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BREAKFAST DRINKS

M I L K S H A K E S 
C H O C O L A T E ,  S T R A W B E R R Y , 

C A R A M E L ,  VA N I L L A
all made with flavoured syrup,milk, vanilla ice cream V   

R E G   9    K I D S   6 . 5 0

S I M O N  S A Y S  C O L D 
P R E S S E D  J U I C E S 

 
G R E E N   9 

kale, celery, apple, lemon VG / DF 

R E D   9 
beetroot, carrots, apple, ginger VG

P I N E A P P L E  E X P R E S S   9
pineapple, apple, ginger, lemon, chilli VG  

O R A N G E   9 
oranges VG 

I C E D  C O F F E E   9 
coffee, ice cream, ice, milk, caramel syrup V 

I C E D  C H A I   9 
chai, ice cream, ice, milk V 

I C E D  C H O C O L A T E   9
chocolate syrup, ice cream, ice, milk V 

I C E D  L A T T E   5 . 5 0
espresso, milk, ice V

I C E D  L O N G  B L A C K   5 . 5 0
espresso, water, ice V

C O L D  B R E W   5 . 5 0
citrus, cold brew, ice VG

T O N I C  T U R M E R I C  +  G I N G E R  S H O T   5  
orange, honey, turmeric, ginger, black pepper VG

S M O O T H I E S 
R E G   1 0    K I D S   7

G R E E N 
spinach, banana, avocado, apple Juice, honey V  

M I X E D  B E R R Y 
mixed berries, banana, yogurt, honey, apple juice V  

M A N G O
mango, coconut milk, coconut yoghurt, honey V / DF  

B A N A N A 
banana, yogurt, honey, cinnamon, full cream milk V  

BREAKFAST 
Sourdough Toast 
white, brown or white gluten free + 
activated charcoal + quinoa gluten free 
GFA / VG

9

Eggs on Toast 
butter GFA / V

15

Buttermilk Scones 
jam, cream, strawberries V

16

Banana Bread 
mascarpone, honey V

18

Bacon + Egg Roll 
rocket, cheddar, chutney, aioli GFA

19

Market Fruit Plate 
ADD muesli or coconut yoghurt + 
natural yoghurt GF / DF / VG

22 
6

Bircher Muesli 
apple, berries DF / VG

22

Croissant French Toast 
vanilla, ricotta, raspberry, coconut V

24

Avocado Toast 
tomato, feta, basil, olive oil GFA / V

25

Green Bowl 
quinoa, zucchini, avocado, 
poached eggs, kale GF / V

25

Shakshuka 
eggs, capsicum, tomato, chilli, dukkah, 
chilli oil + house bread GFA / V

26

Additions 
eggs, bacon, tomato, chorizo, avocado, 
mushrooms, hashbrowns

6 each

gf - gluten free   gfa - gluten free available    
v - vegetarian   vg - vegan  
n - contains nuts   df - dairy free 

served 7am - 11:30am

KIDS BREAKFAST MENU 
Bircher  DF / VG 12

Fruit GF / DF / VG 12

Bacon + Egg Roll GFA 12

Avo on Toast GFA / DFA / V 12
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Chips 
paprika salt DF / V

13

Green Salad 
baby cos, witlof, melon, avocado, zucchini, fresh 
herbs GF / V

18

Tomato Salad 
mozzarella, sugar plum tomatoes, rocket, 
basil GF / V

22

Kale Salad 
cucumber, quinoa, kale, dukkah, 
pomegranate, hummus GF / DF / VG / S 

