
   All Day Breakfast 8:30 – 2:30 

Toasts served with choice of spreads  5.5 

Classic Sydney sourdough, Soy and Linseed sourdough, 

fruit and nut, banana bread, Gluten free (+2) 

Brekkie Burger, hash brown, bacon, fried eggs, 
American cheese, Smokey BBQ sauce, aioli         12 
 

House Made Granola, seasonal fruit and berries,  
vanilla yoghurt, honey, apple wafers, toasted coconut  13 

Brioche French Toasts, cinnamon sugar, caramelised 
banana, strawrry berries, crispy bacon, maple syrup   15 

Smashed avocado, tomato and jalapeño salsa, fried 
haloumi, a poached egg, pepita, sourdough         16 

Blue Swimmer Crab and Sweet Corn Omelette,  
cherry tomato, chive, toasted sourdough           20 

‘Eggs Benny’ smoked ham or smoked salmon or 
bacon ,poached eggs, baby spinach, chive hollandaise         
on English muffins                           16 

Truffle Sautéed Mushrooms, thyme infused fetta,    
63 degree sousvide egg, soy and linseed toasted     16 

Monte’s Big Breakfast – grilled chorizo, roasted 
tomatoes, sautéed mushrooms, hash brown, bacons,   
eggs cooked to your liking on toasted sourdough    20 

Corn and sweet potato fritters, tomato relish, charred 

broccolini, bacon, sunflower seed, a poached egg    16 

Two Free Range Eggs cooked to your liking, bacon 

on toasted sourdough                         12 

Avocado, smoked salmon, bacon, ham        4            

Hash brown, roasted tomato, Mushrooms     3   

 

Tempura Soft Shell Crab, salad of  green papaya,  
chili, puffed black rice, Asian herbs, lime dressing 18 

Grilled Angus Sirloin, Pan fried kipfler potato,                             
parsley, Umami butter, garden salad           28 

Grilled fish of  the day, cauliflower cream, charred 
green bean, toasted sunflower, lemon          20 

Beer Battered Whiting Fish ’n’ Chips,     
cabbage slaw, house made tartare sauce, lemon   18  

Grilled King Prawn Spaghetti, chili, parsley,       
cherry tomato, caper butter, parmesan cracker   18 

Slow braised Lamb Neck Ragu Spaghetti, sweet 
peas, fetta, preserve lemon, sourdough crumble  24 

Spaghetti of  wild mushroom in brown butter, 
sourdough crumbs, parsley, 63 sousvide egg, 
parmesan, truffle oil                       18 

Wagyu Beef  Burger, bacon, lettuce, American 
cheese, pickles, tomato, secret sauce, garlic aioli,  15 

Grilled Chicken Burger, tomato relish, bacon, 
cheddar cheese, iceberg, aioli                15 

Beer Battered Whiting Burger, cabbage slaw,             
house made tartare sauce, lemon             15 

Reuben Sandwich, corned beef, sauerkraut,   
Swiss cheese, pickles, secret sauce, garlic aioli on 
polish rye bread                          16 

 

All burger and sandwich serve with fries 

                                   

 

      Super Salads  

Iceberg and baby spinach, cherry tomato, shallot          

grilled chicken breast, smashed avocado, crispy 

farro, pecorino                          16  

Quinoa and Raw Vegs – beetroots, carrots, kale, 

Spanish onion, toasted seeds, fetta, beetroot chips, 

smashed pumpkin, maple and balsamic dressing,                                                    

a poached egg                           16          

Add grilled chicken breast or smoked salmon 5 

Marinated olives   4                                 

Warm sourdough with balsamic glaze and EVO  3 

Shoestring Fries with Garlic Aioli  7.5                                                       

Steamed Greens with EVO and toasted almonds  8 

Dessert Menu Available 

Kids Breakfast and Brunch 

Egg cooked to your liking with bacon and hash 

brown                                    10 

French toast, nut brittle, Vanilla bean ice cream 

maple syrup                            10 

Kids Main Meal  12 

Crumbed chicken breast with chips  

Beer battered whiting Fish ’n’ chips  

Spaghetti bolognaise with parmesan cheese    

Cheeseburger with chips   

Vanilla Bean Ice Cream 3 per scoop   

Brunch  from 11:30 – 2:30 


