
Brunch – Available until 2pm 

Free range eggs 

2 eggs your way on sourdough toast $14 – Scrambled $2 extra VEG, DF, GF available 

Eggs Bene 

Two poached eggs on Turkish bread with greens and hollandaise sauce $18 

Add Salmon, Pork Belly, Bacon or Mushrooms $8 GF available 

Cinnamon French toast  

Brioche French toast with vanilla custard, mascarpone, berry compote, bacon 
and maple $24 

Creamy Mushrooms on Toast 

Fresh mushrooms in a creamy sauce on toasted sourdough $22 VEG,GF available 

Salmon Mishmash 

House smoked salmon, crispy potatoes, pesto dressing and homemade pickles 
$24 VEG, DF, GF available 

Nasi Goreng 

Fried rice with pork belly, prawns, fresh veges topped with a poached egg and 
pickled cucumber $26 DF, GF available 

Mini Brekkie 

1 poached egg, 2 bacon, hash chips and 1 slice of sourdough $20 DF, GF available 

Big Brekkie 

Two poached eggs, bacon, sausage, homemade beans and hash chips with 
toasted sourdough  $28 DF, GF available 

 

Sides 

Bacon $6 

Egg $4 

Salmon $8 

Sausage $5 

Mushrooms $8 

Hash chips $8 

Toast $4 

Hollandaise $4

 

 

 

 

 



Small plates – available from 10.30am 

Toasted Volare baguette with homemade garlic butter $14 VEG 

Salt and pepper squid with nam jim and lime aioli $18 DF,GF 

Crispy fried chicken with smoky lime and paprika aioli $20 DF,GF available 

Fresh mussels in a cream and garlic sauce with toasted sourdough $24 

Venison meatballs in a red wine and tomato sauce $20 

Bao bun with your choice of crispy prawn or pork belly with hoisin, aioli and 
pickles $9 DF 

Sesame prawn sliders with kewpie, spring onion and soy and ginger sauce $24 

Prawn and ginger dumplings with chilli hoisin dipping sauce $20 

Pumpkin and feta arancini with pesto aioli and pine nuts $19 

TPO platter – a selection of salt and pepper squid, fried chicken, prawn 
dumplings and arancini with garlic bread and dipping sauces $59 

 

Large plates – Available from 10.30am 

Beef eye fillet on potato mash with honey carrots, jus and onion rings $49 GF 
available 

250g beef sirloin with rustic fries, and a mushroom cream sauce $39 GF, DF  available 

Honey glazed pork belly on smoked pumpkin puree with apple cider cream 
sauce $38 GF available 

Malaysian chicken curry with homemade chutney, herb yoghurt with pilaf rice 
and roti $35 GF available 

Fish and chips – Fish of the day served with chips and a fresh salad $29 GF available 

Roasted salmon with fresh mussels, crushed potatoes and a white wine cream 
sauce $36 GF available 

 

Sides 

Green salad $12 

Seasonal vegetables $12 

Fries $12 

Potato mash $10 

Creamy mushrooms $12 

Hash chips $12 

Bread $4 

Hollandaise $4

 

 



Pasta 

Seafood linguine with salmon, prawns and mussels in a cream and white wine 
sauce $36 

Chicken and bacon fettucine with parmesan and spinach $29 

Smoked pumpkin and ricotta pasta with walnuts and herb butter $32 VEG 

 

Salads 

Traditional Caesar salad with cos, bacon, croutons and Caesar dressing $25  

Thai crispy noodle salad with herbs, cabbage, fried shallots and nam jim $22 DF 

Nourish bowl with roasted pumpkin, edamame, spinach, bulghur, chickpeas 
with a herb yogurt dressing $24 VEG, GF available 

Add chicken, halloumi, beef or salmon $8 

 

Buns – all served with fries and aioli 

BBQ Brisket burger 
Twice cooked beef brisket with homemade BBQ sauce, lettuce, tomato, aioli and 
crispy onion rings $28 

Pork pile up burger 
Tender pork belly with slaw, smoky sauce and beer battered pickles $28 

Fried chicken burger 
Crispy fried chicken with slaw, bacon and ranch dressing $27 

Philly cheesesteak 
Steak strips with onions and capsicum covered in a luscious cheese sauce $27 

Vege burger 
Roasted pumpkin with halloumi, lettuce, aioli and herb yogurt sauce $26 

 

Dessert 

Cookie dough brownie, layers of cookie dough, oreo’s and fudgy chocolate 
brownie, served warm with chocolate sauce and vanilla icecream $16 

White chocolate cheesecake topped with homemade lime curd, cream and 
blackberry compote $16 

Cinnamon sugar dusted churros with chocolate sauce $16 

Ice cream sundae – Vanilla ice cream, dark chocolate sauce, whipped cream, 
pink wafer and cherry $16 GF available 


