LUNCH

Available from 12 - 3pm

A1l Day Breaky Roll, fried

egg, free range bacon,

tomato, cos,chutney on a
sourdough bun GFA add $2.5

Fat Cow Pie, ask for

today’s varieties. Served

with salad & chutney.

Middle Eastern Falafel,
beetroot hummus, sweet

potato, quinoa & mixed leaf
salad, almonds, pepitas,
tahini dressing GF, Vegan

$16.5

Arancini Balls, (oven dried
tomato, basil & mozzarella)
with avocado, mixed leaf
salad, aioli GF

$21.5 Spanakopita, (spinach & feta

tart) with salad & chutney

Fat Taco, southern braised

$215 pork, slaw, charred corn,

Sriracha hot sauce, lime

$22

$21.5

$23

Beef Burger, local beef, cos,
tomato, pickled beetroot,
dijon & chutney on a Zeally
Bay Sourdough bun, served
with hand cut chips

(GF Bun Available, add $2.5)

EXTRAS
Quinoa & mixed leaf salad
Hand cut chips, aioli

Please see the display cabinet and
blackboard for extra options!

$23.5

$12.5
$9.5

HOT DRINKS

Beraldo Coffee $5 / $6

Leaf Tea in a Pot $5
english breakfast, earl grey,
peppermint, green, chamonmile,
lemongrass & ginger

Prana Chai $6

Hot Chocolate $6
Babyccino $2

Add .50 for extra shot, syrup
Add $1 for almond, oat, soy milk

COLD DRINKS

Iced Latte $6
Iced Coffee / Iced Chocolate $9

served with ice cream & fresh cream
Milkshakes $6 / $8.5

chocolate, strawberry, caramel, banana, vanilla
Add $2 for almond, oat, soy

Fresh Juice $9

orange, apple, carrot, celery, ginger

FROM THE FRIDGE

Hepburn Springs $6

blood orange, lemon, cola, lemonade,
ginger beer, lemon, lime & bitters,
plain sparkling

Noah’s Creative Juices $6
Remedy Kombucha $6

Please ask for varieties...

Beer, cider and wine are listed on the blackboard.




