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Until 11 AM 
 

 

Toast 

Sourdough, Wholemeal, German Rye, Soy & 

Linseed, White Bread & Turkish Bread 
Choice of Jam, Vegemite, Nutella, Peanut Butter, 

Marmalade or Honey 

8 French Toast (2 pcs) 19 

Mixed berry compote, honey, & maple syrup 

Big breakfast  34 

Poached, fried or scrambled eggs with bacon, 

sauteed mushrooms, chorizo, grilled halloumi, 

Banana Bread 7 

Bacon & Egg Roll 14 

Fried egg, crispy bacon on a Turkish roll with melted 

cheese & BBQ Sauce 

Avocado Smash 24 

Avocado, poached eggs, grilled tomato topped with 

crumbled feta & caramelised onion served on 

sourdough 

Ham & Cheese Toastie 12 

Smoked leg ham & melted cheese in a toasted 

sourdough sandwich 

Fruit & Granola 20 

Fresh seasonal fruits, honey, toasted granola & sweetened 
yogurt  

Acai Bowl  20 
Topped with toasted granola, coconut flakes, chia,  

seeds & served with blueberry. strawberry & banana 
 

avocado, hash browns, baked beans, roasted 

tomato served on sourdough toast 

Veggie Breakfast 26 

Poached, fried or scrambled eggs,Spinach, avocado, 

hash brown, mushroom, halloumi, beans, tomato, toast 

Bruschetta Organica 24 

Scrambled eggs, pesto, tomato, basil, wild rocket, 

fresh pomegranate & balsamic glaze served on 

sourdough toast 

Eggs Benedict 24 

Poached eggs with baby spinach & hollandaise sauce 

served on sourdough toast (Add Smoked Salmon +8) 

Pancakes (All served with maple syrup) 23 

Apple Cinnamon 
Nutella and Strawberry 
Mixed Berry Ricotta  

 

Raisin Toast (2 pcs) 8 

Halloumi BLT (Turkish Roll) 20 

Grilled Halloumi, bacon, tomato, mixed leaves & aioli 

 
 

 

EXTRAS 

 

Ham & Cheese Croissant 12.50 

Eggs on toast 12 

Poached, fried or scrambled served on sourdough toast 

Corn Fritters 24 

Stacked with bacon, tomato relish & poached egg 

slice of toast/ 1 egg/ roasted tomato / hollandaise 2 

feta / ricotta 3 

Bacon/ Beef sausage / chorizo / mushroom /Avo 4 

Spinach / Hash brown 6 

Halloumi / smoked salmon  8 

BREAKFAST MENU (10% SURCHARGE ON THE DAY) 



All Day Menu (10% SURCHARGE ON THE DAY) 

 

From 12pm 

 

 

 
Gamberetti Linguine (Hot)   

Pan fried prawns tossed with cherry tomatoes, baby spinach, 

chilli, confit garlic, olives & Napolitana sauce & garnished with 

parsley 

 Mare Monti 

Tomato base, mozzarella, prawns, calamari, mussels, 

cherry tomato, garlic, parsley 

30 

Boscaiola Penne 25 Organica 25 

Bacon, mushroom, shallots, garlic, cream & parmesan   Tomato base, mozzarella, Salami , mushrooms, black olives & 

ricotta 

 

    

 

SALADS (Add Grilled Chicken for $10) 

Traditional Greek 20 

Cherry tomatoes, capsicum, red onion, cucumber, 

olives & feta with a lemon oregano dressing 

Classic Caesar 20.5 

Cos lettuce, bacon, croutons, anchoives, poached eggs, 
parmesan & ceasar dressing 

 

 

 

 2 

 

 

 

Classic Chicken Schnitzel                                                 27
 

Served with Greek Salad, chips, and gravy 

 

Grilled Salmon                                     34  

Roasted beetroot, chorizo, potatoes, peas & c r e a m  

 

 

 

Siciliana Penne (Vegetarian)           25 

Eggplant, cherry tomatoes, garlic, ricotta & Napolitana sauce 

 

 

 

34 

Garlic, tomato, onion, basil, virgin olive oil & balsamic glaze        16        

 

 

           FROM 12 PM TO 9:30 PM 
 

 
Dips Plate 

STARTERS  

 
18.5 

Taramasalata, hummus & tzatziki with grilled pita bread 

Garlic Bread (2 pcs) 

 

Prawn Saganaki (6 pcs)  
King prawns baked in tomato, herbs, onion, 

capsicum, olives, feta with grilled pita bread & topped with 

parsley 

Grilled Halloumi (5 pcs)  
Extra virgin olive oil, rocket, lemon, oregano & lemon wedges 

Tomato Bruschetta (2 pcs)                                                      

 
8 

 
 

 
28 

 
 
 

