
Something With Grains

FRUIT TOAST(vegetarian, vegan)  $8
Served with butter and raspberry jam

BREAD BOARD (vegetarian, vegan) $8
Sourdough served with your choice of condiments
(vegemite, peanut butter, raspberry jam or honey)

Something Sweet

MANGO BREAKFAST PANNACOTTA (vegetarian, gluten free on request)   $15
Mango infused pannacotta served with seasonal fruit, granola
and berry compote

GOLDEN GAYTIME WAFFLES (vegetarian) $16
Deconstructed buttermilk waffles served on a chocolate ganache
smear with crushed biscuits, honeycomb, butterscotch sauce and 
melted chocolate sauce

BANANA BREAD FRENCH TOAST (vegetarian))   $16
Home made banana bread French toast served with fresh
bananas, berries, marscapone cream and berry compote

Something Savoury
SMASHED AVOCADO (vegetarian, gluten free and vegan on request) $17
Avocado, beetroot hummus, lemon, Danish fetta, dukkha, 
lemon wedge and mixed herbs
- Add Halloumi  $4
- Add poached egg  $3

SMASHED PEAS(vegetarian, gluten free  and vegan on request) $17
Smashed peas served on sourdough with mint and feta on a beetroot
smear
- Add Halloumi  $4
- Add poached egg  $3

CALM THE FARM BREAKFAST BOWL (vegetarian, gluten free, vegan on request) $19
Cauliflower, peas, broccoli, pumpkin, asparagus, avocado and feta
- Add poached egg  $3

EGGS YOUR WAY (Gluten free option available) $10
Poached, fried or scrambled, served on La Madre sourdough 

EGGS BENEDICT (Gluten free option available) $17 
Poached eggs served on sourdough with bacon and hollandaise sauce

EGGS FLORENTINE (Gluten free option available) $18 
Poached eggs served on sourdough with wilted spinach, salmon
and hollandaise sauce

THE FEDERAL BIG BREKKY (Gluten free option available) $22
Poached eggs served with bacon, hashbrown, thyme and 
garlic mushrooms, asparagus, semi-dried tomato, chorizo 
and sourdough toast

OMELETTES $17 
Your choice of Pulled Pork, Ham and Cheese or Green Omelette

Extras
- Hollandaise, tomato relish $2
- Egg, tomato, hashbrown $3
-  Mushrooms, smashed avocado, halloumi $4
- Bacon, chorizo, salmon $5
-Vegemite, jam, peanut butter  $1
- Sourdough toast  $3
- Gluten Free Bread $3

** Please Note Public Holidays Incur a 15% Surcharge

BREAKFAST (ALL DAY) BREAKFAST (ALL DAY)



LOADED FRIES $14 
Fries served with cheese, bacon, salsa, sour cream, jalapenos and
cheese sauce

BURRITO BOWL (Vegetarian, vegan on request, gluten free) $17
A mixed salad of tomatoes, black beans, corn, salsa, coriander, rice,
lettuce, avocado, jalapenos and sour cream
- Add chicken  $5

MEDITERRANEAN VEGGIE RISOTTO (vegetarian, vegan on request, gluten free) $19
Red onion, pumpkin, spinach, zucchini, eggplant, capsicum and
parmesan cheese served with Arborio rice

LEBANESE VEGETARIAN BOARD (Vegetarian, vegan on request) $22
Falafel balls, pumpkin kibbeh, spinach pies, vine leave rolls served
with a mix of dips, tabbouleh and marinated vegetables

LAMB SALAD (gluten free) $22
Marinated lamb slices sitting on a fresh garden salad with tzatziki
and tabbouleh 

CALAMARI CHOP (gluten free) $22
Salt and pepper calamari served with mixed salad and chilli aioli

FISH AND CHIPS  $20
Gummy shark served with chips and salad

LINGUINE MARINARA  $24
Linguini served with mixed seafood, parsley in a chilli and garlic
olive oil sauce  

