Cafe+Bistro

Breakfast
+ Lunch
+ Dinner
+ Bev

Breakfast

(9:00am-11:00am)

Most of our breakfast dishes can be made GF

Avo smash (v, gfo)

$15

Smashed avocado with feta, sun dried tomatoes
and basil pesto on toasted ciabatta
Add soft poached egg (+ $3)

Muffin Benedict

$17

Toasted English muffin with spinach, poached eggs,
chives, Hollandaise sauce and shaved ham
Or smoked salmon (+ $4)

Classic eggs & bacon (gfo)

$16

Maple glazed wood fired bacon with scrambled,
poached or fried eggs toasted sourdough
and tomato relish

Ham & cheese toasty (gfo)

$12

Toasted sourdough with cheddar cheese, tomato,
shaved ham and tomato relish

American pancakes (v, gfo)

$16

Stacked pancakes with mixed berries, vanilla
crème fraiche, toasted almond flakes and
vanilla ice cream

Granola (v)

$14

Toasted granola with coconut yoghurt, seasonal fruits,
baby passionfruit meringues and macadamia snow

Cheeky Greek (v, gfo)

$14

Greek yoghurt, mixed fruits, toasted almond flakes,
pomegranate and maple syrup

Toasted
Toast with assorted jams
Fruit toast and butter
Warm banana bread and butter

Pastry cabinet
An array of cakes, pastries, tarts, slices and biscuits
Savoury options available
v = vegetarian
gfo = can be made gluten free

$6

Lunch

(11:30pm-5:00pm)

Sandwich
Ham & Cheese Toasty (gfo)

$14

Toasted sourdough with cheddar cheese, tomato
and shaved ham with a light salad and tomato relish

Club sandwich (gfo)

$16

Toasted triple layered white bread with grilled chicken,
bacon, egg, lettuce, tomato and basil mayonnaise

Steak Sanga (gfo)

$15

Toasted bread with charred steak, fried egg,
caramelised onion, tomato, gherkins, BBQ sauce
and a light salad

Soup of The Day

$14

See the specials list or ask your wait staff

Pasta of The Day

$18

See the specials list or ask your wait staff

Salad
Caesar classic (gfo)

$18

Chargrilled chicken breast with bacon, baby cos,
parmesan, anchovies, croutons, egg and Caesar dressing

Far East (v, gfo)

$18

Couscous and tabouleh salad with grilled Haloumi,
dates, hummus, toasted flatbread and citrus dressing

Plate
Frittata (v, gfo)

$21

Sweet potato, pea, pumpkin and feta cheese frittata
with broccolini, sun dried tomato, rocket salad and tzatziki

Big Boy Burger (gfo)

$21

Charred beef burger on toasted sesame bun with
cheddar cheese, gherkins, tomato, crispy bacon,
roasted onion mayo, tomato relish and chips

Chicken Parma

$24

Crispy fried chicken schnitzel with our Nap sauce,
cheddar cheese, served with slaw and battered chips

Fish & Chips classic

$23

Beer battered market fish with pineapple slaw,
furikake crisp, chips and tartar sauce

Sides
Shoestring chips with gravy or tomato sauce
Wedges with sour cream - sweet chili sauce (v)
Sweet potato chips with aioli (v, gfo)

$9

Dinner

(5:00pm-8:30pm)

Garlic and Cheese Pizza

$14

Frittata (v, gfo)
$21
Sweet potato, pea, pumpkin and feta cheese frittata
With broccolini, sun dried tomato, rocket salad and tzatziki
Caesar classic (gfo)

$23

Chargrilled chicken breast, bacon with baby cos,
parmesan, croutons, anchovies, poached egg
and Caesar dressing

Far East (v, gfo)

$19

Couscous and tabouleh salad with grilled Haloumi,
dates, hummus, toasted flatbread and citrus dressing

Tassie salmon

$23

Toasted brioche with Tasmanian smoked salmon,
garlic prawns, potato salad, sour cream, capers,
lemon and herb dressing

Pasta of The Day
See the specials list or ask your wait staff

$18

Sticky pork (gfo)

$28

Slow cooked and sticky glazed BBQ pork ribs served
with chips, coleslaw, sour cream - sweet chili sauce

Big Boy Burger (gfo)

