ALL DAY MENU

12PM - CLOSE
SMATLTL

f

PLATES

SOURDOUGH COB
WARM CRUSTY SOURDOUGH COB, SERVED W/ YOUR CHOICE OF:

- Garlic & herb butter 9
- Smoked salt flakes, cracked pepper, golden-confit garlic, 9
balsamic & olive oil n
-Hummus dip, labneh, hazelnut dukkah & kalmata olives

ZING FRIED CHICKEN BITES 19
Sticky karaage chicken bites, creamy slaw, chillies & coriander
HALOUMI FRIES 14
with panko crumb, aioli, chilli jam & fresh pickled onions

CRISPY sQUID (GF, DF) 18

Ramen seasoned salt & pepper squid w/ pickled ginger &
yuzu mayo

BBQ PORK TACO (2) 19

BBQ pork, slaw, jalapeno & green tomato relish, pickles &
coriander

CRISPY FISH TAcO (2)

Battered gold band snapper, slaw, mango chutney, pickled fennel
& coriander

SALMON BRUSCHETTA 19

Apple wood hot-smoked salmon bruschetta, Danish fetta,
shallots, dill, fresh pickled cucumbers & fried capers

MUSHROOM TAcO (2, v) 19

Mushrooms, guacamole, lettuce, pickled fennel, vegan mayo &
coriander

19

THE GREEN STUFF

GREEN SUNSHINE Bowl (VG)

Fresh seasonal greens, edamame, avocado, soba noodles, fermented
kraut, charred broccolini, bean shoots, pepita, green shallots, kale &
garlic crisps, black sesame & topped with a
nutritional yeast & roast sesame dressing
19
MEDITERRANEAN MESQUITE CHICKEN SALAD
Mesquite wood smoked chicken, labneh, leafy greens, kalamata olives,
fetta, cucumber, tomato & red onions served w/ grilled flatbread
22
GARDEN SALAD (GF, V)

Mixed leaves, cherry tomato's, cucumber & red onion served with a
house dressing
13

BAR & GRILL

LARGE PLATES

DAILY PIZZA
9" Pizza- please check at the bar for today's special
18
BEEF NACHOS (GF)
House rubbed & smoked pulled beef brisket, tomato & bean salsa,
corn chips, mozzarella, sour cream, guacamole & jalapenos
24
VEGE NACHOS (GF, V)
Slow roasted pumpkin, corn chips, spiced tomato, beans, mozzarellq,
sour cream, guacamole & jalapenos
22
LOADED
CHICKEN & BACON CHIPS
Battered steak fries with cherry wood-smoked chicken, bacon, cheese
sauce, green chilli, avocado, coriander & sour cream
16
LOADED CHEESEBURGER CHIPS
Battered steak fries with cheese sauce, chopped beef burger, pickles,
American mustard & tomato sauce
16
SCOTCH FILLET STEAK
300gm char-grilled scotch fillet steak, cooked to your liking, served with
steak-house chips, golden confit garlic, herbed salt flakes, house salad &
choice of sauce
35
CHICKEN PARMIGIANA
Chicken schnitzel topped with napoli, ham & mozzarella
served with chips & salad
25
BALINESE CHICKEN CURRY
Sweet Balinese style yellow curry with rice, roti & pickles
22
FISH & CHIPS
Crispy battered snapper served with chips, salad, chunky dill
tartare & lemon
23
BBQ PORK RIBS
House smoked bbq pork ribs, with hickory bbq sauce, creamy slaw,
pickles & chips
29

Please notify our staff of any dietary requirements /[ Seniors menu available on request / 15%Public holiday surcharge applies

BETWEEN YOUR
BUNS

ALL BURGERS ARE SERVED WITH CHIPS
ELLIS BURGER

Angus beef patty, bacon, caramelised onion jam, egg, cheese,
lettuce, tomato & beetroot
22

SMOKEY BEEF BRISKET CHEESE BURGER

Low & slow tender BBQ beef brisket, double cheese, house pickles,
black truffle mustard & mayo, served in a brioche bun
22

VEGAN CHEESEBURGER (VG)

Char-grilled plant based burger patty, vegan cheese, lettuce,
tomato, tomato sauce & mustard in a vegan potato bun
22

REEF FISH BURGER

Battered snapper fillets, lettuce, tomato, red onion
& chunky dill tartare sauce
22

FRIED CHICKEN SANDWICH

Karaage fried chicken with lettuce, cheese, pickles, brioche bun
& chipotle mayo
20