BEEF BURGER (gluten free on request) $19
House made smokey beef pattie, lettuce, tomato, tasty cheese,
gherkins, garlic aioli, tomato relish, bacon on a seeded 
buttermilk bun with chips
- Add pineapple, beetroot or fried egg $1

CHICKEN PARMI BURGER (gluten free on request) $20
Chicken parmi served with ham, cheese, tomato salsa, lettuce,
tomato slices and aioli with a serve of fries

OPEN STEAK SANDWICH (gluten free on request) $20
Marinated steak strips served on sourdough with beetroot hummus,
onion jam and cherry tomatoes with a serve of fries

PIZZAS

MARGERITA (vegetarian, gluten free on request) $16
Napoli, mozzarella, basil

MEDITERRANEAN VEGETABLE PIZZA (vegan on request) $20
Napoli, artichokes, olives, red capsicum, zucchini, eggplant and 
mozzarella

HAWAIIAN $20
Napoli, ham, pineapple and mozzarella

CAPRICIOSSA $20
Napoli, ham, mushroom, olives and mozzarella

CHICKEN $20
Basil pesto, roasted chicken, avocado, spinach, aioli, parsley and 
cracked pepper

CHORIZO AND PRAWN $20
Napoli, chorizo, prawns,garlic,oil mozzarella cheese and roquette

LAMB SOUVLAKI $20
Napoli, red onion, sliced tomatoes, lamb, rosemary, thyme, rocket 
and tzatziki

MT VESUVIUS $20
Hot sauce, red onion, roast capsicum, olives,mozzarella cheese,
chilli, bacon and rocket. 
Served with a side of hot sauce

MEAT LOVERS $22
Napoli, bacon, pork, beef meatballs, pulled pork, chicken 
and mozzarella cheese

- Additional Pizza topping at $3 each; Gluten free bases/bread at $3 extra

LUNCH (FROM 12PM) PIZZAS (FROM 12PM)



For The Tots (Strictly for children 12 and under)

BANANA AND CHOCOLATE HOTCAKES $12
Hotcakes served with caramelised banana, chocolate, ice cream 
and strawberries

POPCORN CHICKEN $12
Served with chips and tomato sauce

CHEESE BURGER $12
Served with chips and tomato sauce

FISH AND CHIPS $12
Served with tartare sauce

MINI WOOD FIRED OVEN PIZZAS $12
Margarita, ham and cheese or ham and pineapple

BEER ON TAP Pot Pint
Furphy $6 $11
Little Creatures IPA $7 $13
Peroni International $7 $13
The Flying Brick Cider $7 $13
Asahi  $7 $13
Estrella Damm $7 $13
Coopers Light (bottle)  $8

HOUSE WINES Glass Bottle
Six Foot Six Pinot Gris Geelong, Vic $8 $35
Six Foot Six Shiraz Geelong, Vic $8 $35

SOFT DRINKS
Coke, Diet Coke, Sprite, Lift, Tonic, Dry Ginger  $5
Lemon Lime + Bitters, Raspberry  $5
Sparkling Mineral Water 250ml  (750ml $10)  $4

JUICE
Orange, Apple, Cranberry, Pineapple  $5
Coldpress juice (see display fridge for range)  $7.5

COFFEE
Espresso  $3.5
Short Black, Long Black  $4
Cappuccino, Cafe Latte, Macchiato, Americano (large $4.50)  $4
Hot Chocolate | Mocha (large $4.50)  $4
Babychino  $3

TEA-LOOSE LEAF
English Breakfast, Earl Grey, Green, Gunpowder Green, 
Peppermint, Chamomile, Lemongrass & Ginger  $5

MILK SHAKES  
Chocolate, Vanilla or Banana  $8
Iced Coffee  $8

SMOOTHIES
Banana or Mixed Berries  $8

 MENU DRINKS


