
               

BREAKFAST                  Available from 8 till 11 Daily 

Veggie Breakfast: Mushroom, tomato, spinach, caramelized onion           12                       

                                 & shredded omelette. 

Sausage Breakfast: Sausages, tomato, spinach & caramelized onion.        14 

Full Breakfast: Eggs(any style),sausage, bacon, tomatoes & mushroom.   16 

Eggs (any style) on toast.                                                                                         9 

Bacon & Eggs (any style) on toast.                                                                       12 

Omelette: Smoked Salmon, red onion, cherry tomato & spinach.               14 

                    Ranch Style w’ jalapenos, chorizo, tomato & sour cream.         13 

                    Baby Spinach, tomato & cheese.                                                      11 

                    Mushroom or Plain.  ALL SERVED W’ TOAST                                 10 

Grilled bacon, tomato, feta cheese, basil pesto on sourdough.                    11 

Eggs Benedict         W’ Bacon             13        or       W’ Salmon                         15 

Pancakes or Porridge w’ your choice of: Maple syrup, Honey,                       9 

                   Lemon sugar, Blueberry, Raspberry or Banana.  

Thick cut Toast. Gluten free available (two pieces) w’ butter.                       4 

Fresh baked Scones w’ jam & fresh cream.                                                         5 

Fruit salad w’ lemon yogurt.                                                                                  7 

 

HOT BEVERAGES  

Soy & Double shot extra 50c 

Short black, Long black.                                                                                         3.5 

Hot Chocolate, Hazelnut & Vanilla coffee & Muggachino.                            4.5   



Cappuccino, Cafe Latte, Flat White.                                                                      4 

Tea – English Breakfast, Earl Grey, Green & Peppermint                               3.5 

 

  10% Surcharge on Sundays & Public Holidays     

 

LUNCH MENU          Available from 11.30 

Stir Fried King Prawns w’ hokkien noodles, fresh basil,                                 19 

red onion, cherry tomatoes & chilli. 

 

Open Steak Sandwich-roasted tomato, caramelized onion,                          15 

mesclun, on Turkish bread served w’ chips & choice of garlic 

aioli or spicy bbq sauce.   

  

Open Chicken Sandwich- roquette, sundried tomato, & pesto                     15 

mayo on Turkish bread served w’ chips.   

 

Thai Beef Salad w’ fresh basil, coriander & crispy noodles.                           18 

 

Smoked Salmon Crepes w’ haloumi cheese & capers served w’ salad.      17   

                 

Chilli Calamari  w’ a rock melon salad & coconut vinegar dressing.          17 

 

Pumpkin & Fetta Fritters w’ roquette, sundried tomato &                           14 

pesto dressing served on Turkish bread w’ chips. 

 

Seafood Risotto, prawns, mussels, white fish & baby octopus                   23 

W’ saffron aborio rice 



 

Fish of the Day-crumbed or grilled served w’ chips & salad                         21 

 

Char Grilled Chilli Chicken w’ jasmine rice, fresh chilli &                             18 

peanut dressing.    

             

Mezzanine Plate-grilled asparagus, eggplant, roast capsicum,                  20 

prosciutto, crusty bread & dips. 

 

Pasta of the Day- staff will advise of daily special.                                       17 

     

 

BREADS 

Mixed Garlic & Herb                                                                                           6 

Fresh Bread w’ butter                                                                                         5 

Bruschetta w’ spicy avocado salsa                                                                   8 

 

SALADS & SIDES 

Roquette, pear, walnut & parmesan                                                             9 

Baby Spinach, avocado & pine nuts w’ honey mustard dressing            9  

Seabreeze Mediterranean                                                                               9   

Classic Garden                                                                                                    8   

Beer Battered Chips                                                                                          8 

Vegetables for two                                                                                            8 

 

OYSTERS           



                                                                         ½ DOZ                                DOZ  

Natural                                                               16                                            30 

Kilpatrick                                                           18                                            34    

Mornay                                                              18                                       34 

Crab, lime & chilli                                            19                                            36 

Smoked Salmon & Caviar                              19                                            36 

Lemongrass, ginger & shallot                       19                                            36 

 

KIDS MENU 

All served w’ chips & salad. Drink & ice cream w’ topping                    14 

Choose from- Char grilled Steak  

Herb crumbed chicken 

Grilled or Crumbed fish 

Nemo’s basket- prawn, fish & calamari  

  10% surcharge on Sundays & Public Holidays 

 

 

 

ENTREES 

 

Pan seared Garlic King Prawns w’ jasmine rice,                                        19 

oyster mushroom & a creamy shallot white 

 wine sauce. 

 

 



½ Shell Scallops w’ chilli & kaffir lime.                                                       18 

 

 

BBQ Pork & bean sprout salad w’ pickled ginger,                                   17 

Fried shallot & palm sugar dressing. 

 

 

Chilli Calamari served w’ a rock melon salad.                                          18 

 

 

Chinese Vegetable Dumplings in a ginger & black                                  16 

Rice wine broth. 

 

 

Chicken & Wild Mushroom filo.                                                                  17 

 

 

 

              10% Surcharge on Sundays & Public Holidays 

 

 

 

MAINS 

Char grilled Pork Cutlet served w’ honey roast parsnip, sweet             29 

potato, green beans w’ date & fruit chutney. 

 



Salmon fillet w’ feta & roast pumpkin fritter, baby spinach                  28 

& roasted garlic w’ lemon butter sauce.         

 

Szechwan Chicken Breast & chilli jam served w’ steamed                      27 

Kipfler potatoes & asparagus. 

 

Whole Lamb Rump w’ fricassee kipfler potato, balsamic                        32 

Onions, cherry tomato & spinach w’ lemon thyme jus. 

 

Grilled Fish of the day served w’ steamed jasmine rice,                         26 

Green beans & a Thai coconut sauce. 

 

Char grilled Eye Fillet sereved w’ kipfler potatoes,broccolini                 35 

& roasted mushroom jus. 

 

Prime Rump steak served w’ roasted potatoes & steamed                    32 

Vegetables choice of pink peppercorn, mushroom or 

Diane sauce. 

 

Medley of roasted & char grilled vegetables served  w’                          23 

Baby spinach & capsicum coulis. 

 

 

          10% Surcharge on Sundays & Public Holidays 

 

 



 

DESSERTS 

Warm chocolate mud cake w’ hot choc sauce.                                          12 

Crème brulee staff will advise on flavour.                                                  11     

Baked crumble served w’ ice cream.                                                            11 

Cheese cake served w’ whipped cream & dessert sauce.                        12 

Ice cream w’ choice of sauce.                                                                         9 

Sorbet staff will advise on flavours.                                                              9 

Affogatto- espresso, vanilla ice cream & shot of liqueur.                       12 

Cheese Plate-trio of cheeses w’ fresh & dried fruit.                                 17  

 

LIQUEUR COFFEE 

Served w’ fresh whipped cream                                                                   11 

Irish-Irish whisky 

Roman-Galliano 

Jamaican-Tia Maria 

Mexican-Kahlua 

 

PORTS 

Grandfather                                                                                                    13 

Mr Pickwick                                                                                                    11 

Galway Pipe                                                                                                    7 

Port D’ Angelo (Roselea Vineyard)                                                             6 

 

DESSERT WINES 

Yering Station ‘Late Harvest’ Reisling                           9gl                   38blt 



Yarra Valley, VIC. 

De Bortoli Noble One Botrytis Semillon                     14gl                  58blt 

Riverina, NSW. 

    10% Surcharge on Sundays & Public Holidays 

  

 

 

   

                 

                                                                                          

           


