
BREAKFAST
M E N U

 

B R E A K F A S T

Italian Breakfast
Two poached eggs, tomato, capsicum, Italian sausages,
white bean sauce with Sonoma sourdough

$21

Eggs on Toast - Scrambled, fried or poached with Sonoma
sourdough

$14

Smashed Avocado
Heirloom tomatoes, goats cheese on Sonoma sourdough

$19

Muffin - of the Day $4.5

Toast & Sandstone Preserves - Sonoma sourdough,
wholemeal or fruit & nut

$8

Banana Bread - Toasted served with maple butter $9

Eggs Benedict
Poached eggs, hollandaise sauce on Sonoma sourdough
W Ham
W Tasmanian smoked salmon

$18
$21

Coconut Chia Pudding
Fresh berries, toasted coconut, granola & local honey

$18

Blueberry Pancakes
Canadian maple syrup & double cream

$16

Bacon & Egg Roll
Hashbrown, on milk bun & Sandstone tomato chutney

$16

Zucchini & corn fritters
Labne, avocado, bacon & Sandstone chili jam

$20

Card Fees: VISA & MASTERCARD - 1.5%; AMEX - 3.2%
Sunday & Public Holiday Surcharges of 10% Applies

Gluten Free Bread $2

S I D E S

Hollandaise Sauce $3
Avocado $5

Bacon $6
Smoked Salmon $6

Hashbrown $3



Card Fees: VISA & MASTERCARD - 1.5%; AMEX - 3.2%
Sunday & Public Holiday Surcharges of 10% Applies

LUNCH & DINNER
M E N U

M A I N S

Steak Sandwich - Caramelized onions, Tomato, Lettuce,
Provolone Cheese, Aioli, Smoky BBQ sauce & Fries

$25

Angus Beef Burger - Milk Bun, Caramelized Onions, Lettuce,
Tomato, Cheddar, Pickles, BBQ sauce & Fries

$24

Caesar Salad - Grilled Chicken, Cos Lettuce, Crostini,
Anchovies, Poached Egg, Bacon & Parmesan
OR with Tasmanian Smoked Salmon

$26

$28

Battered Fish & Chips - With Tartare Sauce & Garden Salad $32
Green Tea Noodle Salad - Cabbage, Carrot, Capsicum,
Edamame, Fried Shallots, Asian infused dressing, with Pan-
fried Prawns

$32

Pork Cutlet -Milanese, Confit Cherry Tomato & Rocket Salad
Grain Fed Sirloin -Seeded Mustard & Mushroom Jus

$33
$39

Garlic Bread $8
Tuscan Fries
Garden Salad 
Broccolini, Chili & Garlic 

$10
$10
$10

S I D E S

Arancini - Spinach & Taleggio Cheese Served w/ Spicy Passata

S T A R T E R S

Sandstone Bruschetta - Heirloom Tomatoes, Basil, Garlic, EVOO
Topped w/ Marinated Fetta

Burrata Salad - Burrata, Crushed Peas, Pecorino Sardo,
Preserved Lemon & Basil Oil 

Calamari - Baby Calamari filled w/ Fresh breadcrumbs, Herbs
Served & Spicy Tomato Pasata 
Grilled Butterfly Prawns -Garlic, Chives, Butter & Chili Oil                      $29

$18
$19

$24

$18

P A S T A

Malloreddus - Rich Lamb Ragu 
Gnocchi - Gorgonzola & Walnuts 
Ravioli - Hand Made Pumpkin & Goats Cheese Ravioli, Butter, Sage &
Hazelnut Sauce

Bucatini-Pescatore, Fresh Seafood, Tomato , Garlic, White Wine           $32
$27
$29
$29


