
Café menu 
 Spring 09 
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Garlic and herb Turkish bread (per serve)  3.9 

 

Ciabatta roll (each)  1.5 

 

House dukkah, extra virgin olive oil. per serving  3.9 

 

Roasted garlic and rosemary pizza bread (to share)  6.9 

 

Dips plate (for two) with house made dips (three) and warm pita bread  12.9 

 

Bruschetta of roasted garlic butter mushrooms, rocket and parmesan  8.9 

 

Soup of the day—check the specials board 

Salt and pepper squid with chilli and smoked paprika, lemon and served with salad and red 

pepper aioli  12.9   With chips  15.9 

 

Rustic ploughmans platter of vintage cheddar, honey smoked ham, smoked sausage, gher-

kins, crusty bread, apple chutney and mustard  16.9 

 

Linguini with prawns, bacon, spinach and white wine cream finished with shaved parmesan   

26.9  

 

Handmade gnocchi with fresh tomatoes, roasted pumpkin, broccoli, chilli and feta  14.9 

 

Warm drunken chicken salad with snow peas, mint, coriander, ginger and a toasted cashew 

and honey dressing  14.9 

 

Tortilla wrap of chicken, bacon, parmesan, baby spinach, onion and mayonnaise 10.9 

 

Beef, mushroom and sour cream flaky pastry pie served with mashed potatoes and red on-

ion jam  19.9 

 

Fish and chips—beer battered or grilled with salad, fresh lemon, and dill mayonnaise  13.9 

 

Pizza 8” - traditional margherita with tomato, fresh basil, and bocconcini  11.9 

 

Pizza 8” - with tandoori chicken, coriander pesto, red onion and minted yoghurt  13.9 

 

Fajita chicken and tortillas to roll yourself with grilled capsicum and onion, tomato salsa, 

shredded cheese and sour cream  17.9 

 

Double baked goats cheese and chive soufflé with smoked salmon, leaf salad and toasted 

ciabatta  18.9 



mains 

desserts 

Sticky date and chocolate pudding with caramel sauce and vanilla bean icecream  7.9 

 

Affogatto—vanilla bean icecream and espresso shot with your choice of liqueur  9.9 

 

Cheddar cheese and crackers plate with dried fruit and nuts  11.9 

sides/extras/options 

Garlic and herb Turkish bread  3.9 

Chips with sauce or gravy  5.9 

Wedges with sweet chilli and sour cream  7.9 

Extra sauce or gravy  1.0 

Vegetable instead of salad  2.0 

Greek salad with balsamic dressing  8.9 

Buttered seasonal vegetables  6.9 
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Fish of the day—check specials board 

 

The Cali burger—Wagyu beef patty with bacon, cheddar cheese, lettuce, aioli and chunky 

tomato relish served with shoestring fries 16.9  

 

Marinated chicken breast burger with bacon, cheese, caramelized onion, lettuce, tomato and 

honey mustard mayo, served with shoestring fries  14.9 

 

Grain fed 300g rump steak with Cajun potatoes, coleslaw and your choice of gravy, 

mushroom sauce, pepper sauce or red wine jus  29.9 

 

Spicy minced lamb and pine nuts with hummus, marinated tomato, feta and parsley salad 

and grilled flat bread 17.9 

 

Beef or chicken schnitzel (300g) served with chips and salad  16.9 

 With gravy, mushroom gravy, pepper sauce, add  1.0 

 With parmigiana add  2.0 

 

 

 

 

 

 

Glazed                         ribs served with chips, salad and smoky barbeque dipping sauce  

18.9 


