Drinks
Cold
Freshly squeezed juice - orange, watermelon, carrot, celery, apple, pineapple, beetroot, ginger, kale
Smoothies
Berrylicious - mixed berries, milk, frozen yoghurt, honey
Bananarama - Banana, coconut milk, almonds, honey
Snickers - banana, cocoa, milk, peanut butter, honey
Summer Crush - berries, mint, crushed ice, lemonade

6 (2-3 flavours)
1 per extra flavour
7

Iced drinks - iced coffee, iced chocolate

6.5

Soft drinks - Pepsi, Pepsi Max, lemonade, Solo, ginger beer, lemon lime bitters, soda lime bitters

3.5

San Pellegrino (sparkling mineral water)

8 - 750ml

Hot
Espresso – all the usuals!

3.8

Pot of loose leaf tea for one
English/Irish breakfast, Earl Grey, green, orange, chamomile, peppermint, darjeeling

3.8

Milk options
- regular, skim
- soy, almond, lactose free

free
add 1

Flavour shots - caramel, vanilla or hazelnut

1

Vino and Beers
Wines by the glass
Lambrook ‘Spark’ Sparkling Pinot Noir (Adelaide Hills)
Finniss River Sparkling Pink Moscato (Currency Creek)
Tilbrook Estate Sauvignon Blanc (Adelaide Hills)
Grounded Cru Shiraz (McLaren Vale)

8
8
9
10

Looking for something special? Head down to our cellar or ask for the full wine list!
Beers and ciders
James Boags light, Pure Blonde, Tooheys Extra Dry, Hahn Super Dry, Coopers Pale Ale, 5 Seeds Cider
Heineken, Crown Lager, Corona, James Boags Premium
Hills Apple or Pear Cider
Spirits and cocktails – check out our bar selection

Devonshire tea - $10
Two freshly baked scones with jam & cream, plus a hot drink

7
8
8

The Menu
available until 3pm
Breakfast
The ‘Big Gully’ Breakfast *
bacon, free range eggs as you like them, house-made baked beans, mini breakfast sausages,
sautéed spinach, field mushrooms, grilled tomato and hash brown, toasted focaccia

19

The ‘Big Vegan’ also available. GF toast add $2.

Breakfast Quesadilla
spicy pulled pork, zingy tomato salsa, spinach and fried egg served with pickled jalapeños

15

Paradise Pancakes v
- The American, with maple syrup and bacon
- Choc nut, with peanut butter ice cream, Nutella sauce and caramelised banana

15

Eggs Benny *
poached free range eggs, toasted focaccia, spinach, homemade hollandaise and your choice of
double smoked ham or smoked salmon

15 ham
17 salmon

Buddha Breakfast Bowls *
- Savoury Buddha, includes warm quinoa and brown rice mix topped with smashed avocado, chili beetroot pickle,
fried chickpeas, feta, poached egg and dukkah v, gf
- Sweet Buddha, includes tropical fruit with Greek yoghurt, honey, granola and strawberry mint sorbet v, *

14

Berry and Banana Bread ‘French Toast’
- topped with caramelized banana and honeycomb ice cream v, gf

15

Build-Your-Own
foccacia toast / sour dough toast / gluten free toast / grilled tomato / sautéed mushroom / sautéed spinach
scrambled, fried or poached eggs / baked beans / hash browns / hollandaise sauce / bacon / shaved leg ham
mini breakfast sausage / quinoa & brown rice / chilli beetroot relish
smashed avo / fetta / smoked salmon / pulled pork / chorizo

* Dishes marked with * can be created gluten free – please notify our staff

3 each item

4 each item

Starters and Snacks
Perfect for sharing!
- house marinated chilli and garlic olives v, gf
- dip platter of hummus, pumpkin and fetta and beetroot dips, served with crusty bread * (add $2 for gf bread)
- warm, spicy chorizo and red onion braise with sweet corn salsa and crusty bread * (add $2 for gf bread)

