
  



MENU 
- BRUNCH (ALL DAY) - 

EIGHTEEN HOUR PULLED PORK     28 
Brioche, wilted spinach, poached eggs, paprika,  
hollandaise, crispy shallots 

SPAGHETTI AND MEATBALLS      28 
Spaghetti pasta, pork & beef meatballs,  
traditional tomato sauce, parmesan,  
fresh basil 
 
TRIANGOLI PASTA       28 
Pumpkin, walnut, ricotta, poppy seeds, beurre blanc 

TRADITIONAL FISH & CHIPS      28 
Lightly battered market fish, tartare sauce, lemon, chips 

GRILLED BARRAMUNDI      32  
Pumpkin couscous, lemon beurre blanc  

GRILLED CHICKEN BURGER      28 
Buttermilk chicken, focaccia bun, coleslaw, sliced  
tomato, lettuce, chips, aioli 

BEEF BURGER                      28 
Brioche bun, homemade beef patty, smoked bbq sauce,  
bacon, cheddar cheese, sliced tomato, cos lettuce,  
caramelised onion, chips, aioli 

CRISPY CHIPS      10.5 
Roasted garlic aioli and tomato sauce 
 

EXTRAS 

bacon, chorizo, smoked salmon, wilted spinach, feta,  
beef chipolata (gf), avocado or mushrooms     6 
free range egg        5.5 
grilled tomato        4.5             
 

- LITTLE ONES - 

Scrambled eggs and bacon on toast      18                                 
Gluten free option        20 

American style Pancake stack, buttermilk pancake,     18 
maple syrup, ice-cream        

Fish and chips with tomato sauce      18 

Crumbed chicken fillets, chips, aioli      18 
 

- LUNCH (ALL DAY) - - TEA & COFFEE - 

   Glass  Bottle 
SPARKLING 

Pepperilly Estate Sparkling NV 
Pinot Noir, Chardonnay   12      40 

Villa Sandi 
Italian Prosecco    14      48 

WINE 

Ironcloud “Pepperilly”  
Sauvignon Blanc Semillon 2023  12      40 

Ironcloud “Pepperilly” 
Rose 2024    12      40 

Ironcloud “Rock of Solitude”  
Chardonnay 2023    14      48 

Ironcloud “Pepperilly”  
Shiraz Cabernet 2022   12      40 

Ironcloud “Rock of Solitude”  
Purple Patch GSM 2020   14      48 

Ironcloud “Rock of Solitude”  
Cabernet Malbec 2019   14      48 

 

- BEVERAGES - 

SIGNATURE COCKTAILS 

MIMOSA - Cointreau, fresh orange juice, sparkling  16 

APEROL SPRITZ - Italian prosecco, Aperol, soda,  18 
orange                                                    

MOJITO - Havana Blanco, mint, fresh lime, sugar, soda 18 

ESPRESSO MARTINI - Vodka, Kahlua, Butterscotch  18 
schnapps, espresso 

WATERMELON MARGARITA - Tequila, Cointreau,  18 
fresh lime, watermelon, strawberry, apple 

COLD PRESSED JUICES 12 

TURMERIC NOURISH - Orange, turmeric, lemon, 
carrot, black pepper, ginger 

GREEN MAXIMISE - Celery, broccoli, ginger, lemon,  
apple, kale, cucumber  

MORNING GLORY - Orange juice, lemon, mint, lime 

WATERMELON PASSION - Watermelon, strawberry, 
apple  

PASSIONFRUIT HALO - Passionfruit, orange, apple, 
watermelon 

FRESH FRUIT SMOOTHIES                    15 

REBOOT - Mango, pineapple, banana, honey, orange juice 

BOOSTER - Broccoli, cucumber, ginger celery, kale, 
spinach 

DETOX – Boysenberries, banana, dates, honey, coconut 
milk 

 

BOTTLED BEERS 

Asahi Super Dry, Japan 5.2% 12 
Peroni Nastro Azzurro, Italy 4.8%  11 
Corona, Mexico 4.6% 10 
Little Wren Pale Ale 0%   9 
Heaps Normal Lager 0%   9 
Eagle Bay Lager, WA 4.8% 10 
Eagle Bay Pale Ale, WA 5.1% 10     
Eagle Bay Kolsch, WA 4.7% 10 
Eagle Bay XPA, WA 3.5% 10  
Matso’s Ginger Beer 3.5% 12 
Carmel Cider 4.8% 12 
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KITCHEN OPENING HOURS 

