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DEVONSHIRE TEA & $11/ $16 SEAFOOD BASKET $23/$28
SCONES FOR 2 Crumbed prawn cutlets, tempura fish,
Pot of tea with scones, jam crumbed squid, a crumbed seafood bite
& Chantilly cream for 2 served with chips, salad, tartare sauce
& lemon
BACON AND EGGS $21/ $26
2 fried/poached eggs, CHICKEN DIPPERS $22 [ $27
bacon, hash brown & toast Crumbed chicken tenderloins, chips &
PANCAKES 'V $20 / $25 smoky BBQ sauce
Topped with maple syrup, berries BEEF NACHOS GF _s $23 / $27
&ice cream Slow cooked beef with chilli con carne,
BREKKIE WRAP $17 / $22 ;:ﬁ;rlwloct?ps, guacamole, sour cream &
Scrambled egg, bacon, spinach,
cheese & tomato relish in a grilled wrap POKE BOWL SALAD 'V $18 / $23
Brown rice, cucumber, onion, carrot,
RAISIN TOAST $5/%6 wakame, avocado, sesame seeds &
Thick cut with butter drizzled with kewpie
TOAST $4/$5 ADD CHICKEN $5 | $7
White toast with butter CAESAR SALAD cFfo  vGoption $16 / $21
Cos lettuce, boiled egg, crispy bacon
parmesan & Caesar dressing
BUALL ADD CHICKEN $5 | $7
. BURGERS Angggf"}g’) CHICKEN QUESADILLA $19 /%24
WitH CHips Grilled chicken, capsicum, red onion &
‘ melted cheese
ADD JALAPENOS $2 | $4
DELUXE WAGYU BURGER $21/ $26
Grilled wagyu beef patty, bacon rasher CRUMBED FISH $18/$23
with pickles, cheddar cheese, crisp Crumbed fish served with chips, salad,
lettuce, mustard mayo on a seeded bun tartare sauce & lemon
SWEET CHILLI CHICKEN BURGER _# $21/ %26 BEEF LASAGNE $18 / $23
Garlic and herb marinated fresh chicken House made beef lasagna, served with
breast, lettuce, cheese, tomato and chips & salad
sweet chilli sauce on a seeded burger
bun

STEAK SANDWICH $23/$28 CRAVE PIZZAS

Grilled steak, lettuce, tasty cheese,
tomato, aioli & beetroot relish on toasted
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sourdough MEAT EATER $22 / $27
REUBEN SANDWICH $17/ $22 Salami, chorizo, pepperoni, bacon,

Pastrami, sauerkraut, Swiss cheese, mozzarella & BBQ swirl

Russian dressing on toasted rye bread TROPICAL $19/ $24

Champagne ham, pineapple, Napoli
sauce & mozzarella

CARAMELISED ONION AND GOATS $22/ $27
CHEESE 'V

ADD GLUTEN FREE BURGER BUN $1] $3

MOchly SpEClalS Garlic butter, sweet caramelised onion,

e e olives, goats cheese, baby spinach &

ASK OUR FRIENDLY TEAM ABOUT THIS topped with a balsamic drizzle

MONTH'S SPECIALS BBQ CHICKEN & BACON $22 / $27

BBQ base, chicken, red onion, bacon &
mozzarella cheese

GLUTEN FREE BASE ADD $2 | $4
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KIDS CORNER

CHICKEN AND CHIPS
Crumbed chicken tenderloins, chips &
tomato sauce

HAM & PINEAPPLE PIZZA
9-inch pizza

GRILLED CHEESE SANDWICH

Grilled sourdough bread filled with gooey
cheese & chips

$11/ $16

$12/ $17

$10/ $15

DESSERT

ICE CREAM SANDWICH

Your choice of ice cream loaded
between 2 chocolate chip cookies
& rolled in sprinkles

BROWNIE SUNDAE

Warmed chocolate brownie topped
with your choice of ice cream, whipped
cream, drizzled with chocolate syrup

& sprinkles

BIG WAFFLE

Toasted and topped with your choice
of ice cream from our selection,
maple syrup & sprinkles

TO SHARE $17 / $22
MEGA SUNDAE

3 scoops of your choice of flavoured

ice cream, donut, whipped cream,

sprinkles, freckles, mini marshmallows

& wafer sticks

$8/9$13

$9/%14

$10/ $15

BEVERAGES

SMOOTHIES
Berry | Mango

FRAPPES
Chocolate | Coffee | Mocha | Caramel

ICED DRINKS

Iced Long Black | Iced Latte | Iced Coffee
Iced Chocolate

MILKSHAKES

Chocolate | Strawberry | Lime | Caramel
Vanilla | Banana

$9/ %10

$9/$10

$8/%9

$8/%9

ALL DAY CRAVES

WEDGES $9 /%1
With sour cream & sweet chilli

SWEET POTATO CHIPS $9/$1
With aioli

CRISPY COATED CHIPS $8/ $10
With aioli

SIDE SALAD $6/$8

GRAB & GO

PLEASE SEE THE CABINET FOR TODAY’S FRESH
SELECTION OF SALADS, PASTRIES, ROLLS & CAKES

COFFEES & TEAS

TEA CUP $4.50 / $5
POT OF TEA $5/ $5.50
SHORT BLACK $4.50/ $5
LONG BLACK $4.50/ $5
FLAT WHITE $4.80/$5.20
CAPPUCCINO $4.80/ $5.20
LATTE $4.80/ $5.20
PICCOLO $4.50/ $5
MACCHIATO $4.50/ $5
MOCHA $5/$5.50
HOT CHOCOLATE $5/$5.50
AFFOGATO $6.50 / $7
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UPGRADE TO A MUG FOR AN EXTRA $1
Lactose free, almond or soy milk available.
For an additional $1.

GF GLUTEN FREE | 'V VEGETARIAN | VG VEGAN

GFO GLUTEN FREE OPTION \ -2 MILD

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.

MEMBERS | NON MEMBERS PRICING
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