
 
FROM THE BAR 
BUBBLES

NV Varichon ‘Privée | Charles de Saint Céran’ Blanc de Blancs Brut, Savoie, France

NV Montalto | Pennon Hill Sparkling Rosé, MP, Victoria

WHITES

2025 Little Fox & Friends | Sauvignon Blanc, Mornington Peninsula, Victoria

2025 Rocky Gully Riesling | Frankland River, Western Australia

2024 Gustav Lorentz | Pinot Blanc Classique ‘L’ami des Crustacés’ Alsace, France

2023 Yal Yal Road | Pinot Gris, Mornington Peninsula, Victoria

2024 Lightfoot & Sons | Chardonnay ‘Myrtle Point Vineyard’ Gippsland, Victoria

ROSE

2024 Bouchard Aine & Fils ‘Collection’ Cinsault | Rosé, Vin de France 

REDS

2024 Little Fox & Friends | Pinot Noir, Victoria

2022 The Dilettante Sangiovese | Clare Valley, South Australia

2024 Adventurous Souls | Grenache, Barossa Valley, South Australia

2019 Mosselini Shiraz | Mornington Peninsula, Victoria

FROM THE TAP (schooner)

Great Northen Mid
Balter XPA
Asahi Super Dry
Peroni Nastro Azzuro 
BOTTLE BEER / CIDER / HARD LEMONADE  

GF 2 Bays Brewing Co Draught (Can) 
Main ridge pear Cider (Bottle) 
Hard raspberry (4.5%)
Hard lemon (4.5%)

COCKTAILS

Spritz:  Aperol, Lemoncello, Campari
Gin Gimlet
Bloody Mary
Expresso Martini
Mojito
Negroni
Old fashion
South Beach Martini pornstar
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Simple. Coastal. Good. 



BRUNCH ALL DAY 
Winter Porridge | cinnamon oats, quince, rhubarb, roasted hazelnuts, cocoa nibs (DF, V, VE)

Avo Toast | freshly sliced avocado, ciabatta toast, feta, mandarine olive oil, fresh lemon, nori, sesame, 
add poached egg +3.50 add smoked salmon +9 (V, VE, GRA)

The Benny | two poached eggs with streaky bacon, house made hollandaise, fried capers, dill, 

toasted ciabatta, swap bacon for smoked salmon +1 (GRA)

Chilli Scram | scrambled eggs, coconut chilli sambal, pickled red onion, cucumber, coriander, roti, 

add pork belly or lemongrass chicken +9 (V)

Our Röstis | burnt butter rosties, two poached eggs, roasted cherry tomatoes, broccolini, 

hollandaise, seven spice (GR, V) 

Salmon Bowl | miso salmon, cucumber, spiced edamame, broccolini, yuzu honey dressing, medley 

rice, pickled ginger, sesame, add avocado +5 (GR, DF, SF)

Nasi lemak | lemongrass chicken, fried egg, coconut chilli sambal, cucumber, fried peanuts & 

anchovies, coconut rice (GR, DF, SF)

Green Buddha Bowl | freshly sliced avocado, spiced edamame, grilled broccolini, cucumber, kale, 

green goddess dressing, medley rice, sesame, add poached egg +3.5,  

swap the rice for salad to make it grain free (GR, DF, SF)

Red Caramel Pork Belly | crispy twice cooked fried pork belly, chilli caramel sauce, Vietnamese 

salad, fried shallots, lime, herbs, add roti or rice +4 (GR, DF, SF)

Beef Chow Mein | tender beef flank, bean shoots, garlic, chives, onion, egg noodles, chow mein 

sauce, add fried egg +3.5 (DF, SF)

Coconut Calamari | coconut crusted fried calamari, Vietnamese salad, fresh lime,  

kalamasi mayonaisse

Beef Burger | 120g beef patty, double cheese, lettuce, onion jam, burger sauce, fries,  

make it a double + 7 (GRA)