$21

Charred beef burger on toasted sesame bun with
cheddar cheese, gherkins, tomato, crispy bacon,
roasted onion mayo, tomato relish and chips

Steak ‘n’ Rings (gfo)

$29

Grilled porterhouse with broccolini, battered onion
rings, marmalade, chips and mushroom sauce

Chicken Parma

$24

Crunchy fried chicken breast with our Nap sauce,
cheddar cheese and bacon crumble served with
butter lettuce, slaw and battered chips

Salt & Pepper Calamari

$24

Salt and pepper calamari with fried gnocchi,
Mediterranean slaw, parmesan and rocket

Fish & Chips classic
Beer battered market fish with pineapple slaw,
furikake crisp, chips and tartare sauce

$26

Pizzas
(Available from 5pm daily)
All pizzas are wood fired and available to eat- in
or takeaway and can be made GF (+ $3)

Land & Sea (gfo)

$22

Napoli sauce with Mozzarella, seafood marinara,
red onion, capers and rocket

BBQ chicken (gfo)

$21

Rich BBQ sauce with Mozzarella, chicken, maple glazed
bacon, caramelised onions, spring onion and sour cream

Meat lovers (gfo)

$24

Napoli sauce with Mozzarella, sausages, chicken thighs,
bacon, prosciutto, pickled red onion and herb dressing

Pepperoni (gfo)

$21

Napoli sauce and Mozzarella with pepperoni, salami,
onions, roasted capsicum and Jalapeno peppers

Pumpkin & Feta (v, gfo)

$21

Napoli sauce with wood fired butternut pumpkin, feta,
baby spinach, preserved lemon and chili oil

Sides
Shoestring chips with gravy or tomato sauce
Wedges with sour cream - sweet chili sauce (v)
Sweet potato chips with aioli (v, gfo)

v = vegetarian
gfo = can be made gluten free

$9

Beverage
Sparkling
Jacobs Creek Sparkling Piccolo (200ml
Devils Corner Sparkling NV (TAS)
Yellow Tail Bubbles NV
42 Degrees South Cuvee

Whites
42 Degrees South Sauvignon Blanc (TAS)
Nobilo Sauvignon Blanc (NZ
Lindeman’s Bin 95 Sauvignon Blanc (TAS)
Milton Pinot Gris
42 Degrees South Pinot Grigio (TAS)
Stump Jump Chardonnay (SA)
Milton Rose Noir Rose
Brown Bros Moscato

Reds
Devils Corner Pinot Noir (TAS)
30 Mile Cabernet Sauvignon (WA)
Stump Jump Shiraz (SA)
Jacobs Creek Merlot
Lost Buoy Shiraz

Tap Beer & Cider
Boags Premium Light
XXXX Gold
Boags Draught
Boags XXX Ale
Furphy Refreshing Ale
Cascade Draught
James Squires ‘150 lashes’ Pale Ale
Little Creatures Pale Ale
Moo Brew (seasonal Tap, see staff)
Iron Jack Lager
5 Seeds Crisp Apple Cider
Willie Smith’s Organic Apple Cider

Premium Stubbies
James Boags Premium Lager
Crown Lager
Guinness Can 440ml
T Bone Choc Malt
Balter XPA Extra Pale Ale 330ml can
Moo Brew Dark Ale

Cider
Bulmers Apple Cider
5 Seed Cloudy Apple
Somersby Pear Cider
Mercury Dry Cider
Somersby Watermelon
Brookvale Union Alcoholic Ginger Beer

Flute

Bottle
10
36
26
42

9
7
11
150ml
10
8
7
11
10
8
11
9

250ml
14
11
10
16
16
11
16
12

Bottle
40
34
28
44
40
30
44
33

150ml
9
8
8
7
9

250ml
12
11
11
10
14

Bottle
36
28
30
28
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Pot
4.4
5.0
5.5
5.5
6.0
5.5
6.5
6.5
6.0
5.7
5.7
7.5

Schooner
5.6
7.0
8.0
8.0
8.2
8.0
9.5
9.5
8.5
8.3
8.2
10.5

Pint
8.0
9.0
10.5
10.5
11.0
10.5
12.0
12.0
11.0
10.5
10.8
13

Stubby
7.5
7.5
9.5
11
11
9
Stubby
8
6.5
7.0
7
10.5
10

