
FIG FENNEL & DATE TOAST (V) 11

CIABATTA OR RYE SOURDOUGH (V) 10

House Jam - Butter, GF Option add $1 

House Jam - Butter

RICE PUDDING BRÛLÈE (V) 22 
Hazelnut - Rhubarb - Seasonal Fruit 

FRENCH TOAST (V) 24 

Cherry Jam - Coconut - Chocolate Ganache - Fresh Fruit - Ice
Cream - Oreo Crumb 

CHICKEN WAFFLES 28
Buttermilk Tenders - Bacon - Fried Egg - Pure Maple 

EGGS ON TOAST (V)  16
Locally Sourced - Poached, Fried or Scrambled 

Poached Eggs - Feta - African Rafiki - Preserved Lemon - Toast 

TURKISH EGGS  (V) 24 
Garlic Labneh - Poached Eggs - Confit Cherry Tomato-  Chilli Oil -
Dill - Turkish Bread-  Dukkah Add Chorizo Crumb 4 

EGGS BLACKSTONE  25  (VO) (GF0)

Poached Eggs - Bacon Crumb - Grilled Tomato -
Hollandaise - Ciabatta 

POTATO HASH (GF)  29
Crispy Potato - Poached Eggs - Brisket - Onion Jam
- Spinach - Parmesan - Jus 

BREAKFAST GNOCCHI (V) 28

House made Gnocchi - Poached Egg - Mushroom Cream -
Spinach- Fried Kale - Enoki - Goats Cheese - Truffle oil 

SMASHED AVO (V) 25 

SHAKSHOUKA  24  
Poached Eggs - Tomato - Chorizo - Smokey Tomato Sauce -
Feta - Turkish Bread  

 RENDANG  28 

Slow Cooked Beef - Pineapple Achar - Brown
Rice - Cucumber - Fresh Chilli - Papadum

ROASTED CAULIFLOWER STEAK  (VN) 23 

Romesco Sauce - Hazelnut Dukkah - Raisins -
Rocket 

NASI GORENG 27 

Brown Rice - Fried Egg - Fried Onion - Cucumber -
Bean Shoots - Prawn Cracker - Chicken Skewers -
Satay Sauce 

CHEESEBURGER  25 

Angus Pattie - Double Cheese - Pickle - Onion -
Ketchup - American Mustard - Chips  Add Bacon 4 

KOREAN CHICKEN BURGER  27 

Fried Thigh -  Slaw - Cheese - Special KO
Sauce - Milk Bun -Chips Add Bacon 4

BOWL OF CHIPS  14

Aioli 

EXTRAS 

EGG - WILTED SPINACH  3
GRILLED TOMATO - POTATO CAKE - BACON  - CHORIZO CRUMB 4 
ROAST FIELD MUSHROOM - SIDE FRIES 6 
PORK &FIG SAUSAGE - SMASHED AVOCADO 7 
SMOKED SALMON - FRIED CHICKEN TENDERS  8 

 
 

MINDARIE 

SISTAS 

 
(GF) GLUTEN FREE. (V) VEGETARIAN.  (VN) VEGAN. (VNO)
VEGAN OPTION.
 

15% PUBLIC HOLIDAY SURCHARGE APPLIES

All Day Menu 

FULL BREAKFAST  29  

Locally Sourced Eggs - Bacon - House Potato Cake - Pork &
Fig Sausage - Field Mushroom - Pesto - Tomato - Ciabatta 

