
breakfast

BACON AND EGG   $6.90
fried egg, turkey bacon and homemade tomato chutney 

TWO EGGS    $6.90
your way poached/scrambled / fried on toast 

EGG WARP    $7.90  
scrambled egg, baby spinach, tomato chutney and 
grill haloumi

EGG FLORENTINE   $9.90
poached eggs with sauté baby spinach and house 
made hollandaise sauce

EGG BENEDICT     $12.90
turkey bacon/ smoked salmon with sauté spinach, 
poached eggs and house made hollandaise sauce

FUSION BREAKY   $12.90
smashed avocado with ricotta homemade spice 
cannellini beans with choice of eggs

CLASSIC BIG BREAKY   $14.90 
choice of eggs, confit tomato, grilled chicken breast, 
grilled mushroom, smash avocado   with organic quinoa 

MAKE U COOL    $10.00
acai with homemade granola. apple, banana slice and 
organic honey

ORGANIC GRANOLA   $10.00
house baked granola, roast almonds, sliced banana, 
fresh berry, shaded coconut, organic honey and 
greek yoghurt

OMELETTE    $12.50   
MAKE YOUR OWN OMELETTE 
your choice of 3 
chicken breast | smoked salmon | tomato 
spinach | mushrooms spanish onions | feta | 
capsicum  |  olive  |  turkey bacon  

SIDE

Confy Tomato     $1.00
1 Egg        $2.00
Suttee Spinach     $2.00
Bacon      $3.00
Smoke Salmon     $3.00 
Grilled Haloumi     $3.00
Grilled mushroom    $3.00
Chicken breast     $4.00

condiment’s 
strawberry jam, marmalade, 
organic honey, peanut butter and 
vegemite.

choose from a selection 
of our sourdough artisan breads
white, brown, soy linseed. 
fruit loaf, gluten free bread



lunch

sandwich 
choose from a selection of our sourdough 
artisan breads
white, brown, soy linseed and gluten free bread

EGG WARP     $7.95
scrambled egg, baby spinach, tomato chutney and grill haloumi 

VEGETARIAN     $9.95
grilled eggplant, zucchini, roast pumpkin, capsicum, baby 
spanish homemade pesto

CHICKEN     $9.95
marinated chicken breast, roasted capsicum, slice tomato, 
sweet cheese, mix leaves and homemade aioli 

BEEF       $9.85
asian style marinated beef paddy, slice tomato, swiss chess, 
baby cos and mayo

STAKE       $11.90
pan fried beef steak, sliced tomato, caramelised onion, mix leaves 
and bbq sauce

FISH      $11.95
marinated grilled fish fillet, slice tomato, cucumber, mix leaf 
and tartar sauce

ADD CHIP OR SALADS     $2.00

other
VEGETARIAN NACHOS    $10.90
mix bens cooked with celery, carrot, onion in spicy tomato sauce 
server with corn chips, melted mozzarella cheese, sour cream and 
goakamole 

BEEF NACHOS     $12.90
mix bens cooked with beef mince, celery, carrot, onion in spicy 
tomato sauce server with corn chips, melted mozzarella cheese, 
sour cream and goakamole

CHICKEN SCHNITZEL    $15.00
marinated chicken crumbed with gluten free bread crumbed 
severed with chips or salads 

VEAL SCHNITZEL    $18.00
marinated veal crumbed with gluten free bread crumbed severed 
with chips or salads 

TEMPURA FISH     $16.00
Lightly butter fish fillet served with chips & salads and 
homemade tartar sauce 

salads
MIX SALADS     $9.00
sliced capsicum, olive, oven baked pumpkin, spanish onion, 
roam tomato, cucumber, mix leave with lemon seeded 
master dressing

PUMPKIN & BEETROOT SALADS    $9.00
oven roasted diced pumpkin, beetroot, baby spinach, cherry tomato, 
feta cheese, Spanish onion and lemon, orange & seeded 

CHICKEN QUINOA SALADS   $10.90
grilled chicken breast with haloumi cheese, baby spinach, 
cherry tomato, quinoa with citrus dressing 

HALLOUMI SALADS    $10.90 
grilled halloumi, blanched zucchini, asparagus with cherry tomato, 
spanish onion, parsley, baby spinach with pesto dressing 

SALMON & AVOCADO SALAD   $13.90 
smoked salmon, mixed leaf, avocado, Spanish onion, capers 
with citrus dressing 

create your own pasta
penne, spaghetti, fettuccine, gnocchi, ravioli, 
risotto 
gluten free pasta available (penne, spaghetti)

ARABIATA     $11.90
napolitana sauce with touch of chili and fresh basil 

SICILIANA     $13.90 
salted eggplant with napolitana sauce, olive finished with fresh 
ricotta & basil 

