6.45AM — 4.30 PM MONDAY AND TUESDAY
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6.45AM 'TILL LATE WEDNESDAY TO FRIDAY

BREAKFAST

TOAST 4.5
selection of bread, choice of spreads

FRESH SEASONAL FRUIT SALAD 8
with yoghurt

APPLE AND ALMOND BIRCHER MUESLI 8.5
freshly grated apples, almonds, hazelnuts, seeds

CHIA POTS (or.cr) 7.5
coconut chia, honey, fresh berries

ACAI BREAKFASTBOWL 10
acai berries, coconut water, banana, chia seeds

HOT CRUMPETS /.5
with ricotta, honey, pomegranate and chia seeds

PORRIDGE 7
banana, honey, chia OR berry compote

MUSHROOMS ON TOAST (v) 12
haloumi, poached egg

EGGS ON TOAST (v) 10.5
2 eggs poached, fried or scrambled, tfoast

HAM, CHEESE AND TOMATO OMELETTE 12

AVOCADO SMASH (v) 9.5
mint, feta, lemon, New York rye

HEALTHY BREAKFAST (v) 10
soft boiled egg, tomato, avocado,
ricotta, rocket, soy quinoa toast

BACON AND EGGROLL 7.5
Turkish bun

sides
FREE RANGEEGG 2.5
aAvOCADO 3
BACON 4

SMOKED SALMON 4.5

PIZZA

AVAILABLE AFTER 3PM - WEDNESDAY TO FRIDAY

MARGARITA (v) fomato, mozzarella, parmesan 10
VEGETARIAN (v) onion, spinach, mushroom 14
+ capsicum

SPICY ITALIAN ham, salami, jalapeno 14

HAPPY HOUR

Fridays 4.30 - 5.30 pm
S$6 HOUSE WINES, PROSECCO,
SPIRITS + SELECTED BEERS

BEER & cider bt
Pipsqueak APPLE CIDER 8.2
Somersby PEAR CIDER 8.2
James Boags Premium LIGHT 7.2
Little Creatures Rogers MID STRENGTH 8.2
Corond LAGER 8.2
Coopers SESSION ALE 8.2
James Squire 150 Lashes PALE ALE 8.2
Matilda Bay Beez Neez HONEY WHEAT BEER 8.2
Sydney Brewery Darlo Dark DARK ALE 8.2
DRAUGHT Asahi SUPER DRY 300 MLS / 400 MLS 8/11
DRAUGHT FUrphy REFRESHING ALE SCHOONER 9.5
DRAUGHT SPECIAL SCHOONER 9.5
ask staff for our latest offering

WINE gls bl
Zenzi Rosato Frizzante MOSCATO 9 40
Amanti NV PROSECCO 11 48
Piper Heidsieck NV CHAMPAGNE 17 92
Moét & Chandon NV CHAMPAGNE 120
Ruinart Blanc de Blanc NV CHAMPAGNE 165
Moét & Chandon NV MAGNUM CHAMPAGNE 210
Mt Vernon SAUVIGNON BLANC 10 46
House White SEMILLON SAUVIGNON BLANC 9 40
Gregoris PINOT GRIGIO 11 48
Vickery RIESLING 10 42
Logan Wines CHARDONNAY 10 44
Pierre et Papa ROSE 10 46
Pacha Mama PINOT NOIR 11 46
Hently Farm Villain and Vixen GRENACHE 10 45
Woods Crampton SHIRAZ 10 46
House Red CABERNET MERLOT 9 40
COCKTAILS

APEROL SPRITZ 14
3~2~1 aperol + prosecco and soda

ESPRESSO MARTINI 16
AVION Espresso shaken with vodka,

fresh espresso and a dash of sugar

BAR SNACKS

PEANUTS chilli or plain 6
MARINATED OLIVES lemon and chilli 6
HOT CHIPS 7.5
MOZZARELLA STICKS deep fried, Napoli sauce 9
TRUFFLED CHIPS 10
fat chips laced with white truffle oil, parmesan

SALT AND PEPPER CALAMARI Chipotle and lime mayo 12
CHEESE AND CHARCUTERIE BOARD 24

double cream brie, cheddar wedge, prosciutto,
shaved ham, pickles, olives, bread, crackers
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SOUP OF THE DAY 11
crusty baguette

FRIED CHICKEN BURGER 13
lettuce, jalapeno infused honey glaze

HALOUMI BURGER (v) 14
raw slaw, chipotle mayo

GG CLASSIC CHEESE BURGER 13
iceberg leftuce, American cheese,
tomato, pickles

THECLUB 13.5
chicken, bacon, fried egg, lettuce, tomato,
mayo, Turkish bread

LINGUINE 16
chilli, tomato, bacon
OR prawns 18

SPINACH AND CHEESE TORTELLINI (v) 16
semi dried tomato, baby spinach, asparagus

CHICKEN PUFF PIE 16
chicken, leek, mushroom, garden salad

STEAK FRITES 20
240g grassland sirloin, fries
+ Café de Paris butter OR green peppercorn and
cognac sauce

FISHTACOS 16.5
battered barramundi,
tomato and cucumber salsa, iceberg, soft tortilla

Add a side serve of chips OR salad 3.5
to any meal

SALADS

SUPER GREEN SALAD (v) 10
selection of sprouts, green veg and seeds with a
wholegrain mustard & apple cider dressing

‘THE STREET' SALAD BOWL (v) 12
kale, feta, wild rice, broccoli, boiled egg
and lemon dressing

BAKED SALMON SALAD 14
quinoa, asparagus

ADD PROTEIN TO YOUR SALAD

tuna 4
salt and pepper calamari 6
baked salmon fillet 6.5
shaved chicken, haloumi, smoked salmon 4.5



