
 

 

 

                                                              
 

 

BRUNCH 
 

Cake and Coffee           5.5 

 

Bacon and Egg knot roll, with barbeque sauce       8.5 

 

Brookfarm muesli, seasonal fruits         9.5 

 

Bamboo baked beans, Bangalow smoked ham, organic sourdough     14 
 

Poached eggs, with bacon and mushrooms and toast       16 

 

Truffled scrambled eggs, buttered mushrooms and smoked bacon     16 

 

Trio of dips, toasted turkish         8 

 

Freshly shucked oysters, Hunter Valley Semillon & eschallot dressing     3.5 

 

Bruchetta, grape tomatos, baby basil, fennel, vincotto, Joseph olive oil on organic sourdough  12 

 
Sirloin steak, toasted Turkish, caramelised onion, grilled tomato, Swiss cheese and fries   16 

 

Grilled Yamba king prawns, fresh lemon garlic aioli                                                                                         15 

 

Chicken Caesar salad, baby cos, smoked bacon, croutons, white anchovies    17 

      

Beer battered local Snapper fillets, cos + cherry tomato salad, steak fries    19 

 

Thai Salad, Wagyu beef, tatsoi, Vietnamese mint, nam jim dressing                                                                 19 

 

Grilled wild barramundi fillets, celeriac remoulade, wild rocket, red wine and caper aioli   20  

 
Grass fed sirloin steak, crisp chats, onion jam, red wine jus      28 

 

 

SIDES 
 

Steak fries with tomato sauce                                             6 
 

Hand cut wedges with aioli                                           9  

 

Leaf salad                                                               10 

               

 Prawn wontons, sweet soy         12 
 

 

 

Freshly squeezed Juices                                                                                                                          7.5                                            