PESTO      $14.90
homemade basil pesto with peanut, touch of cream and gorgonzola

WILD MUSHROOM    $15.90
important mix cooked in garlic, olive oil, touch of chili, basil, 
vegetable stock finish with baby spanish 
& parmesan cheese    
CHICKEN BOSCAIOLA    $15.90
Chicken tenderloins, mushroom, cream, shallot 
topping with parmesan cheese & basil 

CHICKEN & PUMPKIN    $16.90
chicken tenderloins, roasted pumpkin, cherry tomato, 
baby spanish finished with parmesan cheese

VEAL RAGU     $17.90
slow cook veal chuck in napolitana sauce, fresh 
basil and topped with parmesan cheese

MARINARA     $20.95
pan fried fresh mix sea food with garlic, 
touch of chili in napolitana sauce

FUSION SPECIAL    $20.95
pan fried tiger prawn with zucchini, asparagus, 
fresh tomato, touch of chili in fish stock



entrée
CHIPS & SALSA     $6.90
corn chips, lemon juice with red salsa and chilli flakes on top 
GRILLED FISH TACO    $9.90
bruschetta, grilled fish, mix leaf finish with tartare sauce 
ARANCINI     $9.95
homemade arancini filled w/ napolitana, mix mushroom & 
provolone cheese lightly fried, served with tomato sugo 
MEAT BALL     $11.95
homemade traditional meat ball w napolitana sauce, pine nut
finished with parmesan 
CALAMARI (GF)     $11.95
salt and pepper calamari with tartare sauce 
MUSSEL (GF)     $10.55
local mussels cooked with garlic, chilli, extra virgin olive oil, 
parsley, in a rich napolitana sauce. served garlic bread 
GARLIC PRAWN (GF)      $11.95
prawns served in a hot pot of extra virgin olive oil, garlic, and chilli. 
served with garlic bread 

main
CHICKEN SCALOPPINE     $18.90
Chicken escalopes with mushrooms, cream, roast pumpkin & 
sessional vegetable 
VEAL PIZZAIOLA     $ 22.90
pan fried veal escalopes with baby capers, oregano homemade 
tomato sauce server with mash potato and seasonal vegetable.   
BEEF CHEEK     $21.90
slow cooked beef check with polenta and garlic vegetable. 
BEEF EYE FILLET     $26.90
grilled beef eye fillet with celery act pure, sauté baby Spanish, 
truffle oil and veal jus.
LAMB SHANK      $21.90
slow cooked lamb shank with mash potato and seasonal vegetable
FISH OF THE DAY     $23.90
grilled fish fillet with sicilian caponata and sauté mix vegetable
FRITTO MISTO      $29.90
lightly fried fish fillet, calamari, and queensland scallops, served 
with a chilli mayo, lemon & special salads
BOUILLABAISSE     $29.90
fresh mussel, king prawn, fish fillet, calamari, Queensland scallops 
cooked in garlic, touch of chili, fresh herbs in napolitana sauce 
served with garlic bread

pasta
create your own pasta
penne, spaghetti, fettuccine, gnocchi, ravioli, risotto 
gluten free pasta available (penne, spaghetti)
ARABIATA     $11.90
napolitana sauce with touch of chili and fresh basil 
SICILIANA      $13.90
salted eggplant with napolitana sauce, olive finished with fresh 
ricotta & basil
PESTO      $14.90
homemade basil pesto with peanut, touch of cream and gorgonzola
WILD MUSHROOM      $15.90
important mix cooked in garlic, olive oil, touch of chili, basil, 
vegetable stock finish with baby spanish & parmesan cheese    
CHICKEN BOSCAIOLA      $15.90
chicken tenderloins, mushroom, cream, shallot topping with
parmesan cheese & basil
CHICKEN & PUMPKIN     $16.90
chicken tenderloins, roasted pumpkin, cherry tomato, 
baby spanish finished with parmesan cheese
VEAL RAGU      $17.90
slow cook veal chuck in napolitana sauce, fresh basil and topped with 
parmesan cheese. 
MARINARA       $20.95
pan fried fresh mix sea food with garlic, touch of chili in 
napolitana sauce
FUSION SPECIAL     $20.95
pan fried tiger prawn with zucchini, asparagus, fresh tomato, 
touch of chili in fish stock