Fish & Chips | beer battered market fish, fries, lime & lemongrass salt, mixed leaf salad lemon, 

tartar sauce (GR, DF, SF)

FOR THE LITTLE ONES 
Egg n Bacon Toast (GRA)

Cheese Toastie (GRA, V)

Kids Hot Cake | maple, ice cream (V)

Kids Banana Bread | butter, fresh banana, honey (V)  

Cheese Burger | pattie, cheese, tomato sauce, fries (GRA) 

Kids Calamari | fried calamari, fries, tomato sauces (GR, DF)
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SNACKS 
Our Banana Bread | butter, local honey (V) 

Fruit Toast | butter marmalade (V) 

Ciabatta Toast | with butter (V, VE, GRA)

Brekkie Burger | fried egg, bacon, cheese, lettuce, onion jam (GRA)

Bánh mì | your choice of braised pork belly or lemon grass chicken, pickled veg, pâté, chilli, herbs, 

                 shallots, baguette roll, add chips +5
Bowl of Fries | lime & lemongrass salt, kewpie mayo (VE, GR)
 

Ask about our daily selection of Viennoiserie baked in house every morning  

along with our other sweets, cakes and treats  

Check the boards for our daily specials 
 

EGGS ALL DAY
Two eggs, poached, fried or scrambled +2 | on buttered ciabatta toast 

Sides 
Roast Cherry Tomatoes +5,  Half Avocado +5,  XO Confit Mushrooms +5, Saute Spinach +4,  

Grilled Broccolini +6,  Streaky Bacon +8,  Smoked Salmon +9, Pork Belly +9, Lemongrass Chicken +9  

Extra Egg (Poached Or Fried)+3.50,  Extra Scramble Eggs +4,  Brown Butter Rösti +5,  Feta +4,   

Hash Brown +4,  Chilli Sambal +2
Hollandaise +4, Pure Maple Syrup +4 Spreads +1, Butter +2, Swap To Gluten Reduced Bread +4
 

TWO STACK HOT CAKES 
Two freshly made hot cakes with your choice of toppings 
Maple | maple syrup, vanilla ice cream (V) 

Canadian | bacon, pure maple syrup, vanilla butter add a fried egg +3 

Banana | fresh banana, vanilla butter, honey, cinnamon (V)

Lamington | jammy raspberries,  vanilla ice cream, coconut flakes, dark chocolate sauce (V) 

add an extra hot cake +4 

DRINKS 
SHAKES 

Choc, banana, vanilla, Strawberry, Caramel

SMOOTHIES
Banarama | Banana, Oats, Dates Cinnamon, Mount Martha Honey, & Almond Milk

Green Goblin | Spinach, Kale, Mango, Coconut Milk

Mango Berry | Mango, Mixed berries, Almond milk, Mount Martha Honey 

SOUTH BEACH FRESH COLD PRESS JUICE (ORGANIC)
Immunity | carrot, orange, celery, lemon, turmeric

Antiox | apple, rhubarb, passionfruit, raspberry

Tropical Bliss | orange, mango, passionfruit, lucuma 

Botanical | apple, spinach, kale, cucumber, celery, lettuce, lemon, ginger 
 

FRESHLY SQUEEZED  (kids 8)

Mix Up | apple, orange, watermelon, mint

Mums Fav | apple, orange, carrot, ginger

What’s Up Doc | carrot, celery, apple, ginger
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Key
 (GR) Gluten reduced, (GRA) Gluten reduced option available, (V) Vegetarian, (VA) Vegetarian option available (DF) Dairy Free, (SF) Contains Fish

Open everyday 7.30am - 2.30pm 
Our menu may contain allergens & is prepared in a kitchen that handles nuts, shellfish, and gluten. Whilst reasonable efforts are taken to 

accommodate guest dietary needs, we cannot guarantee that our food will be allergen free. Saturday & Sunday incur a 10% surcharge 
Public Holidays 20% surcharge. All credit cards payments incur a 1.5% surcharge. 


