DRINKS

FROM 5:30PM-8:30PM COFFEE & TEA Byr(gfgg

QUEEN MARGHERITA (V)

Mozzarella, napol] and fresh basil FLAT WHITE SHORT BLACK MASALA CHAI
LATTE LONG BLACK EARL GREY

GONE TROPPO MOCHA PICCOLO PEPPERMINT

Smoky ham, pineapp|e’ napo” base CAPPUCINO ESPRESSO CHAMOMILE

and mozzarella HOT CHOC CHAI LATTE GREEN TEA
ENGLISH BREAKFAST

SMASHING PUMPKIN (V) M G

Honey roasted pumpkin, mozzarella,

beetroot, baby spinach, fetta, pine

nuts, balsamic glaze SMALL (CUP) $4.2 $5
MEDIUM (MUG) $4.7 $5.9

Chipotle pulled pork, ham, smoky

sausage, rasher bacon, slaw, jack

cheddar and Kansas City BBQ sauce EXTRAS $0.8 $1.2
SOY MILK SYRUP

SHAOLIN PORK ALMOND MILK MARSHMALLOWS

Char Siu pork tenderloin, shiitake COCONUT MILK COFFEE SHOT

mushroom, capsicum, pickled red OAT MILK LACTOSE-FREE MILK

onion, honey sesame drizzle

SATAY BAE COLD DRINKS

Satay chicken breast, bacon,

pineapple, baby spinach, Thai peanut

sauce, capsicum, shallots, mozzarella ICED COFFEE $6 $8
ICED LATTE $6 $8

LAMBORGHINI

Turkish spiced lamb, fetta, pumpkin, CLASSIC MILKSHAKE $6 $8

garlic aioli, rocket, pine nuts Banana, Chocolate, Caramel,
Oreo, Strawberry, Vanilla, Nutella,

SUPREME TEAM Malt, Espresso

Loaded supreme pizza with salami,

ham, bacon, olives, pineapple, THICKSHAKE $7 $9

capsicum, mushrooms, red onion, Banana, Chocolate, Caramel,

napoli and mozzarella Oreo, Strawberry, Vanilla, Nutella,
Malt, Espresso

PARADISE CITY

Prime steak, garlic prawns, hollandaise
FRESH JUICES $8 $10

sauce, red onion, baby spinach,
chorizo, napoli sauce, mozzarella

ORANGE ONLY

GLUTEN-FREE BASE Nothing but fresh OJ

VEGAN CHEESE
FLAMINGO

Watermelon, strawberry, lime, apple, mint

TROPIC THUNDER
Apple, orange, pineapple, cucumber

(V) Vegetarian (VE) Vegan (GFR) Gluten-Free on Request GREEN RECOVERY
(VO) Vegetarian Option Kale, cucumber, mint, apple




CAFE CLASSICS

SOMETHING LIGHT

TOAST

Raisin, white, wholemeal, multigrain;
2 slices served with butter, honey, jam,
Nutella or Vegemite

- GF & TURKISH BREAD ADDITIONAL

CROISSANT

Toasted with butter, honey, jam,
Nutella or Vegemite

Toasted with ham and cheese

TOASTIES

HCT
Smoked ham, mature cheddar
and tomato

HCP
Smoked ham, mature cheddar
and pineapple

CCA
Chicken breast, mature cheddar
and avocado

TURKISH MELTS

QUEENSLANDER
Loaded with ham, pineapple
and jack cheese blend

PESTO CHICKEN

Chicken breast, pesto, avocado,
semi-dried tomatoes and
mozzarella

UPTOWN CLUB

Roast turkey breast, rasher bacon,
mature cheddar, ranch dressing
and cranberry

PLANT POWERED

CLASSIC SALAD SANDWICH (VE)
Stacked with fresh lettuce, tomato,
cucumber, carrot, Spanish onion and
mayonnaise on your choice of white,
wholemeal or multigrain

