
 

 

COFFEE BLEND ESPRESSO 
 
Milk Coffee – 5 / 6 
Black Coffee – 4.8 / 5.8 
Espresso – 3.5 
Piccolo – 4 
Macchiato – short - 4 long - 5  
Hot Chocolate – 5 / 6 
Bondi Chai Latté – 5 / 6 
Extras Shots Soy L/free Almond - 1 
  
Iced Coffee / Chocolate – 9.5 
 
Tea Tonic Loose Leaf Pot - 6 
English Breakfast 
Earl Grey 
Apple Tea 
Glew Tea, Ginger & Lemongrass 
Green Tea 
Peppermint Tea 
Prana Chai Tea Brewed W Milk VO – 7 
  
 

House Sparkling Water 
Glass – 3.5 Bottle – 7 
Cold Pressed Juice Orange or Apple - 
7.5 
Cold Pressed Juice Special – 8.5 
Coke / No Sugar – 5.5 
 
Daylesford – Blood Orange / Pink 
Grapefruit / Ginger Beer / Lemon 
Lime Bitters - 6 
 
Wild One – No added sugar G/F V – 6 
Lime / Passionfruit / Lemonade / 
Pineapple / Raspberry / Strawberries 
& Cream 
Happy Hippie Organic Hemp Kombucha - 

 
 
 
 
 
 
 

WHITE 

Pizzini Pinot Grigio 2025 12 / 45 

Chrismont Riesling 2023 - 45 

Buller’s Rutherglen Sauvignon Blanc 

2025 – 35 

RED 

Pizzini Nonna Gisalla Sangiovese  

2024 12 / 45 

Chrismont Shiraz 2022 - 45 

 

SPARKLING 

Dal Zotto Pucino Prosecco – 12 / 45 

 

Gincello - 18 

Mimosa – 15 

Aperol Spritz - 18 

Espresso Martini – 20 

Liqueur Affogato – 14 

 

# PLEASE TAKE NOTE OF YOUR TABLE 

NUMBER ON THE CUTLERY BUCKET FOR 

SETTLEMENT OF YOUR BILL THANKYOU # 

 
 

Choc / Straw / Car / Van – 8 
Frappe Espresso & Caramel – 10 
 
SMOOTHIES 
Tropical - Mango, Banana, Coconut, 
Frozen Yoghurt & Juice GF – 12 
Berry Bliss – Mixed Berries, Natural 
Yoghurt, Banana, Honey, Coconut 
Water, Chia GF - 12  
 
 

Stone & Wood – 9.5 

Furphy all Victorian - 8 

Corona – 8 

Carlton Dry – 7.5 

Great Northern Mid – 7.5      

Boags Premium Light - 7.5 

 

 
 

Local Alpine Cider Sweet/Dry – 10 

 



 

Breakfast from 7:00am From 11:00am 

> Borella Bacon/Chorizo – 6.5 Smoked Salmon – 8.5 

> Avocado - 4.5 Roast Tomato – 4.5 

> Seeded Mustard Hollandaise – 4.5 

> House Tomato Relish – 3.5 Baby Spinach – 3.5 

> Tarragon Garlic Butter Mushrooms - 5 

> House Made Hash Brown – 4.5  

> Grilled Haloumi – 6 
> Granola Coconut Yoghurt Berry Compote Jar – 9.5          
> Thick Cut Chips with Garlic Aioli – 12 

 
# PLEASE NOTE 7.5% SURCHARGE APPLIES ON WK/ENDS 

# 15% SURCHARGE APPLIES ON P/HOL 

# EFT TRANSACTION SURCHARGES APPLY 
 

 

 

 

 

 

Bicycle Baker Sourdough with Cultured Butter & Local 
Preserves GFO – 9   Milawa Fruit Sourdough – 10 
 
Free-Range Eggs on Sourdough Poached or Fried – 13.5 
Scrambled – 14 / Chilli Tofu Scrambled – 14.5 Add Sides 
 
Honey & Vanilla Fruit Toast with Labneh – 14 
 
House-Made Granola Bowl, Berries, Coconut Yoghurt, Seasonal 
Fruit V GF - 18.9 Add Almond Milk - 1  
 
Strawberry & Rhubarb Bircher Muesli, Pistachio, Coconut 
Yoghurt – 19.5 
 
Brioche French Toast, Passionfruit Curd, Whipped Mascarpone, 
Meringue, Berries, Mint VG - 26 
 
Pulled Beef Hash, Peppers, Potato, Poached Egg, Chimichurri, 
Pickled Red Onion, Sour Cream – 29  
 
Corn & Jalapeno Fritters, Rocket & Avocado Salad, Poached 
Egg, Cherry Tomatoes, Chipotle Yoghurt – 26   
 
Hash Brown Benedict, Borella Ham, Beetroot Hummus, Poached 
Eggs & Seeded Mustard Hollandaise GFO – 26.5 Smoked Salmon 
add – + 6.5 
 
Breakfast Board, Avo Smash, Poached Egg, Savoury Seeds, 
Sourdough Toast, Granola Coconut Yoghurt & Berry Compote 
Jar, O/Juice, Hash Brown, Beetroot Hummus GFO VG – 26.5  
Add Mimosa – 36.5 
  
Avo Smash, Corn Bread Muffin, Poached Egg, Pickled Fennel, 
Cucumber, Onion, Cream Cheese, Savoury Seeds, Dill – 27 Add 
Smoked Salmon – + 6.5 
 
BeanStation Breakfast, Poached Eggs, House Hash Brown, 
Bacon, Tarragon Mushrooms, Roast Tomato, Spinach, Grilled 
Haloumi & Sourdough GFO – 32 

 

Shredded Chicken Salad, Nam Jim, Wombok, Onion, Capsicum, Fried 
Shallots, Vietnamese Mint, Basil GF DF - 28 
 
Harissa Roasted Vegetables with Lemon Quinoa, Herbs & Labneh VO GF 
DFO – 27 
 
3 Pepper Fried Squid, Green Mango, Papaya, Bean Shoots, Rice 
Noodles, Peanuts, Chilli, Aioli DF - 28  
 
Prawn Linguine, White Wine, Chilli, Garlic, Rocket & Lemon DF – 32  
 
Cumin Lamb Flat Bread, Slaw, Pickled Red Onion, Tahini Dressing, 
Pomegranate Molasses – 29 
 
Pork Schnitzel Roll, Cabbage, Dill Mayo, Brioche Bun & Thick Cut 
Chips – 28.9 
 
# Please Note No Menu Changes & Notify Staff of any Allergies # 
 
 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 