 
21.5 
 
 

 
 
 
 
 

 

 

MAINS 
 

Chicken Souvlaki 32 

Garlic & lemon infused chicken skewers served with 

traditional Greek salad, tzatziki, chips with grilled pita bread 

Koupes (3 pcs)  23 

Greek Cypriot meatballs crumbed with fine wheat, filled with 

pork, nuts, caramelised onion, 

cinnamon & lemon 

Arancini Bolognese  21 

House-made arancini with Bolognese sauce, parmesan, and basil   

Calamari 22 

Deep-fried lemon pepper calamari with aioli & lemon wedges   

Hot Mezze (Plate To Share) 33 

Grilled Halloumi, calamari, Chorizo, Koupes served with grilled pita 

bread  

Lamb Souvlaki 34 

Garlic & lemon infused lamb skewers served with 

traditional Greek salad, tzatziki, chips with grilled pita bread 

Beef Burger W/ Chips 
24 

Beef patty, Spanish onion, cheese, tomato sauce & BBQ 

sauce 

Peri Peri Chicken Burger ( Hot)  W/ Chips 26 

Hot peri peri sauce, aioli, c h ee se ,  tomato & caramelized onion 

  
 
  

 

 
 

 

 
PASTA 

 

 

 

 

 

 

 

 

 

 
 
 
 
 

 
PIZZA 

(All pizzas are available with a gluten-free base for $5) 

 

Margherita  20 

Tomato, mozzarella & basil 

 

Diavola (Hot) 25 

Tomato base, mozzarella, spicy salami, basil 

Rustica 29 

Tomato base, mozzarella, double smoke ham, salami, 

pork & fennel sausage, pancetta, onion

Day Specials: Mum’s Pizza 
HoH(Hoy 

 

 

Spinach & Ricotta Ravioli 28 

 
 



All Day Menu (10% SURCHARGE ON THE DAY) 

 

From 12pm 

 

 

 

 

KIDS MENU EXTRAS 

 
Margherita pizza 16     

Cheeseburger with chips & tomato sauce 16 Grilled lamb 11.50 Chargrilled chicken 10 

Fish & chips 16     

Chicken burger with chips & tomato sauce 16  

Penne with bolognese or Napolitana sauce 16 

Chicken tenderloins with chips & tomato 16 

sauce  

DESSERTS 
OUR CAKES 

All cakes are served with vanilla ice cream & cream 

 

Tiramisu Organica 15 

Nut free 

Orange Cake  15 

Gluten free, dairy free 

Black Forest Cake 15 

Nut free 

Strawberry or Fruit Tart 12 

Nut free 

   Creme Brulee                              

Gluten Free 

 

Walnut Carrot Cake  

 
Cannoli 
Ricotta, chocolate & vanilla flavours 

 

Ricotta Cheesecake  
Nut free 

 

Red Velvet Cake                                      
Nut free 

 

 

 

HOT DRINKS 

          12 Oreo Cheesecake 15 
Egg free 

15 Lemon Cheesecake 15 
Nut free 

6 Pavlova 15 
Nut free, gluten free, dairy free 

15 Chocolate Mud Cake           1 5  

15   

COFFEE 

S L 

LOOSE LEAF TEA | 5 

S L Chamomile 

EXTRAS | 0.7 

Extra Shot / Decaf / 

Espresso  4 Mocha 5 6 Peppermint Hazelnut Syrup Caramel 

Ristretto  4 Chai Latte 5 6 Japanese Green Syrup / Vanilla Syrup / 

Macchiato  4.5 Coconut Mocha 5 6 Blue Flowers Earl Grey Honey / Cream / 

Piccolo Latte  4 Vienna Coffee 5 6 French Ginger Kiss Lactose Free Milk /Oat / 

Cappuccino 4.5 5.5 Affogato  6.5 Turkish Apple        Milk Lab Almond 

Flat White 4.5 5.5 Babychino  1.5 Masala Chai   

Latte 4.5 5.5 Hot Chocolate 4.5 5.5 Earl Grey  

Long Black 4.5 5.5    English Breakfast  



DRINKS 

 

 

 

 

 

 
COFFEE 

HOT DRINKS 

 
S L S L 

LOOSE LEAF TEA | 5 

Chamomile 

Peppermint 

Japanese Green 

Blue Flowers Earl Grey 

French Ginger Kiss 

Turkish Apple 

Masala Chai 

Earl Grey 

English Breakfast 

 

 
EXTRAS | 0.7 

Extra Shot / Decaf / Hazelnut Syrup Caramel Syrup / 

Vanilla Syrup / Honey / Cream / Lactose Free Milk / 

Oat Milk  / Milk Lab Almond 

 

 

