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Lunch Menu 

 
 

Lighter lunch options are available from the food cabinet 
 
______________ 
 
Eggs Benedict $20.50 
Soft poached eggs set on lightly toasted multi grain batard, served with avocado 
and sautéed cherry tomatoes.   Topped with hollandaise sauce  
Add crispy bacon $3.00  
 
Breakfast croissant $12.50 
Traditional or multigrain, freshly baked and filled with your choice of one of the 
following:  
Ham, cheese and tomato 
Smoked salmon, tomato and lettuce 
Bacon and scrambled eggs 
 
Potato and quinoa hash cake $20.50 
With Akaroa smoked salmon and smashed avocado.   Served with lemon infused 
extra virgin olive oil and 2 soft poached eggs (GF) 
 
Omelette $13.50 
With your choice of two of the following:  
Ham, cheese, tomato, mushrooms, onion or spinach 
Extra item $3.00 (GF) 
 
Seafood chowder $18.50 
Creamy chowder prepared with fresh fish, mussels, shrimps, squid and vegetables. 
Served with white or wholemeal roll 
 
Polenta crusted squid $16.50 
Polenta crusted squid served with mesclun leaves; fried chorizo and golden 
beetroot, pepper and apricot chutney 
 
Polenta chips $10.50 
With chilli cherry tomatoes and melted cheese  
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Mushroom melt beef burger $20.50 
Prime beef patty topped with creamy mushrooms and mozzarella cheese in a 
brioche bun.   Served with fries 
 
Vegetarian burger $20.50 
Vegetable pattie in a brioche burger bun with lettuce, tomato, topped with 
sautéed mushrooms and cheese. Served with fries (Vegetarian. GF available)  
 
Grilled lamb fillets $16.50  
Set on lemon and parsley tabbouleh, topped with toasted nuts and mint yoghurt 
 
Papaya, prawn and coconut salad $20.50  
Fresh papaya, black tiger prawns, avocado and coconut flakes, all mixed with 
mesclun leaves and dressed in white balsamic and olive oil vinaigrette (GF/DF. 

Vegetarian or Vegan available) 
 
Fish and chips $25.50 
Beer battered fish filet served with fries and a crisp garden salad.   Served with 
aioli and lemon wedges 
 
______________ 
 

PIZZA 
 
Regular $15.50 or large $17.50 (GF available)  
 
Margarita – tomato and basil pesto topped with mozzarella cheese 

Chicken – brie and cranberry 

Bacon, mushroom and vine tomato – with mozzarella cheese and rocket leaves  

Vegetarian Mediterranean pizza – with roasted peppers, tomatoes, olives, basil 
pesto, toasted pine nuts and ricotta cheese. (Vegetarian)  
 
______________ 
 

PASTA $16.50 

 
Fettucine or spaghetti 
 
Basil pesto with forest mushrooms and olives topped with pita croutons (Vegetarian) 

Spicy tomato sauce and grated mozzarella cheese (Vegetarian. Vegan available) 

Bacon and mushroom cream with fresh chives  
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Fries large $7.50 or small $5.50 
 
Wedges with bacon, cheese and sour cream $9.50 
 
Toasted or fresh prepared sandwich $8.50 
on white, wholemeal or grain  
 

With your choice of two of the following: 
Ham, bacon, smoked chicken, cheese, pineapple, tomato, onion, beetroot or 
asparagus 
Additional filling .70c each 
 

With fries $11.50 
 
______________ 

 

DESSERTS $10.50 

 
Trio of ice cream with cream and berries 

Baked mini cheese cakes with berry swirls served with vanilla bean yoghurt and 
fruit coulis  
 

Sweet crepes filled with caramelised peaches and toasted almonds served with 
vanilla bean ice cream and maple syrup 
 

NY cheesecake with honey-yoghurt sauce and fresh strawberries  

______________ 

Dilmah tea  $3.00 
English breakfast, earl grey 
 
Dilmah herbal tea $3.00 
Chamomile, peppermint, lemon, green, jasmine green 
 
Hot beverages 

Flat white  $3.50  Latte   $4.50 

Cappuccino  $4.00  Chai latte  $4.50 

Mochaccino  $4.50  Upsize $1.00 extra 

Hot chocolate  $4.00  Decaf or soy milk options available 

  
 
Gluten free, dairy free or vegetarian options available 
 
All prices are inclusive of GST 


