
Moroccan Harvest Plate                                     26 
Saffron tahini, preserved cabbage, cauliflower  
popcorn, sautèed greens, coconut labneh, poached  
egg, crisp flatbread (v)(s)(gf avail)(vg avail) 

Truffled Mushroom                                              26 
Sautéed mixed mushrooms, poached egg, spinach,  
porcini & white truffle cream, multigrain toast,  
salted ricotta, fried enoki, walnut  
crumble (v)(n)(s)  
	    Add thick-cut bacon � 33.5

Chilli Scramble Croissant                 � 26                                    
House baked crossiant, cheesy scrambled eggs,  
streaky bacon, smokey hollandaise, fresh chilli,  
feta, chilli oil, salted ricotta 

Huevos Rancheros  � 23                 
Flour tortilla, refried black beans, fried eggs, salted  
ricotta, pico de gallo, fresh avocado, chilli oil,  
fresh herbs (v)  
	 Add chorizo sausage � 30

Brunch Stack  � 27                                     
Streaky bacon, avocado purée, halloumi, potato  
rosti, poached eggs, hollandaise (gf)  
(Swap to mushrooms instead of bacon for v option) 

Breakfast Roll                  � 24                                    
Thick-cut and streaky bacon, cheddar cheese,  
BBQ sauce, fried egg, heirloom tomato chutney,  
side of potato rosti (gf avail)

Granola                                                                           � 20 
Activated cacao & date buckwheat granola,  
seasonal fruit & berries, Açaí, wild berry coulis,  
coconut yoghurt (gf)(n)(s)(vg) 
 

ALL DAY ALL DAY 
Chicken & Waffles           � 29                                                              
House-made waffle, crispy fried chicken, buffalo  
maple syrup, smoked honey butter, thick-cut bacon 

Eggs Norwegian                                              � 28 
Smoked salmon, panko-crumbed eggs, halloumi,  
sesame avocado, house pickled cucumber,  
citrus hollandaise (s)(gf) 
	 Add toast � 30.5

Poppyseed Bagel Benny          � 27                                  
Choice of smoked salmon or hickory smoked bacon,  
rocket, fresh herbs, chilli, house-made hollandaise,  
capers, poached eggs

Waffle Croissant                                             � 24 
Waffled french croissant, wild berry coulis, coffee  
mascarpone, flaked chocolate, raspberry, almond  
praline (v)(n)�

Smashed Avo�   23                                  
Smashed avocado, poached eggs, multigrain toast,  
furikake, persian feta, Cooper’s Shoot grilled  
tomato, lemon, nori crisp (v)(s)(gf avail) 
	 Add streaky bacon� 30

Fruit Loaf � 17.5                                     
Toasted fruit loaf, whipped vanilla mascarpone,  
honey, seasonal berries, clustered granola (v)(n) 

Mr Simple 
Eggs on toast cooked your way, poached or fried� 14.5 
Eggs on toast, scrambled                                               � 15 
(Choice of rye, multigrain (s) or white sourdough) 
(gf avail)

Vietnamese Calamari Salad        � 27.5                                 
Crispy calamari, slaw, bean shoots, fresh chilli,  
peanuts, black sesame, toasted coconut,  
fragrant herbs, herb dressing (gf)(n)(s) 

Little Gem Salad        � 26.5                                
Gem lettuce, cherry tomatoes, candy cane  
& pickled beets , feta, poached egg, walnut crumble,  
green goddess dressing, white sourdough (v) 
	 Add smoked salmon � 34.5

Crumbed Barramundi & Chips            � 29                                  
Panko crumbed QLD Barramundi, tartare sauce,  
gem lettuce & tomato onion salad,  
house-seasoned chips (gf)

Fish Tacos (2)                                            � 28                                                       
Flour tortilla, talatouri sauce, lime slaw,  
pomegranate, crumbed QLD barramundi,  
corn chips, guacamole, pico de gallo (gf)

House-Seasoned Chips  			�   12                        
Chips in our house blend seasoning, Kewpie mayo (v)  
(Plain chips available on request)

Sweet Potato Fries 			�    14               
Sweet potato fries, black vinegar Kewpie  
mayo (v)(gf)(s)  

Halloumi Fries                                        � 14 
Crumbed halloumi fries, buffalo mayo, honey glaze,  
fresh chilli, fried shallots (v)(gf)

Poached or fried egg � 4    
Scrambled eggs    � 6 
Refried beans � 6 
Grilled spinach � 5  
Grilled tomatoes         � 5 
House-made potato rosti � 5.5 
Avocado (sliced or smashed) � 5.5 
Danish feta� 6 
Halloumi � 6 
Gluten-free bread or bun add � 3.5

SIDES 
Sautéed greens (vg) � 7.5 
Cauliflower popcorn (vg)(gf) � 7.5 
Chickpea & lentil patty � 6.5 
Garlic butter mushrooms � 7.5 
Smoked salmon   � 8 
Chorizo sausage   � 7  
Streaky bacon � 7  
Thick-cut bacon (1 slice) � 7.5 
Waffle fries � 6.5 
House-made tomato relish  � 3 

