of creamy risotto hand filled with a fresh 

pumpkin duxelle | GF | VE $20
Popcorn  
Chicken    

Juicy chicken, crumbed, fried and served  
w/sriracha mayo $22

Crispy Chicken  
Tacos    

Mini tortillas [3] filled w/crispy chicken pieces, creamy  
coleslaw, jalapeños, sriracha mayo, guacamole $24

Salt & Pepper 
Squid    

Crispy and tender squid pieces served  
w/rocket & aioli $24

Fish & Chips     Battered fish served with shoestring fries, a side of  
coleslaw, tartare sauce and lemon $24

Bucket of Fries    Shoestring fries served w/ tomato sauce | V $12
Sweet Potato  
Fries    

Served w/aioli | V $14

Pesto Fries    Our shoestring fries drizzled with house made creamy 
 pesto sauce | V $16

15% surcharge on public holidays V = vegetarian   VE = vegan   GF = gluten free

TOASTED Made in house daily, subject to availability                 

The Toast Toasted artisan white sourdough served with your 
choice of spread; jam/butter/vegemite | VE | GF + $3 $10

The Banana Gourmet banana bread, toasted to perfection and 
served w/ butter | V $8

The Avo Our artisan sourdough topped with smashed avo, 
sliced tomatoes, salt & pepper | VE | GF bread + $3 $16

The Brekkie Egg, bacon, tomato relish & mayo packed into a milk 
bun | Double Up + $4 $14

The Chook    Pulled chicken, tasty cheese, spanish onion, spinach 
and mayo all toasted in sourdough $16

The Ham Shaved ham, tasty cheese and sliced tomato toasted 
on a Turkish loaf $14

The Veg     Toasted tortilla wrap filled with roast pumpkin, roast 
red peppers, nut-free basil pesto, spinach, feta | V $16

BAKED Check out our display, subject to availability                  

Nachos Corn chips stacked with tasty cheese, chunky salsa, 
guacamole & sour cream | GF| | V $20

The Pie         Pie of the day served w/ tomato relish and your 
choice of salad or fries $20

The Quiche       Quiche of the day served w/ tomato relish and your 
choice of salad or fries | V $18

SUGARED Check out our display, subject to availability                    

Brownie    Home made chunky brownies - served warm 
add ice cream + $3 $6

Cake/Pastry of 
the Day    

Check our display or ask our friendly staff! $10

Gourmet Cookies GF Option  $6
Protein Balls GF | VE $5

THE PIZZAS Check out our display, subject to availability                 

The Cockatoo Tomato passata, mozzarella, oregano $20

The Smokey Tomato passata, mozzarella, grilled chicken,  
mushroom, smokey BBQ sauce $22

The Australian Tomato passata, mozzarella, ham, pineapple $22
The Happy  
Camper 

Tomato passata, mozzarella, artichoke,  
mushroom, roasted peppers, feta | V $24

The Spicy Tomato passata, mozzarella, salami, chilli,  
Spanish onion, anchovies, olives $24

Gluten free bases available $3

The Salad  Chefs salad of the day | GF | VE + Chicken Breast $4 $16

KIDS 
Nuggets & Fries     Chicken nuggets w/ fries & tomato sauce $12
Fish & Chips     Fish cocktails w/ fries & tomato sauce $10
Cheese Toastie     Tasty cheese on sourdough toasted. $10

CAFÉ MENU

CAFFEINATED  

Latte, Flat White, Cappuccino, Long Black REG $5 / LRG $6
Tea – English Breakfast, Peppermint,  
Green, Earl Grey REG $4.5 / LRG $5
Iced Coffee, Mocha, Chai Latte,  
Hot Chocolate REG $5.5 / LRG $6.5

Syrups, extra shot, almond, soy, oat $1

CHILLED
Cold Drinks (See Display Fridge) $4-6

Milkshakes $8

FERMENTED House beer and wine – check our Bar for full bar menu

Harn Premium Light, Harn Superdry, Heineken, 
James Squire One Fifty Lashes, Apple Cider         $12

Tatachilla Wines, Sparkling NV Brut,  
Chardonnay, Sauvignon Blanc, Shiraz Cabernet $12 / $48
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