
DRINKS MENU

SPARKLING WINE GLS BTL

NV The Lane ‘Lois’
Blanc de Blancs, Adelaide Hills 11 44

WHITE WINE

2023 Anderson Hill 
Sauvignon Blanc, Adelaide Hills 10 42

2023 Vickery ‘Watervale’
Riesling, Clare Valley 11 44

RED WINE

 Angove Organic Rosé Piccolo 9

2022 Moments of Clarity
Shiraz, Barossa Valley 10 42

2022 Dowie Doole G & T
Grenache & Tempranillo,
McLaren Vale

11 44

 DAWN PATROL SM LG

Cappuccino
Flat White
Latte
Long Black
Espresso
Piccolo
Macciato
Hot Chocolate
Chai latte
Mocca
Dirty Chai

4.6
4.6
4.6
4.6
3.8
4
4
4.6
4.6
4.8
4.8

5.6
5.6
5.6
5.6

5.6
5.6
5.8
5.8

COLD

Iced Latte
Iced Long Black
Iced Chocolate
Iced Chai
Iced Mocca
Iced Dirty Chai

5.6
5.6
5.6
5.6
5.8
5.8

EXTRAS

Oat milk
Almond milk
Soy milk
Lactose free milk
Caramel syrup
Vanilla syrup
Hazelnut syrup
Decaf
Extra shot

0.8
0.8
0.8
0.8
0.8
0.8
0.4
0.8

BEER BTL

Asahi Super Dry
Peroni Nastro Azzurro
Peroni Nastro Azzurro 0.0%

9
10
9

THE TEA CATCHER POT

‘Golden Needles’ Assam Breakfast
Assam Earl Grey
Org. Green
Org. Peppermint
Org. Lemongrass & Ginger
Org. Chamomile
Rooibos & Hibiscus
‘Masala’ Spiced Rooibos ‘Chai’

4 .8
4.8
4.8
4.8
4.8
4.8
4.8
4.8

SOFTS

Coca-Cola | Coke Zero Sugar | Sprite
Ginger Beer | Soda Water
Lemon, Lime & Bitters
Mount Franklin Lightly Sparkling
Raspberry | Mango | Passionfruit | Lime
Aqua Filette Sparkling Water 750ml
Remedy Kombucha
Ginger Lemon | Pink Apple | 
Watermelon & Mint

MOJO Juices 
Orange | Tropical             
Keri Juices 
Orange | Apple

5
5
5
4.5

8.5
6

5.5

5

COFFEE WINE & BEERTEA & SOFTS

SPIRIT

 Blind Tiger Organic Gin & Tonic 10

Vegan



(AVAILABLE FROM 8:00 AM)

FOOD MENU
ALL DAY BREKKY

SOURDOUGH TOAST 
with butter, vegemite, peanut butter or strawberry jam (V)

HOMEMADE GRANOLA BOWL
with turmeric and mango yoghurt, fresh fruit and mint (GF, V) 

TWO EGG SHAKSHUKA 
with grilled chorizo and kale served with sourdough (NF, VA, DF)
 
POACHED EGG MORTADELLA 
on grilled focaccia with marinated tomatoes, labneh and hazelnut dukkah
(VA) 

SMOKED SALMON BAGEL 
with poached egg, cream cheese, spinach, asparagus and green goddess
dressing (NF, VA, H) 

6

13

17

19

20

(AVAILABLE FROM 8:00 AM)SMALL
HOT CHIPS 
roast garlic aioli (V, GF, DF, NF) 

GRILLED ELOTE CORN RIBS 
with chipotle mayo, lime, coriander and grated pecorino (V, GF, NF, VGA)

PAN FRIED HALOUMI
with balsamic fig jam and crushed pistachios (V, GF)

GRILLED BROCCOLI 
on romesco sauce with crispy chick peas and mixed fresh herbs (GF, VG) 

PORCINI AND BLACK TRUFFLE ARANCINI 
with aioli and parmesan (V, GF, NF) 

KOREAN FRIED TOFU 
with kimchi, vegan mayo, sesame seeds and green onion 
and coriander salad (VG, NF)

8

14

15

15

16

16

(AVAILABLE FROM 10:30 AM)LARGE
CAESAR SALAD 
grilled romaine lettuce, poached egg, crispy prosciutto, anchovies, parmesan
and croutons (NF) 

add poached chicken (H)

FATTOUSH SALAD
lettuce, tomato, cucumber, pickled onion, radish, parsley, mint and crispy
Lebanese bread tossed in lemon pomegranate molasses and sumac dressing
(VG, NF)

add poached chicken (H)

RIGATONI ALLA VODKA 
creamy nap sauce with vodka topped with crispy basil and grated parmesan
(V, NF, VGA) 

add poached chicken (H)
 
ITALIAN "BANGERS AND MASH" 
smooth polenta, pork and fennel sausages, grilled peach and gremolata 
(GF, NF, DF)

CRISPY CHICKEN TACOS 
gochujang sauce, Asian slaw, crushed wasabi peas and coriander 
(NF, DF, H, VGA) 

add plant-based chicken (VG)

FLANK STEAK 
sweet potato and burnt leek mash, grilled broccolini with pangrattato 
and seeded mustard gravy (NF, H, GF)

19

+4

19

+4

19

+4

21

21

+2

24

DISPLAY FRIDGE
Chef’s selection of yoghurt cups, muffins, banana bread, slices, sandwiches,
croissants, panini and more

(AVAILABLE ALL DAY)

GF  -Gluten Free   
DF  -Dairy Free   
V    - Vegetarian
VA  - vegetarian Available
NF  - Nut Free        

H   -  Halal 
HA - Halal Available
VG - Vegan 
VGA-Vegan Available

Please place your orders at the counter with your table number and advise of any dietary
requirements.