Moroccan Lamb Sandwich       � 28                           
12 hour slow cooked harissa lamb, pickled  
gherkins, tomato, lettuce, jalapeño raita,  
Turkish bread, waffle fries

Cheeseburger                                             � 28 
200g Angus patty, double American cheese,  
onion, burger sauce, lettuce, pickles, potato bun,  
house-seasoned chips (gf avail) 
	 Add streaky bacon� 35

Southern Fried Chicken Burger     	�  27                                      
Crispy spiced chicken thigh, special sauce,   
double American cheese, lettuce, potato bun,  
house-seasoned chips 

Slipper Lobster Bao (2)                                  � 28 
Tempura slipper lobster, charcoal bao buns,  
lettuce, mango salsa, Kewpie mayo, waffle fries 

Chickpea & Lentil Veggie Burger � 26.5 
Chickpea & lentil patty, beetroot, sauerkraut,  
rocket, smokey chipotle, potato bun, sweet  
potato fries (v)

Toast                                                                    �11 
Choice of rye, white sourdough or multigrain (s)  
with strawberry jam, honey, peanut butter (n),  
Nutella (n), or Vegemite (v)(gf avail) 

�

                      

(n) =   Contains Nuts
(s) =   Contains Sesame
(v) =   Vegetarian
(vg) = Vegan
(gf) = The ingredients sourced are gluten-free, but  
            due to our kitchen’s environment the dish may                      	
            contain traces of gluten.

* Please make staff aware of any allergies.

* Food may contain traces of nuts & sesame due  
   to our kitchen’s environment.



 

WHITE
WITCHES FALLS �WITCHES FALLS � 14/61 
PROVENCEPROVENCE�  
Chardonnay, Mt Tamborine QLD 

PAXTON WINESPAXTON WINES� 13.5/56 
Pinot Gris, McClaren Vale SA 

BLOOMBLOOM�� 13.5/56 
Sauvignon Blanc,  
Marlborough NZ

RED
WITCHES FALLS �WITCHES FALLS � 13.5/56  
PROVENCEPROVENCE��  
Rosé, Mt Tamborine QLD  

RANGE LIFE RANGE LIFE � 13.5/56 
Pinot Nero, Mornington VIC  

TEUSNER �TEUSNER � 15/66  
‘THE WARK FAMILY’ ‘THE WARK FAMILY’  
Shiraz, Barossa Valley SA

SPARKLING
RANGE LIFRANGE LIFE E � 13.5/56 
Prosecco, King Valley VIC  

CHANDON NON VINTAGECHANDON NON VINTAGE� 15/61 
Blanc de Blanc Sparkling,  
Yarra Valley VIC 

VEUVE CLICQUOT VEUVE CLICQUOT � 140 
Brut, Reims FRA

GINGIN 
Hendricks, SCO � 12 
Wildflower Signature Gin, QLD � 14 
Wildflower Pink Gin, QLD � 14 
Old Curiosity Lavender Gin, UK � 12.5 

RUMRUM 
Bacardi Carta Blanca, CUBA � 12 
Beenleigh Dark Rum, QLD � 12 
Capricorn Spiced Rum, QLD� 13  
Capricorn Pineapple Rum, QLD� 14 

TEQUILATEQUILA
El Jimador, MEX� 12 

VODKAVODKA
Bondi Blue, VIC� 12 

WHISKEY/BOURBONWHISKEY/BOURBON 

Canadian Club, CAN � 11 
Jack Daniels, USA � 11 
Dimple 12 yrs, SCO � 11.5 

APERITIF/LIQUERAPERITIF/LIQUER 
Aperol, ITA � 11 
Kahlua, MEX � 11

SPIRITS

THE LOCALTHE LOCAL� 20 
Hendricks Gin, White Creme de  
Cacao, Lemon, Soda  

MANGO & COCONUT  �MANGO & COCONUT  � 22  
DAIQUIRIDAIQUIRI�  
Bondi Blue Vodka, Malibu,  
Mango Purée 

ESPRESSO MARTINIESPRESSO MARTINI  � 21 
Bondi Blue Vodka, Kahlua,  
Espresso  

CHILLI MARGARITA CHILLI MARGARITA � 21 
El Jimador, Lime,   
Cointreau, Chilli  

PASSIONFRUIT MOJITO PASSIONFRUIT MOJITO � 22 
Bacardi, Lime, Passionfruit, 
Mint, Soda 

BLOODY MARY BLOODY MARY                  �                 � 19.5 
Bondi Blue Vodka, McClures  
Bloody Mary Mix, Tomato Juice 

DARK & TROPICAL STORMYDARK & TROPICAL STORMY� 21 
Capricorn Pineapple Rum, Lime  
Ginger Beer,  

FRENCH MARTINI FRENCH MARTINI � 22 
Bondi Blue Vodka, Chambord  
Liqueur, Pineapple 

