
 

 

 
 

 

Aperitif     12    
Passionfruit Bellini – prosecco 
Bloody Mary 
Glass of Champagne 

 

Daily baked goods see special board    
Date and Ginger loaf, Muffins,  
Banana bread 

 

Big Mountains Breakfast  24 
Bacon, tomato, spinach, hash brown,  
mushrooms, beans, eggs of your choice,  
sourdough 

 

Smashed Avocado   20 
Avocado, goats’ cheese, tomato,  
rocket, poached eggs, sourdough 

 

Albert’s Mushroom Bruschetta 18  
Mushrooms, goat cheese, greens, sourdough 

 

Victoria’s Salmon Bagel  21 
Salmon, whipped cream cheese, baby capers,  
pickled onion, spinach poached eggs,  
hollandaise sauce 

 

Eggs – Your choice   14 
– with sourdough 
Poached, Fried, Scrambled 
 

Spicy Scramble Eggs  22 
Fresh Chilli, Herbs, Avocado,  
bacon and Sourdough 

 

Shakshuka Baked eggs  22 
– with sourdough 
Baked eggs, tomatoes, bell peppers, chilli 
 

Breakfast Croissant   20 
Double egg and bacon, cheese,  
tomato chutney, aioli 

 

 

 

 

 

 

 

 
 

 

Deluxe egg bacon Roll  20    
Double egg and bacon, tomato chutney,  
aioli, hash brown, Avocado 

 

Pancakes 
Pancakes, berries, cream   16 

Traditional pancakes, honey,    20  
strawberries, bacon and egg 

 

 

 

 
 

 
 
Little Ones 
Pancakes, berries cream    10 

Traditional pancakes, honey, strawberries, 14  
Bacon and egg slider 

Fried egg with toast    10 
 

Juices     6 
Pineapple, orange, apple, fruit 

 

Fish River Roasters Coffee 
Small     4.50 

Medium     5 

Large     5.50  

Extra shot     .50 

Almond/oat/soy    .50 

Hot Chocolate    5 

Chai     5 
 

Tea     5.50 
English breakfast, earl grey, green, 
peppermint, chamomile, lemon ginger 

 

 

 

 

 

 

ADD 
Mushrooms  3 
Beans   3 
Sourdough Toast  5 
Raisin Toast  6 
Gluten Free toast available with all dishes 

Poached egg  3 
Avocado   4 
Salmon   4 
Savory Mince Side  10 
Bacon   4 

LS Locally sourced  V Vegan  GF Gluten-free  VGO Vegan Option 
 

Surcharge: 10% Sunday, 15% Public Holidays 

BREAKFAST 8am – 11.45am 
 

EAT STAY SHOP PLAY 