ADD falafel GF / DF / VG 

ADD grilled chicken GF / DF 

ADD barramundi GF / DF

22

8 
10 
14

Buttermilk Chicken Burger 

lettuce, pickles, hot sauce, aioli, chips
29

Beef Burger 

cheddar, lettuce, beetroot, pineapple, tomato 
chutney, aioli, chips GFA

26

Olives 
lemon, herbs, olive oil GF / DF / VG

9

Sydney Rock Oysters 
mignonette GF / DF

7 each

Hummus 
chickpeas, lemon oil, house bread GFA / DF

18

Taramasalata 
chilli oil, house bread DF

19

Beef Carpaccio 
truff le pecorino, basil, lemon GF

19

Fish Tacos 
jalapeno aioli, slaw, coriander DF

19

Salmon Crudo 
zhoug, jalepeno, green oil GF / DF

24

Tuna Tartare 

ponzu, sesame, cucumber, rice cracker S / DF / GF
26

QLD Tiger Prawns 

lemon, seafood sauce GF / DF
32

Trout Board 

trout pate, smoked salmon, sourdough, 
creme fraiche GFA

34

Grilled Squid 

taramasalata, chilli, paprika oil, fresh herbs DF
26

Battered Fish and Chips 

tartare, lemon DF
29

Mussels 

lemongrass, ginger, jalapeno, coconut, 
house bread GFA / DF

33

Barramundi 
peperonata GF / DF

34

LUNCH served from 12pm

SALADS + SIDES 

BURGERS

gf - gluten free   gfa - gluten free available   v - vegetarian   vg - vegan   n - contains nuts   df - dairy free 

KIDS LUNCH MENU

Fish + Chips DF 16

Grilled Chicken + Chips GFA / DF 16

Kids Cheeseburger GFA 16

Crumbed Chicken & Chips 16



S P A R K L I N G  +  C H A M P A G N E
G B

NV Ponte Prosecco Veneto, IT 12 55

NV Chandon Blanc de Blancs Yarra Valley, VIC 16 80

NV Chandon Brut Rosé  Yarra Valley, VIC 86

NV Veuve Clicquot ‘Yellow Label’ Champagne, FR 30 150

NV Veuve Clicquot Rosé Champagne, FR 210

Ruinart Blanc de Blancs Champagne, FR 240

B O T T L E D  B E E R

Corona 10

Stone and Wood Pacific Ale 10

Apple Thief Cider 11

Apple Thief Cider (Non Alcoholic) 9

Heaps Normal XPA (Non Alcoholic) 9

T A P  B E E R
S

4 Pines Pale Ale 10

Peroni Nastro Azzuro 11.5

120ML 150ML B

2021 The Sailor’s Shiraz 
McLaren Vale, SA

13 20 58

2021 King’s Creed Pinot Noir 
Adelaide Hills, SA

15 24 68

120ML 150ML B

2023 The Saviour Sauvignon Blanc 
Marlborough, NZ

12 19 54

2023 The Pioneer Pinot Gris 
Victoria, AUS

13 20 58

2021 King’s Creed Chardonnay 
Adelaide Hills, SA

14 23 64

W H I T E

120ML 150ML B

2023 The Shell Bay Cabernet Sauvignon 
Fleurie Peninsula, SA

12 19 54

2021 M De Minuty Grenache Blend 
Côtes de Provence, FR

15 24 69

2021 Whispering Angel Grenache Blend   
Côtes de Provence, FR

89

R O S È

R E D

COCKTAILS

NON - ALCOHOLIC

We accept Amex, Visa and Mastercard. 10% surcharge on Sunday, 15% on public holidays. 
Please note you will be charged up to 1.43% for Visa and Mastercard and 2.2% for Amex.

Classic cocktails available upon request

B O A T H O U S E  M A R G A R I T A   2 2
pineapple + jalapeño infused olmeca altos tequila, 

triple sec, sugar + lime

H A R R Y L U J A H   2 2
absolut vodka, watermelon liqueur, strawberry syrup, 

fresh watermelon, lemon + ruby red grapefruit

C U C U M B E R  C O O L E R    2 0
gin, st germain elderflower liqueur, cucumber + lemon

G I N  &  R I Z Z    2 1
beafeater gin, ginger & lemon syrup, 

pineapple, orange + citrus

P O M E G R A N A T E  M O J I T O    2 2
havana blanco rum, pomegranate liqueur, watermelon, 

lime, mint + soda

L I M O N C E L L O  S P R I T Z    1 8
limoncello, sparkling wine, soda + lemon

A P E R O L  S P R I T Z    1 8
aperol, sparkling wine, soda + orange

E S P R E S S O  M A R T I N I     2 2
absolut vodka, kahlua, espresso + sugar

U N C L E  S A M  S P R I T Z    2 2
beefeater gin, aperol, grapefruit, lime, 

cucumber, mint, soda + sparkling wine

S E A S I D E  S P R I T Z   1 6 
lyre’s amalfi, non-alcoholic prosecco + soda 

 
R A S P B E R R Y  T O M M Y ’ S   1 6

lyre’s agave spirit, raspberry + lime

S O B E R  S O U T H S I D E   1 6
lyres white cane, cucumber, mint + lemon

H A P P Y  H O U R 
E V E R Y D A Y
2 P M  -  4 P M


