
 

We now charge a 2% transaction fee on visa and mastercard credit cards.                                                      

There is no fee for Eftpos accounts or cash payments 

 
 

Sample Autumn ‘24 menu Sat & Sun brunch                                                                       
*Some menu items may change any day due to seasonal availability 

Brunch 

Bircher Muesli: Apple & coconut yoghurt-soaked oats with poached fruit & toasted    

almonds (nf*, vv)                                                                                                                                                                     15 

 

Free-Range Eggs on Sourdough (gf*)    13 

Eggs  Benedict with ham and hollandaise on muffins (gf*)                                                            23.5 

Florentine with spinach and hollandaise on muffins (v, gf*)                                               23.5 

Montreal with house smoked salmon and hollandaise on muffins (gf*)  25 

Olive Works – poached eggs on toasted sourdough, bacon, sausage, house-made hash brown,   

slow roast tomato, mushrooms, spinach and hollandaise                                                         29.90  
 

(*Vegan OR Vegetarian works)  27 

  
Waffles of the Day  20 
 

 

Vol au vent filled with smoked eggplant, semi dried tomato & cashew mozzarella with a capsicum   

& courgette ribbon salad (vv)                                                                                                                                          28  

 

Crispy skin fish with a capsicum puree and a salad of sauteed prawns, snow peas, finger lime & 

puffed rice    (nf, gf, df*)                                                                                                               29 

                                                                                                                                      

Wagyu & sirloin beef patty in a potato bun with smoked cheddar, pickled capsicum, truffle cream    

& aioli served with fried potatoes  (gf*, nf)                                                                                           28 

 

Southern fried chicken with roasted celeriac carpaccio, shaved Brussel & kale salad, smoked honey 

drizzle & toasted pistachio (nf*, df)                                                                                                                28                              

 

Warm beetroot salad with blood orange, goat cheese, baby spinach, candied walnuts & buckwheat 

crisps in a sherry dressing                                                                                                      25  

(v, vv*, nf*, df*, gf)                                                                                                                              

 

Fries (v, df, gf*)  6 

House Salad (vv, gf)  6 

vv= vegan,   v= vegetarian,   gf= gluten free,   nf = nut free,   df = dairy free, * = available as 

Something to kick start the day…… 

     Smoothie 12.5       Mimosa 11         Classic Bellini 12      Bloody Mary 15  

Please notify us of any allergies as some dishes may contain ingredients not listed.  

We always try our best but be aware our food is produced in a kitchen where allergens are present. 

Every effort is made to ensure that food is processed and handled to minimise contamination from 

allergens.    



 

We now charge a 2% transaction fee on visa and mastercard credit cards.                                                      

There is no fee for Eftpos accounts or cash payments 

 
 

 

 

COLD DRINKS 
         

BOTTLED DRINKS 

Allgood Sparkling Blackcurrant 6.5 

Allgood Sparkling Blood Orange 6.5 

Lemmy Lemonade 6.5 

Karma Cola 6.5 

Gingerella 6.5 

Phoenix Ginger Beer  7 

Almighty Carrot, Orange, Turmeric 6.5 

 

 

 

BY THE GLASS 

Orange Juice 6 

Apple, Cranberry, or lightly spiced Tomato Juice 5 

Lemon, Lime & Bitters 5 

Soda, Lime & Mint 5 

 

Antipodes Sparkling Water 

1 Litre 10 

500ml  6 

 

 

 

 

 

  
 

 