APEROL SPRITZAPEROL SPRITZ  � 19 
Aperol, Sparkling Wine,   
Soda, Lemon   

HUGO SPRITZHUGO SPRITZ  � 20 
Elderflower Liqueur, Prosecco,  
Soda, Lime, Mint  

MIMOSAMIMOSA�� 15 
Sparkling Wine, Orange Juice

COCKTAILS

CIDER & GINGER BEER
Bertie Apple Cider, Melbourne VIC � 11 

Little Dragon Alcoholic �  11 
Ginger Beer, Byron Bay NSW

TAP BEER
Great Northern Super Crisp Lager,  � 11 
Cairns QLD (480ml) 3.5%

Pirate Life South Coast Pale Ale,  � 12 
Port Adelaide SA (480ml) 4.4%

BEER
Black Hops Hornet IPA, � 11.5 
Burleigh Heads QLD 

Balter XPA, Currumbin QLD� 11.5 

Corona, Mexico City MEX  	�  10 

Heads of Noosa Lager, Noosa QLD � 11.5 

Better Beer Zero Alc, Griffith NSW� 10

BOOZY BRUNCH  $55 

One main meal and endless mimosas for an hour. Everyday from 10AM. 
Choice of Classic / Cranberry & Lime / Pineapple, Passionfruit & Lime.   

*All members on the table need to participate

CoffEE & CHOCOLATE 
Latte / Flat White / Cappuccino  � 4.9 
/ Magic / Long Mac / Short Mac /  
Long Black / Espresso /  
Double Espresso   

Decaf � 5.1 

Mocha � 5.2 

Cold Drip � 5.5 

Iced Latte � 5.5 

Almond, Coconut, Lactose Free, � .9 
Soy, Oat �  

Mug/Large � .9 

Extra shot or syrups � .6 

Heirloom White Hot Chocolate� 6.5 

Heirloom Dairy Milk Hot Chocolate � 6.5 

Heirloom 70% Dark Hot Chocolate � 6.5 

Iced Coffee � 9.5 

Iced Chocolate  � 9.5 

Iced Mocha  � 10 

�

TEA \ CHAI \ OTHER
CHA Tea Providores: English        � 5             
Breakfast, Earl Grey, Peppermint, 
Chamomile, Ginger & Lemon,  
Green Dragon 

Hot Water With Lemon  � 2.2 

Prana Chai � 6.2 

Iced Vanilla Chai� 6.7 

Matcha Latte         � 6 

Turmeric Latte           � 6 
 

�

BOTTLED 
Coca-Cola (330ml) � 5.3 

Coca-Cola No Sugar (330ml)  � 5.3                            

Mount Franklin Still Water (600ml)� 4.3 

Mount Franklin Sparkling � 5.3 
Water (330ml) �  

Purezza Sparkling Mineral Water  � 8.5               
(750ml)(Free Refills) 

Good Happy Kombucha (330ml)� 7.5 
- Turmeric Ginger 

Good Happy Kombucha (330ml)� 7.5 
- Lemon Myrtle Pepperberry�  

Bobby Low Sugar Soft Drink   � 6.5 
- Creamy Soda (330ml)�  

Bobby Low Sugar Soft Drink  � 6.5 
- Lemon (330ml) 

Cascade Lemon, Lime � 5.7            
& Bitters (330ml) �

�

FRESH JUICES
ORANGE / APPLE ORANGE / APPLE �� 10  
Choose Fresh Orange  
or Fresh Apple  

SUMMER SQUEEZE SUMMER SQUEEZE �� 10  
Apple, Orange, Strawberry,  
& Pineapple �  

HEALTH KICK HEALTH KICK �� 10  
Lemon, Beetroot, Mint, Ginger,  
Cucumber, Carrot & apple 

ICED TEAICED TEA�� 7.5  
House-Made Cucumber  
& Mint Iced Tea  
*Add a House Spirit� 19.5
�

MOCKTAILS
VIRGIN MARY VIRGIN MARY � 11 
McClures Bloody Mary Mixer,  
Tomato Juice 

MANGO MULEMANGO MULE  �� 13  
Cucumber, Mango, Honey�  
Ginger Beer, Lime 

CRANBERRY CRUSH CRANBERRY CRUSH �� 13  
Cranberry, Peach, Orange  
Juice, Grenadine �

BOTTLED JUICES
Noahs – Apple or Orange� 6.3 

Noahs – Apple, Watermelon & Mint� 6.3 

Noahs – Apple, Guava  � 6.3 
& Mixed Berries �  

Noahs – Apple, Peach, Kiwi,    � 6.3 
Mango & Lime

         �

SMOOTHIES & SHAKES
*Add Vegan Vanilla Protein  � 1

BANANA BANANA � 11.5 
Almond Milk, Honey, Banana,  
Oats, Cinnamon (n)(vg avail)   

GREEN GREEN �� 11.5  
Spinach, Apple, Coconut Water,  
Banana, Lemon, Coconut  
Yoghurt (vg)                  �  

COOKIES & CREAM COOKIES & CREAM �� 11 
Cookies & Cream Ice Cream,  
Full Cream Milk 

MILKSHAKESMILKSHAKES� 9 
(Chocolate, Banana, Strawberry,  
Vanilla, Salted Caramel)

*Milk Alternatives Available  
on Request

ALCOHOLIC 
DRINKS  

THIS wAy 

BEvERAGE  
MENu


