
 

 

Dessert 
Cheesecake Pot  $15* 

Pot filled with buttery biscuit base and creamy cheesecake.  

Wait Staff will advise of today’s flavour 
 

Summer Quartet  $15* 
Mango sorbet, citrus and white chocolate semifreddo with 

toasted coconut, passionfruit coulis and candied lemon 
 

Crème Brûlée  $15* 
Ask our wait staff for today’s flavour 

Served with nutty biscotti 
 

Eton Mess  $15* 
 A jumble of brown sugar meringue, caramel, poached pears, 

banana, whipped cream and roasted pecans 
 

Chocolate Mousse Cake $16 
Chocolate chip biscuit base with chocolate mousse, wrapped 

in dark chocolate with berry coulis and vanilla bean cream 
 

Trio of Ice-cream $14** 
A trio of house made ice-creams 

 

Truffles  $6 
Baileys and double chocolate*   Mint Chocolate 

Macadamia and double chocolate* 
 

Affogato $16* 
Vanilla bean ice-cream, espresso and liqueur of your choice 

 

 

*Denotes Gluten Free **Denotes Gluten Free option available 
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Vegan Menu 
Breakfast Stack  $18* 

Sautéed Mushrooms, wilted spinach, roasted tomato, onion jam and hash browns  

 

Breakfast Burger  $18** 

Toasted bun with spinach, roasted balsamic tomatoes, hash browns,  

vegan aioli and relish 

 

Spicy Breakfast Bowl  $18** 

Spicy chickpeas and tomatoes with spinach, onion jam and toasted rye 

(Breakfast items only available during the day) 

 

Roast Pumpkin Flatbread  $16 

Flatbread with roast pumpkin, spinach and onion jam 

 

Bistro Burger  $25** 

Lemon peppered roast vegetables with beetroot, coleslaw,  vegan aioli and relish ## 

 

Cajun Cauliflower  $25* 

Cajun spiced cauliflower with roast vegetables and a cashew salad 

 

Chilli Coconut Tofu & Vegetables  $25** 

A selection of vegetables and tofu in a chilli coconut and coriander sauce 

 with rice and salad 

 

Chickpea Stew $25* 
Spicy tomato and chickpea stew with roast vegetables and  

fried bok boy  

 

Dessert $16* 
Mango Sorbet rolled in toasted coconut with passionfruit coulis  and berry sauce 

 

*Denotes Gluten Free 

**Denotes Gluten Free option Available 

 

## Please note: Our fries are cooked in the same vat as some seafood products.   

If you wish to substitute them for something else please let us know!  

(potato slices, roast vegetables, extra salad are alternatives) 

 

 

 

 

 

 