CRAB OMELETTE  28  
Sambal - Herbs - Chilli - Turkish Bread

PRAWN PASTA  32 

Pasta - Fresh Prawns - Chorizo - Sugo -
Chilli Oil - Parmesan

FISH AND CHIPS 31
Fish of the Day - Mushy Peas - Chips -
Tartare - Lemon



CHAMPAGNE / SPARKLING

CLANDENSTINE VINEYARDS PROSECCO ROSE
Vic

ANDREOLA "DIRUPO" PROSECCO DOCG BRUT
Italy

CHANDON " BLANC DE BLANC" VIC 
VIC

VEUVE CLICQUOT
Reims France



12



38



15



60



15



60



24



115

BOTTLEGLASS

WHITE

CLANDENSTINE VINEYARDS PINOT GRIGIO 2021
Adelaide Hills  SA 

FRANKLAND ESTATE FRANKLAND RIVER  RIESLING 
Frankland River WA 

OAKOVER SEMILLON SAUVIGNON BLANC 2021 
Swan Valley WA

JULES TAYLOR   SAUVIGNON BLANC 2021
Marlborough NZ 



12



45



14



50



11



39



14



48

BOTTLEGLASS

SWELL SEASON CHARDONNAY 2022
Margaret River WA 

15 55

COCKTAILS

MIMOSA
Arras Sparkling - Squished Cold Pressed Orange 

SISTAS SPRITZ 
Aperol - Andreola "Dirupo" Prosecco DOCG - Capi Soda 

BLOODY MARY 
Belvedere Vodka - Tomato - Hot Sauce - Celery salt
Worcestershire sauce 

ESPRESSO MARTINI 
Belvedere Vodka-Mr Black Cold Brew liqueur-Espresso
Vanilla 



16



16



19

19

WHISKY | GIN  |  TEQUILA  |  MESCAL

CHOICE OF WHISKY, GIN, TEQUILA & MESCAL
AVAILABLE AT THE BAR

RED 

MOOROODUC ESTATE  PINOT NOIR 2021 
Mornington VIC

OAKOVER CABERNET MERLOT 2020 
Swan Vlley WA

VIA CAVES  SYRAH 2021

Margaret River  WA 



15



62



11



39



48



14



60

BOTTLEGLASS

SALOMON ESTATE  BRAESIDE CABERNET  2018 

Finnis River SA  

17

PACKAGED BEER 

CORONA
LITTLE CREATURES PALE ALE
GAGE ROADS SINGLE FIN
ASAHI SUPER DRY 
COOPERS SPARKLING ALE 

9
10
10
10
11

ONE DROP BREWING BOTANY LAGER NSW
HOLGATE MOUNT MACEDON PALE VIC 
BOSTON BREWING GREAT SOUTHERN IPA WA
EAGLE BAY KOLSCH WA

 

12
11
12
12

MIDS/LIGHTS 
 
PERONI NASTRO AZZUR0 8

BULMERS ORIGINAL APPLE CIDER 
BOSTON BREWING TINGLETOP GINGER BEER 

11
11

CIDER | GINGER BEER 

DrinksDrinks  

C O F F E E  /  J U I C E  
 
COFFEE

Flat White, Latte, Cappuccino, Long Black, Chai Latte, Hot Chocolate 4.70
Short Black/Espresso 3.8
Babycino w Marshmallow 2.5
Short Macchiato, Piccolo 4
Long Macchiato, Dirty Chai 5
Mocha 4.7
Batch Brew (filtered coffee) 6                                                             
Affogato, Vienna Black/White 5.0
Flavoured Syrups 1
Specialty Milks/Decaf 1

TEMPLE TEA - SINGLE POTS 

English Breakfast, Earl Grey 4.60
Chamomile, Green Sencha, Peppermint, Lemongrass & Ginger 5 

COLD PRESS JUICES

Valencia Orange 9
Granny Smith Apple 8.5
Traditional Lemonade 8.5
Watermelon Strawberry 9
Kale, Apple and Lemon 9

SMOOTHIES

Mango Unchained  9.50                          
Mango, Papaya, Passionfruit, Orange & Mango Juice 
Blind Date  9.50                                 
Banana, Cinnamon, Oats, Honey,Dates, Milk                                                                                                
Tropic Blunder  9.50
Pineapple, Strawberry and Passionfruit Orange and Apple Juice

 

 

COLD DRINKS

Iced Coffee, Chocolate and Mocha 8.5
Iced Latte, Long Black, Chai  5.5
Single Origin Cold Drip Coffee (seasonal) 6