SMOOTHIES | 10 

Morning Glory 

Mixed Berries, Banana, Muesli, Honey, Milk & Ice Cream 

Mango Blast 

Mango, Orange Juice & Mango Sorbet 

 

Banana Silk 

Banana, Honey, Milk & Ice Cream 

 

The Acai 

Açai, Coconut Water & Banana 

COLD DRINKS 

Iced Mocha 

Iced Long Black 

Iced Coffee 

Iced Latte 

Iced Chai Latte 

Iced Chocolate 

Iced Coconut Mocha 

Ice Matcha 

 

MILK SHAKES 

Chocolate 

Strawberry 

Caramel 

Vanilla 

Banana 

 

 

9.5 

7 

8 

7 

9.5 

8 

9.5 

9.5 

 

 
Regular 9 / Kids 6 

FRESH JUICE 
Single Juice No Mixes 

Apple 

Orange 

Pineapple 

Watermelon  

Regular 11  

Espresso  4 Mocha 5 6 

Ristretto  4 Chai Latte 5 6 

Macchiato  4.5 Coconut Mocha 5 6 

Piccolo Latte  4 Vienna Coffee 5 6 

Cappuccino 4.5 5.5 Affogato  6.5 

Flat White 4.5 5.5 Babychino  1.5 

Latte 4.5 5.5 Hot Chocolate 4.5 5.5 

Long Black 4.5 5.5    

 



ALCOHOLIC DRINKS 

 

 

 
 WINE   BEERS  

FRIZZANTE G B ROSATO G B Cascade Premium Light 9 
 

NV Cantina Trevignana 

Prosecco DOC (Trevisio, ITALY 

Fresh lemon, vibrant, stonefruits, 

racy acidity 

 

BIANCO 

Scorpius Sauvignon Blanc 

(Marlborough, NZ) 
Guava, passionfruit, aromatic, dry 

finish 

Greystone Sauvignon Blanc 

(Waipara, NZ) 
20% French Oak, nutty, creamy 

rich & textural 

La Villa Pinot Grigio 

(Veneto, Italy) 
Fresh, zingy nashi pear, savoury 

& dry 

Howard Park Miamup 

Chardonnay 

(Margaret River, WA) 
French Oak, peach, ripe, stone 

fruits, balanced 

11 42 Bouchard Aine & Fils Vin de 

Table Rose (Burgundy France) 

Fruity, hint of gooseberry, citrus 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Fine tannin, juicy cassis, choclate 

12 44 
 
 

 
  

Peroni 9 

Corona 9 

Menabrea 9 

 
 
 
 
 

 
SPIRITS 

 
 9 

11 

 

Chambord 

Cointreau 

Drambuie 

Fireball 

Frangelico 

Kahlua 

Malibu 

Midori 

Ouzo 

Tia Mari 

11 WHISKEY 

11 Canadian Club 11 

12 Jameson Irish Whiskey 12 

11 Starward Solera 24 

11 

11 SCOTCH WHISKEY 
11 Chivas 12 YO 12 
11 Chivas 18 YO 16 
11 Macallan 12 YO 18 
11 Glenfiddich 15 YO Solera 16 
 

Reserve 

VODKA 

 Belvedere 

Grey Goose 

Ciroc 

RUM DARK 

Bundaberg 

Sailor Jerry Spiced 

Kraken 

Bombay Sapphire 11 

Hendricks 16 

14 
G’Vine Floraison 18 

16 Tanqueray 20 

18 

 
BRANDY 
ST Remy VSOP 11 

11 COGNAC 

12 Hennessy VS 16 

16 

 

G  B  

 

Mythos 

Asahi 

9 

9 
10 41      

  ROSSO G B   

  Smokin' Barrels Shiraz 10 41   

- 50 (Barossa Valley, SA) 
Spicy oak, blackberry, cassis, deep 

    

  & rich     

  Ingram Rd Pinot Noir 12 46   

11 43 (Yarra Valley, VIC) 
Earthy, strawberry, light and fresh, 

    

  soft tannins     

  Teusner The Gentleman - 43   

- 50 Cabernet Sauvignon (Barossa     

  Valley, SA)     

  & ripe black fruits     

  Poggiotondo Sangiovese - 45   

  (Tuscany, Italy)     

  Cocoa aromas, blackberry fruits,     

  medium bodied, savoury finish     

  Pico Maccario Barbera 14 55   

  (Piedmont, Italy)     

  Mocha, chocolate, concentrated,     

  big & rich     

 

LIQUORS  TEQUILA  BOURBON WHISKEY RUM WHITE 

Aperol 9 Cazadores Blanco 11 Southern Comfort 11 Barcardi 

  1800 Coconut 16 Jack Daniels 12 Malibu 

Campari 12 Patron XO 16 Jim Beam 12  

Baileys 9   Woodford Bourbon 16 GIN 
 