1Slice
2 Slices

1Slice
2 Slices

1Slice
2 Slices

M G
$4.5 $5.5
$0.8 $1

$59 $7.9
$6.9 $8.9
$8 $N

$8 $Mn

$8 $M

$9.5 $13.5
$14.9 $18.9
$9.5 $13.5
$14.9 $18.9
$9.5 $13.5
$14.9 $18.9
$7.9 $10.9

ALL DAY DINING

SNACKS

GARLIC BREAD (VE)
Add cheese & bacon

FRIES (V) (GFR)
Thick fries

SMALL

LARGE

Add rich gravy or aioli

SEASONED WEDGES (V)
Served with sweet chilli and
sour cream

LOADED WEDGES
Served with melted cheese, crispy
bacon & shallots

KARAAGE CHICKEN POPPERS (GFR)
Crispy chicken, Shoyu, coral lettuce,
Kewpie mayonnaise, toasted sesame

FISH & CHIP SNACK BASKET
Flathead fillets, thick chips, tartare,
lemon wedge

PORTUGUESE SALT & PEPPER
SQUID (GFR)

Spice dusted barrero squid with
rocket, olives, chipotle remoulade

LASAGNE SPRING ROLLS [2]
With beef mince, melted mozzarella,
parmesan herb crumb, tomato relish

PORK & PRAWN DUMPLINGS [6]
Pan fried pork & prawn gyoza with
chilli sesame sauce, shallots

CRISPY PANKO KING PRAWNS [5]
Sticky honey gochujang glaze, yuzu
aioli, mango salsa

KIDS CHICKEN NUGGETS
Served with chips, salad and
tomato sauce

$7.5
$9.9

$5.9
$7.9
$1

$8.9

$10.9

$1n.9

$12.9

$16.9

$10.9

$8.9

$19.9

$10.9

15% surcharge applies on Public Holidays.

Please ensure you make staff aware of any allergies or

dietary requirements when placing your order.

$10
$12

$8.9
$10.9
$2

$1n.9

$14.9

$15.9

$16.9

$21.9

$14.9

$1n.9

$24.9

$21.9

AVAILABLE SUNDAY - THURSDAY 11AM - 8:30PM

FRIDAY & SATURDAY 11AM - 10PM

SALADS

LOS CABOS CHICKEN SALAD (GFR)
Tinga chicken breast, avocado,
mango & lime dressing, macadamia,
mixed leaves, cherry tomato, quinoa,
blue corn tortilla crisps

VEGAN INCA SALAD (GFR, VE)

Sweet corn fritters, vegan chipotle aioli,

organic quinoa, black beans, pickled

vegetables, cucumber, cherry tomatoes,

lemon dressing
- ADD AVOCADO

FAVOURITES

SOUP OF THE DAY (GFR)
Served with a fresh baked dinner roll

LASAGNE (VO)

House-made premium beef or
pumpkin, ricotta and spinach, served
with a garden salad

NACHOS (GF) (VO)

House-made chilli con carne, corn
chips, Mexican cheddar, salsa,
guacamole and sour cream

SOMETHING MORE

CHICKEN SCHNITZEL
Crumbed chicken breast served with
chips & salad

CLASSIC CHICKEN PARMY
Schnitzel topped with napoli, ham
& cheese served with chips & salad
- GF OPTION ADDITIONAL

BEEF SLIDERS [3]
Beef patties, lettuce, tomato, cheddar,
pickles, aioli and tomato chutney

O.G. ANGUS BEEF BURGER
Flame grilled Angus patty,
caramelised onion, lettuce, tomato,

cheddar, pickles, aioli and tomato chutney,

brioche bun served with thick fries

$16.9

$17.9

$3

$7

$13.9

$16.5

$22.9

$24.9

$2

$17.9

$19.9

$21.9

$22.9

$4

$10

$17.9

$20.5

$26.9

$28.9

$3

$20.9

$23.9



