
B R E A K F A S T  
BISCOFF FRENCH TOAST	 	 	 	 	 	          20.5 
spiced chai cinnamon sugar, berry compote, biscoff ice-cream, apple, 
house-made crumble, strawberries + fairy floss 

CRUSHED AVO (DFO) (GFO) (V)                 20 
poached egg, avocado, grilled halloumi on toasted sourdough with tomato, 
edamame, fine herbs + lemon 

EGGS BENEDICT (GF) (V)       24 
poached eggs, house-made potato rösti, fresh apple, hollandaise, Japanese  
BBQ sauce + sriracha  
with your choice of: pulled pork, cured salmon, fried chicken, bacon  or 
mushrooms 

EGGS ON TOAST (DFO) (GFO) (V)      13 
two free range eggs your way, sourdough toast + tomato chutney 
	  
BIG BREAKY (GFO)              24.5 
toasted sourdough, eggs your way, potato rösti, pork + fennel sausage, 
bacon, mushroom, slow roasted tomato, spinach + tomato chutney  

POKÉ TOAST	 (GFO)	(DFO)	 	 	 	 	 	 	 21 
pickled vegetables, toasted sourdough, avocado, poké salmon, fried 
shallots, poached egg, furikake, lotus root chips, edamame + sriracha 
 
FRUIT LOOP PANCAKES (V) 	 	 	 	 	 	 20 
buttermilk pancakes filled with fruit loops, rainbow ice cream, fairy floss, berry 
compote + strawberries  
 
MUSHROOMS ON TOAST	 (GFO) (DFO) (V)	 	 	          19.5  
dukkah, roasted capsicum, grilled mushrooms + spinach on toasted 
sourdough, poached egg + grana padano  
 
BREAKFAST ROLL (GFO) (DFO)	 	 	 	 	          16  
toasted corn roll, double bacon, fried egg, sliced cheese, avocado + tomato 
chutney  
 
CHILLI SCRAMBLED EGGS (GFO)  (V)     20  
chilli scrambled eggs on toasted sourdough, avocado, halloumi, fried 
shallots + lime

L U N C H 
OKONOMIYAKI (Japanese style savoury pancake)		 	 	 21 
cabbage, spring onion, furikake, fried shallots, kewpie mayo, Japanese BBQ 
sauce, sriracha, poached egg + fine herbs  
with your choice of: pulled pork, cured salmon or crispy fried chicken  

BEEF RAGÚ GNOCCHI	 	 	 	 	 	 	 26 
house-made gnocchi, fine herbs, fresh tomato, slow braised beef brisket in  
rich tomato ragù + shaved grana padano 

FISH + CHIPS	 	 	 	 	 	 	          22.5 
battered flathead, pesto aioli, fresh lemon with chips + salad 

PAULIE’S BURGER (DFO) (GFO)              21.5 
signature patty blend, beetroot chutney, tomato, lettuce, cheese, bacon &  
special sauce on a toasted bun served with chips 
 add fried egg (2) 

CHICKEN BURGER (GFO)                21.5 
crispy chicken breast, bacon, crushed avo, slaw & chipotle aioli on a toasted 
bun served with chips 

REUBEN (GFO)                                         20.5 
housemade pastrami, sauerkraut, seeded mustard, cheese + special sauce 
served with fries on a toasted sourdough 

B O W L S  +  S A L A D S  
POKÉ BOWL (GFO) (DF) (VO)        20 
soba noodles, crushed avocado, edamame beans, poached egg, 
fried shallots, seaweed, pickled vegetables, fresh lime     
with your choice of: diced salmon, fried chicken or grilled mushrooms  

ASIAN CHICKEN SALAD (GFO) (DF) (VO)       21 
crispy fried chicken, asian vegetables, roasted peanuts, organic 
toasted coconut, edamame beans, soba noodles, pickled vegetables 
+ fried shallots with Japanese dressing 

CHICKEN CAESAR SALAD (GFO)        21 
grilled chicken breast, salad leaves, bacon lardons, caesar dressing,  
shaved grana padano, croutons + poached egg 

PUMPKIN & HALLOUMI SALAD (GF) (DFO) (V)      22 
roasted pumpkin, grilled halloumi, leaves, dukkah, avocado, roasted 
cauliflower, cucumber, cherry tomatoes, hummus + green goodness 
dressing 

FALAFEL BOWL (GFO) (DFO) (V) 	     	 	 	               21 
spiced pumpkin, falafel, grilled halloumi, leaves, cherry tomato, fresh 
cucumber avocado, picked vegetables, roasted cauliflower, edamame 
beans, hummus, dukkah + green goodness dressing 