6
15
15

Toasted croissant with ham, pesto, tomato and melted brie

11

Lofty Foccacia * v
topped with smashed avocado, haloumi, poached egg and cracked pepper

14

Mini Sliders
- Pulled Pork, fried shallot, slaw and Nam Jim
- Pulled Chimmi-Churri Chicken with smokey onion relish

2 for 12
4 for 20

Arancini v
Fried mushroom and parmesan arancini balls with pea sprouts and pesto aioli

4 for 10
10 for 20

Falafel balls v, gf
with minted yoghurt and herb salad

4 for 10
8 for 16

The Big Burger
200g Angus Beef Patty on a brioche bun with onion jam, pickled cucumber, blue cheese, slaw and fries

19

A bit on the side…
Tuscan-style chunky potatoes - fried then tossed in sea salt, garlic and rosemary v, gf

9

Tomato, rocket, quinoa salad with basil dressing v, gf

9

* Dishes marked with * can be created gluten free – please notify our staff.

The Menu
available until 3pm
The Main Event
Seared beef fillet on wild garlic puree with smoked sweet potato, labneh, red capsicum, dukkah and shiraz jus

32

(please allow 25 minutes for perfect cooking!) *

Crushed pea and parmesan pappardelle, topped with a crispy lemon, parsley and garlic panna gratta v

25

Pan seared chicken breast with gnocchi, sautéed spinach, chorizo, onion and Romesco sauce

29

Roasted pork loin with miso eggplant, grilled spring onion, pickled sesame cucumber salad, crackling and
a ginger soy glaze *

29

Crisp-skinned salmon on crumbed and fried tomato with warm melting brie, wild garlic puree, zucchini ribbons
and snow pea tendril salad

29

A Bit On The Side
Tuscan-style chunky potatoes - fried then tossed in sea salt, garlic and rosemary v, gf

9

Tomato, rocket, quinoa salad with basil dressing v, gf

9

Something Sweet
Smashed lemon meringue pie with zesty mandarin sorbet *

15

Chocolate ‘Semifreddo’ with salted caramel and white chocolate mousse, house-made nougat and raspberries gf

15

Tropical fruit trifle with coconut sorbet and toffee wafer

15

Gorgonzola mousseline with lavosh, sugared chilli cashews and burnt fig compote *

15

Affogato (18+ only) gf
- ‘The Regular’ with espresso coffee, vanilla ice cream and your choice of Frangelico, Kahlua, Baileys or Amaretto
- ‘The Lot’ with hazelnut and chocolate ice cream drowned in espresso martini with crushed, toffeed hazelnuts

15
19

THREE COURSE LUNCH SPECIAL!
Choose any starter, main and dessert for $52

* Dishes marked with * can be created gluten free – please notify our staff.

The Kids Menu
Available until 3pm for kids under 12 years. All $12 including an orange juice or soft drink.
Little Big Gully *
A rasher of smoked bacon, toast soldiers, scrambled eggs, hash brown and saucy baked beans
Pint-Sized Pancakes v
Two kid-sized pancakes topped with fresh strawberries, cream and maple syrup
Eggy Dippers
Soft boiled egg served with a hash brown and toasted soldier ‘dippers’
Popcorn Chicken
Fun mini chicken bites served with tomato sauce, fries and salad
Cheesy Pasta
Penne pasta with a creamy cheese sauce
Baby Burger
A mini pulled pork burger with melted cheese, tomato sauce, fries and salad

Little drinks
Soft drinks - Pepsi, Pepsi Max, Solo, lemonade

3.5

Mini Milkshakes - chocolate, strawberry, vanilla, caramel, banana, lime

5

Junior Mixed Juice – combination of orange, apple and pineapple

6

Incy Wincy Spider – lemonade, Pepsi or Solo, topped with vanilla ice-cream

6

Babycino

FREE
(with purchase)

* Dishes marked with * can be created gluten free – please notify our staff.