Monday to Friday - 7.30am - 2pm (close at 3pm) 

Saturday and Sunday - 7.30 am – 3pm (close at 4pm) 

Bookings: groups of 10 Adults or more only 

 
CLOSED PUBLIC HOLIDAYS 

 

TOAST SELECTION 

Ciabatta/Sourdough/Rye with butter, honey  7.5 
or preserves 

Banana Bread with butter (nf)   8.50  

Gluten free toast     8.50  

SUMMER SALAD OF THE DAY   16.5 

Delicious crisp salad, check specials board  18.5  
 
GRANOLA                    16.5  
House made granola, mixed seeds, coconut, blueberry 
smoothie, fresh fruits (vegan) 
 
AMERICAN STYLE PANCAKE STACK                 19.5     

Buttermilk pancake, maple syrup, mixed berry  
compote, toasted hazelnut and ice-cream 

 
BACON AND EGGS ON TOAST   19.5 

Free range eggs cooked to your liking, bacon,  
toast and homemade relish 

Eggs on toast (no bacon)    16.5 

Gluten free option     21.5 

BAYSIDE BIG BREAKY    32 

Free range poached eggs, bacon, mushrooms, wilted 
spinach, beef chipolata, roma tomato, sourdough toast 

Gluten free option     34 

EGGS AND AVOCADO    28 

Half avocado, marinated feta, tomatoes two ways,  
poached eggs, rocket, salsa verde, crows seeds, toast (nf) 

Vegan option      24 

Gluten free option     30 

PUMPKIN HEAVEN    27                                                   
Roast pumpkin, beetroot humus, feta, kale, cranberry,  
avocado, maple pecan, balsamic dressing (gf) 

MUSHROOM BRUSCHETTA   28              
Mushrooms, kale, feta, Italian salsa, 
orange candy walnut, poached egg, toast 

Vegan option      25 

Gluten free option     30 

EGGPLANT FRITTERS                            28 
Coriander, mint chutney, Picco de gallo salsa (vegan) 
 
Care is taken with the preparation of gluten free and nut free meals, 
however, we cannot guarantee them 

COFFEE 

Espresso/Short Black    4.5 

Short Macchiato (traditional/topped up)  4.8 

Long Black - regular (2 shots)   4.8 

Long Black - large (3 shots)   5.5 

Cappuccino/Flat White - regular   5.5 

Cappuccino/Flat White - large   6 

Long Macchiato (traditional/topped up)  6 

Latte - regular     5.5 

Mocha      6.8 

Hot Chocolate (df powder) w/ marshmallows 6 

Chai Latte (gf, df powder)    6.5 

Iced Coffee (milk, coffee, ice-cream)  8.8 

Iced Chocolate (milk, chocolate, ice-cream)  8.8 

Iced Mocha (milk, coffee, chocolate, ice-cream)  8.8 

Iced Latte (milk, coffee, ice)   6.8 

Iced Long Black (water, coffee, ice)   6.8 

Soy, Almond, Coconut, Lactose Free, Oat milk available  +1  

“CHAI BABAS” TEA 

English Breakfast     6 

Earl Grey     6 

Chamomile     6     

Lemongrass and ginger   6 

Green Sencha     6 

Organic peppermint    6 

Masala tea leaves chai latte*   6.5 

Rooibos tea leaves chai latte*   6.5 

Turmeric tea leaves chai latte*   6.5 

Matcha powder latte   6.5 

*available as teas 

MILKSHAKES     9.5 

Vanilla   Caramel 

Strawberry  Banana 

Chocolate  Spearmint 

 

- WHAT’S NEW - 

TIGER NUT MILK +1 to your coffee order 

Tiger nuts are powerful little nutrient rich root vegetables, 
that happen to sport a stripy like tiger exterior. 

The thing we love about Tiger nuts is the absence of 
allergens. No nuts, dairy or gluten. 

 