L I T T L E   O N E S (12 y/o + under)	 	 	    10 

bacon + fried egg on toast, tomato sauce (GFO) (DFO)  
chicken nuggets + chips  
hummus + vegetables (GF) (DF) (V)   
fruit loop pancake + ice-cream  

GF = gluten free  GFO = gluten free option  DF = dairy free V = vegetarian

T O   B E   A   L I T T L E   E X T R A . . . 
THREE $ ea.  
tomato, spinach, hollandaise, one piece toast  
FOUR $ ea.  
mushrooms, eggs 
FIVE $ ea. 
pork + fennel sausage, potato rösti (2), grilled halloumi (2) 

SIX $ ea. 
crushed avo, fried chicken, bacon, cured salmon, pulled pork, grilled 
chicken

Whilst every effort can be made to avoid any specific ingredient causing an 
allergic reaction, no guarantee of cross-contamination can be assured. 
Please note no substitutes are to be made to the menu. Any additional 

extras will be at a cost. We appreciate your understanding.  
No changes are to be made on weekends. 



T O A S T E D    S A N D W I C H E S  
SWEET CHILLI CHICKEN (GFO)	 	 	 	 	 	 	       16.5 
chicken, sweet chilli sauce, spinach, cheese, roasted capsicum served with chips + 
salad 

MUSHROOM (GFO) (V) 	 	 	 	 	 	 	 	       16.5 
mushrooms, cheese, basil pesto aioli, spinach, grana padano served with chips + salad 

HAM + CHEESE TOASTIE (GFO)	 	 	 	 	 	 	       13.5 
thick cut white tin, tasty cheese and ham off the bone served with chips + salad 

S N A C K S 

PORK LOADED FRIES (GF) (DF)             18.5 
char siu pulled pork, chipotle aioli, corn salsa, fried shallots + fresh lime  
	 add cheese (2) 

THREE CHEESE ARANCINI (V)                 18 
housemade arancini, basil pesto aioli, freshly shaved grana padano + lemon 

NACHOS (GF)                15 
cheese, corn chips, mexican salsa, crushed avo, fresh tomato salsa with sour cream  
	 add corn salsa (2.5) / add grilled chicken (5) / add pulled pork (5) 

SWEET POTATO FRIES (GF) (V) (DF)             13.5  

murray river salt flakes + basil pesto aioli  

CHEESY FRIES (GF) (V)                 12 
duo of cheese + truffle aioli  

FRIES (GF) (V) (VGN) (DF)                  10 
murray river  salt flakes + tomato sauce 

WEDGES (V) (DFO)                    13 
seasoned wedges, sour cream + sweet chilli sauce	  

VEGETARIAN LOADED FRIES (GF) (DFO)                17 
sweet potato fries topped with corn salsa, basil pesto aioli, fine herbs + fresh lime  

T E A  +  C O F F E E  
Our house blend is the perfect medium roast for black coffee with that 
traditional espresso body but still mild enough to not have delicate fruits lost 
in the roasting process. This blend works well with milk with its full body and 
sweetness, a spicy, deep flavour of milk chocolate, toffee and with sweet 
berry notes. 

COFFEE	 	 	 	 	 	 	 	        4.5 / 5 
flat white, cappuccino, latte, espresso, long black, macchiato, iced latte 
	  + caramel, vanilla or hazelnut flavoured syrup (.50) 
	  + alternate mylk (.50) 
  - milk lab almond or lactose free, oatly, bonsoy,  

CHAI LATTE 	 	 	 	 	 	 	 	        4.5 / 5 
wet or powdered 

POT OF TEA                                                  5 

english breakfast, earl grey, green, peppermint  

S O M E T H I N G   C H I L L E D   
FRESH JUICE	 	                                 8.5 
green goddess (apple, cucumber, pineapple + spinach) 
tropicana (apple, pineapple, orange + passionfruit) 
classic orange 

SMOOTHIES (DFO) (GF) (V) (VGNO)	 	                  8.5 
banana chai (banana, spic ed chai, vanilla ice-cream + milk)  

vegan CBC (chocolate, banana, coconut, ice + almond mylk)  
berry nice (mixed berries, strawberry sorbet + apple juice) 

FIZZY	 	                                    4.2 
coke, coke no sugar, sprite, lemon lime bitters  

SPARKLING                                                                                                    4.2 
capi sparkling mineral water 

REMEDY KOMBUCHA	                             6.5 
ginger lemon or raspberry lemonade 

MILKSHAKES (DFO) (GF) (V)	                           8.5 
chocolate, vanilla, strawberry, caramel, cookies + cream, nutella, bubblegum 

ICED (DFO) (GF) (V) 	 	                             8.5 
iced chocolate, iced coffee, iced mocha, iced chai  	 	 	 w
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