
 HOT DRINKS 

 Cappuccino       4.5 

 Flat white       4.5 

 Latte         4.5 

 Long black       4.2 

 Mocha       4.7 

 Espresso       3.6 

 Doppio espresso      4 

 Vienna        4.5 

 Macchiato:   short     3.6 

    long     4.2 

 Mellocino       4.7 

 Affogato       5.2 

 Baby chino       1.2 

 Hot chocolate       4.5 

 Coffee syrups to choose from           1 

 vanilla, caramel, hazelnut 

 EXTRAS 

 soy milk                                 0.5 

 ice cream topping                                  1 

 TEA BY T2 

 English breakfast                           3.9 

 Tea for two                                     6.8 

 SPECIALTY TEA CHOICES  

 Earl grey, peppermint, chamomile, jasmine green 

 for one/ for two             4.2/7 

 ICED DRINKS              

 Iced coffee       6.5 

 Iced strawberry        6.5 

 Iced chocolate      6.5 

 Iced mocha       7 

 MILKSHAKES      6.5 

 Chocolate, strawberry, lime 

 vanilla, caramel, banana, coffee  

 THICK MILKSHAKES     7.5 

from bar espresso 



 

SOMETHING EXTRA @  3 Each 

Asparagus, hash browns  GF, baked beans, 2 extra eggs, spinach, 

bacon, sausage  GF, chorizo, mushrooms, avocado, tomato,  

salmon IMP @ 4 
 

BREAD CHOICES 

Multigrain, wholemeal, Turkish, chefs rye,  

chefs sourdough, gluten free  
 

STYLE OF EGG 

Poached, scrambled, or fried 

Breaky till 11.15 am weekdays 

12-3pm  w/ends and public holidays 

Please no separate billing or menu changes  

EGGS BENNY  2 eggs, English muffins,       15 

grilled ham, nitro hollandaise  

 

THE ROYALE DUCK    2 eggs, English muffins, smoked salmon,              16.5 

grilled asparagus, nitro hollandaise 

 

3 EGG OMELETTE - choose one:       17 

 Ham, cheese, mushroom or 

 Chilli con carne, avocado, cheese, salsa or 

 Spinach, ricotta, pine nuts 

 

BACON & EGG SANDWICH        11 

Juicy bacon, fried eggs, BBQ sauce, Turkish bread 

 

BACON & EGGS       2 eggs, crisp bacon ,toast     13 

 

EGGS ON TOAST     made the way you like them       9 

 

BREAKFAST BRUSCHETTA poached eggs, avocado, salsa verde   17 

 

SWEET CORN & RICOTTA FRITTERS                                                        15 

Baked eggs, spicy guacamole 

 

GRILLED FIELD MUSHROOMS & SPINACH                                               13 

On thick sour dough, melted swiss cheese 

 

BREAKFAST OF CHAMPIONS        18.5  

Bacon, sausage, 2 eggs, mushrooms, grilled tomato, baked beans,  

hash browns , home made sourdough toast 

  

THE SCRAMBLED CRAB  scrambled eggs, crab meat, pesto,    19 

caramelized onions, Brioche toast. 

 

SWISS STYLE BIRCHER MUESLI        9.5 

Vanilla yogurt, lime honey, granola crumble 

 

TROPICAL FRUIT SALAD  GF  with passion fruit yoghurt     10 

 

CAFÉ STYLE FRUIT TOAST         8.5 

Ricotta, lime honey, homemade triple berry jam 

 

BUTTERMILK & VANILLA WAFFLES                                                           15 

Mixed berry compote, Frangelico anglaise 



 

CIABATTA garlic toast                  8 

 

TOMATO & BASIL BRUSCHETTA  sprinkle of parmesan on ciabatta 10 

 

CAESAR SALAD                 17 

Egg, bacon, parmesan, anchovies , crunchy croutons     

+ chicken                    +3.5 

+ garlic prawns           +5  

 

THAI BEEF SALAD GF Marinated Sirloin medium rare,    20 

shredded papaya, bean sprouts, rice noodles, Thai dressing 

 

ROAST PUMPKIN & FETA SALAD GF     16  

Rocket salad,  pine nuts, honey mustard dressing 

 

WAGYU BEEF BURGERS  - choose one:     16.5 

Homemade patties ground daily, cheese, bacon, pickles, lettuce,  

tomato, spicy mayo, chips  OR 

Homemade patties ground daily, coleslaw, BBQ Sauce, onion rings, chips 

 

FILLET STEAK SANDWICH        18.5 

Caramelized onions, lettuce, tomato, beetroot relish, chips 

 

DUCKS VERSION OF A “ BLT ”         16 

Bacon, tomato jam, avocado, lettuce, sweet potato chips on chefs rye 

 

BARRAMUNDI WRAP  LOCAL        18.5 

Tortilla wrap, pesto marinated Barra, lettuce, onion, tomato, cucumber,  

lime aioli, Cajun fries 

 

CHICKEN CAESAR WRAP        17.5 

Tortilla wrap, grilled chicken, Cos, Caesar dressing, shoestring chips 

 

BARRAMUNDI CURRY  LOCAL                  20 

Fragrant rice, garlic naan, mango chutney, cucumber yogurt 

 

SCOTCH FILLET~ 250 grams GF                26 

Sautéed kipfler potatoes, bacon, fried egg, fried onions, roasted  

tomato, mushroom sauce 

 

PRAWN LINGUINI LOCAL        21 

Fresh prawns, chorizo sausage, light tomato basil broth, garlic, lemon 

 

SIDES 

Bowl of Beer Battered Chips  7.5 

Cajun Spiced Wedges   10 

with sour cream and sweet chilli sauce  

out to lunch 12-3  daily 

Please no separate billing or menu changes  