SWEET POTATO FRIES- with sweet chilli & aioli 13
STEAK FRIES- with aioli & tomato sauce 9
POTATO WEDGES- with sweet chilli & sour cream 11

TEMPURA SNAPPER (2pcs)- with tartare 8

em,&%fw

Add a side of sauce to any meal: 2

GARLIC AIOLI JALAPENO TARTARE
SWEET CHILLI SRIRACHA TOMATO RELISH
SOUR CREAM GUACAMOLE CHIPOTLE MAYO

KIDS MmEnU £

All kids meals are served with: chips, salad & tomato sauce

Battered Fish [ Crumbed Calamari

Chicken Nuggets [ Cheeseburger

(v) vegetarian (VG) vegan (GF) Gluten Free



BREAKFAST MENU
7:00AM - 11:30AM

BREAKFAST
BUNS & TOASTIES

Choose from:
Rustic White / Wholemeal / Multi grain / Gluten Free Bread

SMOKIN REUBEN

House smoked wagyu beef brisket, cheese, sauerkraut,
jalapeno hot sauce & mayo

BBQ CUBAN PORK
BBQ pork, ham, cheese, pickles, truffle mustard & mayo

ELLIS BREAKKIE BURGER

Low & slow BBQ smoked beef brisket, grilled bacon, hash
brown, cheese, fried egg, chipotle mayo & leafy greens in a
brioche bun

BACON & EGG ROLL

Black forest bacon, egg, cheese & tomato relish
Make it a double?
DOUBLE DOWN- double the bacon & double the cheese

OL' SKOOL BLT
Black forest bacon, lettuce & fresh tomato with aioli

14

14

19

13

+4

15

FROM THE BAKERY

TOASTED HOMEMADE BANANA BREAD
Tropical banana, pineapple & coconut bread with star anise &
cinnamon infused maple syrup & butter
10
DAILY MUFFIN SELECTION
Ask a staff member for the flavour of the day
6
BAKERS RAISIN
Cafe raisin loaf with butter & fruit preserve
8

BAR & GRILL

LOCAL FAVOURITES

EGGS & TOAST

2 Yamagishi eggs (local & free range) cooked your way on toasted
sourdough. Poached [ Fried / Scrambled
15

HOT NUTELLA PANCAKES

Buttermilk pancakes topped with nutella chocolate sauce,
oreo crumbs & chocolate sauce
18

BENNY ADDICT

Toasted old English muffin, leafy greens &
2 poached "Happy" eggs, topped with hollandaise sauce
w/ 1 choice of the following:
-Black forest bacon

-Low & slow smoked tender beef brisket

-House hot smoked salmon
- Buttered black truffle mushrooms
22

AVO TOAST (V)

Avocado on crusty sourdough toast with hummus, creamy fetta, dukkah,

pickled fennel, olive crumbs & poached egg
20

BEACH BREAKFAST

House smoked salmon, roast pumpkin, baby spinach, slow roast tomato,

poached eggs, basil pesto, garlic aioli & sourdough bread
24

THE WORKS

Pork sausage, bacon, grilled mushrooms, roasted tomato, wilted spinach,

hash brown & 2 eggs cooked your way on sourdough
26

SWEETCORN FRITTERS (GF)

Sweetcorn fritters with a mild chilli jom, black forest bacon, avocado,
fresh pickled onion, labneh & confit chilli served with a poached egg
22

MIDDLE EASTERN BREAKKIE BOWL (VG)

Seasonal leafy greens, chickpea hummus, tahini, charred broccolini,
avocado, hazelnut dukkah, salted pepita, sprouts, kale crisps, spiced
vegan yogurt & nutritional yeast
18

Please notify our staff of any dietary requirements |/ Seniors menu available on request | 15%Public holiday surcharge applies

Want some extra sides added to your breakfast?

Egg $3 Bacon $5 Beef Brisket $5

Smoked Salmon $5.50 Sausage $5

Hash Browns $3.50

Avocado $4.50 Mushrooms $4.00

Roasted Tomato $4

Wilted Spinach $4 Haloumi $4

KIDS
BREAKFAST

PANCAKE

Served with maple syrup & vanilla ice cream
12

WAFFLE

Toasted waffle served with maple syrup & vanilla ice cream
12

ONESIE

Ciabatta toast, 1 poached egg & grilled bacon
12

TOASTIE

White bread, lightly toasted with ham & cheese
10

SATURDAY SPECIAL
Kid's FREE pancakes!

We are proud to be partnered with Yamagishi Happy Farm Eggs to
deliver the best free range eggs our region has to offer.

(v) vegetarian (VG) vegan (GF) Gluten Free



