
Available 10am until late daily

Menu
Breakfast ONLY AVAILABLE UNTIL 

12 NOON DAILY

BACON AND EGG BURGER  $14 | $17
Smoked bacon, fried egg on a
Turkish roll 

EGGS BENEDICT   $20 | $23
Ham, spinach and poached eggs
on an English muffin topped
with hollandaise 

CRAVE BIG BREAKFAST  $23 | $26 
Bacon, mushroom, tomato, fried eggs and toast 

RAISIN TOAST   $5 | $6
Thick cut with butter and preserves

TOAST    $4 | $5
White toast with butter and preserves

Burgers GLUTEN FREE BUN
$1 | $2

All burgers served with chips 

WAGYU BURGER       $20 | $23
Grilled Wagyu beef patty,
bacon rash with crisp lettuce,
tomato, cheddar cheese BBQ sauce
on a seeded bun

BLT      $16 | $19
Smoked bacon, lettuce,
tomato and aioli

SWEET CHILLI CHICKEN BURGER $20 | $23
Grilled chicken, lettuce, cheese,
tomato and sweet chilli sauce

STEAK SANDWICH    $22 | $24 
Grilled steak, lettuce, tomato, cheese,
aioli and beetroot relish on thick toast  

Crave Pizzas GLUTEN FREE BASE
$1 | $2

VEGARAMA V    $20 | $23
Field mushrooms, red capsicum,
pumpkin, Spanish onion, Napoli sauce,
basil pesto and mozzarella

MEAT EATER    $22 | $25
Salami, chorizo, pepperoni, bacon,
mozzarella and BBQ swirl

TROPICAL    $19 | $21
Champagne ham, pineapple,
Napoli sauce and mozzarella

BUFFALO CHICKEN    $22 | $25
Chicken, Spanish onion, red capsicum,
camembert cheese and buffalo sauce

Grab & Go
Please see the cabinet for

today’s fresh selection 
of salads, pastries, rolls, and cakes

Crave Sides
CHIPS     $8 | $9
With aioli

WEDGES     $9 | $10
With sour cream and sweet chilli

SWEET POTATO FRIES  $9 | $10
With aioli

SIDE SALAD    $6 | $7

Kids
Little Cravers
12 years and under only

KID’S PIZZA AND CHIPS 

KID’S FISH AND CHIPS 

CHICKEN NUGGETS AND CHIPS 

SPAGHETTI BOLOGNAISE AND CHIPS

BONUS
ACTIVITY BAG, 

DRINK &
DESSERT

$10  |  $13



Members | Non Members Pricing

Dietary requirements & food allergies
Please note that while all care is taken when catering for 

special dietary and food allergy requirements, dietary 
symbols should be used as a guide only. Ingredients such 

as seafood, shellfish, nuts, sesame seeds, eggs, wheat flour, 
fungi and dairy products are all used in our kitchen. While 
all care is taken to prepare meals as listed, there is a small 
risk meals may come into contact with other ingredients 

whilst being prepared. Please inform our staff of your 
allergies or specific requirements to assist in honouring 

these requests.

VeganVG VegetarianV Gluten FreeGF

Healthy OptionHO Dairy FreeDF

Beverages
SMOOTHIES    $7 | $8
Coco loco | Mango 

FRAPPES    $6 | $7
Chocolate | mocha | coffee 

ICED DRINKS    $6 | $7
Iced long black | iced latte 
iced coffee | iced chocolate

MILKSHAKES    $6 | $7
Chocolate | strawberry | lime | 
caramel | vanilla | banana

C offee
SHORT BLACK         $3.60 | $4.10

LONG BLACK          $4.60 | $5.10

FLAT WHITE          $4.60 | $5.10

CAPPUCCINO          $4.60 | $5.10

MOCHA          $4.60 | $5.10

AFFOGATO          $4.60 | $5.10

LATTE           $4.60 | $5.10

PICCOLO          $4.60 | $5.10

HOT CHOCOLATE         $4.60 | $5.10

Teas
TEA CUP         $3.40  | $3.90

POT OF TEA        $4.60   | $5.10

Upgrade to a mug for an extra $1
full cream, skim, lactose free, almond, 

oat, soy or coconut milk available.
No surcharge!

Light  Meals
BEEF NACHOS DIP   $19 | $22
Slow cooked beef with
chilli con carne, corn chips, guacamole,
sour cream and shallots 

BEEF LASAGNE   $17 | $20
House made beef lasagna,
served with chips and house garden salad 

SEAFOOD BASKET      $22 | $25
Tempura fish, prawn cutlets,
calamari rings, scallops and crab balls,
served with beer battered chips
house made tartare and lemon

ASIAN BEEF SALAD HO GF   $18 | $21
Mild Asian marinated beef strips,
house salad mix, cherry tomatoes,
rice noodles and toasted cashews and
Nam jim dressing

CHICKEN DIPPERS    $20 | $23
Crumbed chicken tenderloins, fries
and smoky BBQ sauce 

CAPTAINS CATCH    $17 | $20
Crumbed fish, flash fried served with
chips, salad and house made tartare sauce

MEDITERRANEAN PEARL      $16 | $19
COUSCOUS
Roasted pumpkin, Spanish onion, 
roasted peppers, cucumber tossed with house made 
white balsamic vinaigrette topped with toasted pine 
nuts 

V VG DF