salads
MIX SALADS      $9.00
sliced capsicum, olive, oven baked pumpkin, spanish onion, 
roam tomato, cucumber, mix leave with lemon seeded master dressing
PUMPKIN & BEETROOT SALADS   $9.00
oven roasted diced pumpkin, beetroot, baby spinach, cherry tomato, 
feta cheese, spanish onion and lemon, orange & seeded 
CHICKEN QUINOA SALADS   $10.90
grilled chicken breast with haloumi cheese, baby spinach, cherry 
tomato, quinoa with citrus dressing
HALLOUMI SALADS    $10.90
grilled halloumi, blanched zucchini, asparagus with cherry tomato, 
spanish onion, parsley, baby spinach with pesto dressing 
SALMON & AVOCADO SALAD   $13.90 
smoked salmon, mixed leaf, avocado, Spanish onion, capers 
with citrus dressing 

set menu 
$22P/Person (Available to group of 6-30 Only)

strata 
Bruschetta - french baguette with garlic, roma tomato, oregano, fresh basil 
finished with extra virgin olive oil

entrée
Fuska - deep fry mini bread shell filed w mix lentin, potato, boiled egg, touch of 
chili served with coriander & tamarind sauce 
OR
Arancini (GF) - homemade arancini filled w/ napoletana, mix mushroom & 
provolone cheese lightly fried, served with pumpkin & cream  
Pasta - rigatoni pasta with lightly fried eggplant napolitana sauce, olive, finished 
with fresh ricotta & basil 

main
Chicken Scaloppine - chicken escalopes with mushrooms, cream served with 
garlic mash and seasonal vegetable

salad
mix leaves, tomato, cucumber, spanish onion, olive and lemon oregano dressing  

$30P/Person (Available to group of 6-30 Only)

strata
Bruschetta - french baguette with garlic, roma tomato, oregano, fresh basil 
finished with extra virgin olive oil

entrée
Eggplant Parmigiana - light fry eggplant w egg wash baked in oven with 
mozzarella cheese and homemade tomato sauce
OR
Meat ball (GF) - homemade traditional meat ball w napoletana sauce, pine nut 
finished with parmesan (GF) 
Pasta - fettuccine pasta with slow cook veal chuck in napolitana sauce, fresh 
basil and topped with parmesan cheese

main
Veal Pizzaiola - pan fried veal escalopes with baby caper, homemade tomato 
sauce server with mash potato and seasonal vegetable.
OR
Salmon - grilled salmon fillet served with roasted potatoes, topped with black 
olive, spanish onions, capers & tomato salsa

$35P/Person (Available to group of 6-30 Only)

strata 
Bruschetta - french baguette with garlic, roma tomato, oregano, fresh basil 
finished with extra virgin olive oil  

entrée
Calamari (GF) - salt and pepper calamari with tartare sauce and lemon
OR
Meat ball (GF) - homemade traditional meat ball w napoletana sauce, pine nut 
finished with parmesan (gf) 

pasta
Gnocchi prawn -  homemade gnocchi prawns, asparagus, shallots, napolitana 
sauce & touch of cream

main
Beef check - slow cooked beef check with asian style cook lentin and garlic 
vegetable
Salmon - grilled salmon fillet served with roasted potatoes, topped with black 
olive, spanish onions, capers & tomato salsa

        



     S M   
Long Black    3.00 3.50   
Macchiato    3.00 3.50   
Flat White    3.00 3.50  
 
Café Latte    3.00 3.50   
Cappuccino    3.00 3.50   
Café Mocha    3.00 3.50   
Fresh Mint Tea    3.00 3.50
Lime Ginger Tea    3.00 3.50
Green Tea    3.00 3.50 
Camomile tea    4.00 4.50   
Dandelion Tea    5.00 5.50

     R L
ORANGE JUICE     4.75 5.75
IMMUNITY
orange, pineapple, lemon and cinnamon 6.50 8.50
HYDRATE
watermelon, apple, mint and lime  
GREEN JUICES
kale, celery, cucumber, spinach, 
ginger and chlorophyll   6.90 8.90
ROOT JUICES
kale, carrot, celery, ginger, beetroot  6.90 8.90
and chlorophyll
HULK JUICE    6.90 8.90
FLU FIGHTER    6.90 8.90
MAKE YOUR OWN JUICE   6.90 8.90
from any ingredients above



     S M   
Long Black    3.00 3.50   
Macchiato    3.00 3.50   

Café Latte    3.00 3.50   
Cappuccino    3.00 3.50   
Café Mocha    3.00 3.50   

dessert
Tiramisu    9.90
Crème brulee (GF)  9.90
Tarte Tatin   7.90

ice cream
Lemon sorbet   $2(1 scoop)
Strawberry   $2(1 scoop)
Salted pistachios    $2(1 scoop)
Hazelnut    $2(1 scoop)
Any 3 scoop $5 
                                                   

kids
Handmade gnocchi napolitana      9.90
Chicken schnitzel& chips  10.90
Calamari & chips                 9.90


