HOT, COLD & SOFT DRINKS

ESPRESSO COFFEE RANGE
LATTE, FLAT WHITE, CAPP, LONG
BLACK, ESPRESSO, PICCOLO, MOCHA

HOT CHOC, CHAI LATTE

ICED COFFEE/CHOCOLATE

ALTERNATIVE MILKS

SOY, COCONUT, LACTOSE FREE,
ALMOND, OAT

POT OF LOOSE-LEAF TEA
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CUP 5
MUG 6

CUP 5
MUG 6

SGL POT 5
DBL POT 8

MINT, ENGLISH BFAST, GREEN,
EARL GREY, CHAMOMILE

DEVONSHIRE TEA

TWO FLUFFY SCONES WITH JAM,
CREAM + ANY HOT OR SOFT DRINK

FRESHLY SQUEEZED O]

FRESH COMBO JUICE

CHOOSE THREE - CARROT, APPLE,
ORANGE, PINEAPPLE, BEET, CELERY,
GINGER, WATERMELON

SMOOTHIES

MANGO MADNESS - MANGO, LEMON
SORBET, APPLE, ORANGE

BERRY BLISS - MIXED BERRIES,
ALMOND MILK, BANANA

ASK OUR TEAM FOR THE
SMOOTHIE OF THE MONTH!

MILKSHAKES
VANILLA, CHOC, STRAWB, CARAMEL

SOFT DRINKS (PEPSI RANGE)

MINERAL WATER 750ML
STILL OR SPARKLING

GF - GLUTEN FREE, V - VEGO
NO SPLIT BILLS PLEASE  15% SURCHARGE PUBLIC HOLIDAYS
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ALL-DAY BREAKFAST

BIG GULLY BREAKFAST

FREE-RANGE EGGS AS YOU LIKE THEM, GFADD 3

BAROSSA BACON & CHORIZO, BABY VEGAN AVAIL

SPINACH, FIELD MUSHROOM, TOMATO,

HOMEMADE HASHBROWN, TOAST

BUDDHA BOWL V, GF 24
W/EGGS 27

WARM QUINOA, TOASTED ALMONDS,
SMASHED AVO, CHILLI BEETROOT PICKLE,
FETTA, ROAST PUMPKIN, BABY SPINACH

HAM OR MUSH 24
BACON 26
SALMON 28
GFADD 3

EGGS BENNY V

POACHED FREE-RANGE EGGS,
FOCACCIA, SPINACH AND HOUSE-MADE
HOLLANDAISE WITH CHOICE OF PROTEIN

AVOSMASH V

TOASTED SOURDOUGH, SMASHED AVO,
QUINOA TABOULI, BEETROOT HUMMUS,
FETTA, DUKKAH AND POACHED EGGS

26
GFADD 3

PANCAKE HEAVEN V

FIVE FLUFFY PIKELETS WITH ALLLL THE
TOPPINGS! BERRY COMPOTE, LEMON &
SUGAR, MAPLE SYRUP, WARM CHOCOLATE
GANACHE, CINNAMON SUGAR, CHANTILLY
CREAM AND PERSIAN FAIRY FLOSS

22

BUILD-YOUR-OWN BREKKIE
CHOOSE THREE OR MORE ITEMS

FOCACCIA, SOUR DOUGH OR GLUTEN FREE
TOAST / GRILLED TOMATO / ROAST FIELD
MUSHROOMS / SAUTEED SPINACH /
HOMEMADE HASH BROWNS / HOUSE-MADE
HOLLANDAISE / SMOKED SHAVED HAM

4.5 EA

TWO FREE-RANGE EGGS AS YOU LIKE
THEM / BAROSSA BACON / SMASHED AVO /
SMOKED SALMON / BAROSSA CHORIZO
SAUSAGE / MARINATED FETTA

6.5 EA

BIG, BEAUTIFUL BRUNCH BOARD
TWO TIERS OF EPIC BRUNCH INDULGENCE

FREE-RANGE EGGS BENNY WITH HARDWOOD-
SMOKED HAM, HOMEMADE HASH BROWNS,
CROISSANTS WITH JAM, MARINATED FETTA,

ROAST FIELD MUSHROOMS, BIRCHER MUESLI POTS,

CHILLI BEETROOT PICKLE, ROASTED TOMATO,

HOUSE-MADE KETCHUP AND TOASTED SOURDOUGH

PLUS FLUFFY PIKELETS WITH ALLL THE TOPPINGS!

75 SERVES 2-3



LIGHT MEALS, STARTERS & SIDES

FRESH BAKED SOUR DOUGH 5

TOASTED GARLIC BREAD

TUSCAN POTATO BOARD GEFE,V 16
CHILLI PESTO, GARLIC AIOLI AND PESTO

ARANCINI V

LEEK, ZUCCHINI, PEA AND MINT ARANCINI 4 FOR 18
WITH SAGE, PECORINO & BALSAMIC AIOLI 8 FOR 30
BBQ CHICKEN WINGETTES GF 6 FOR 12

12 FOR 20

SIMPLE GREEN SALAD GF,V

WITH RED ONION, FETTA, CHERRY 12
TOMATOES AND CUCUMBER + CHICKEN 24

GRAZING BOARD
GRAZE FOR DAYS...THE PERFECT START!

BEETROOT HUMMUS, ROAST PUMPKIN DIP,
PICKLED VEG, MARINATED FETTA, FRITTATA,

MARINATED OLIVES, PROSCIUTTO, SALAMI, CURED
DUCK HAM, FRESH SOUR DOUGH AND VEG BATONS

45 SERVESUP TO 4

SOMETHING SWEET

PANCAKE HEAVEN V 22
FIVE FLUFFY PIKELETS WITH ALLLL THE

TOPPINGS! BERRY COMPOTE, LEMON &

SUGAR, MAPLE SYRUP, WARM CHOCOLATE

GANACHE, CINNAMON SUGAR, CHANTILLY

CREAM AND PERSIAN FAIRY FLOSS

DEVONSHINE TEA 12
TWO FLUFFY SCONES WITH JAM AND CREAM
+ ANY HOT OR SOFT DRINK

ASK OUR STAFF FOR DAILY SLICES & SPECIALS...

DECADENT DESSERT BOARD
A SELECTION OF SWEET MAGIC

TODAY’S MACARON, LEMON CURD TART, WHITE
CHOCOLATE MOUSSE, PIKELET STACK WITH
WARM CHOCOLATE SAUCE, VANILLA PANNA

COTTA WITH BERRY COMPOTE AND
STRAWBERRY MINT SORBET (GF ON REQUEST)

32 SERVES 2-3

GF - GLUTEN FREE, V - VEGO
NO SPLIT BILLS PLEASE  15% SURCHARGE PUBLIC HOLIDAYS

MAIN COURSES

FILL-YOUR-OWN FAJITAS

S

VEGO/VEGAN 22

FRIED BEANS, PEPPERS, AVOCADO, LIME, SMOKED LAMB 34

CORIANDER & COCONUT YOGHURT

PERI PERI CHICKEN GF

JUICY GRILLED CHICKEN BREAST WITH
LIME & HERB SALAD + SRIRACHA AIOLI

HOUSE MADE GNOCCHI V

ROASTED PUMPKIN, GOAT’S CHEESE &
BLISTERED CHERRY TOMATOES WITH
BURNT BUTTER, PESTO & PARMESAN

CRISP SKINNED SALMON

ON GREEN PEA AND MINT SMASH WITH
FRIED SHIMEJI MUSHROOMS, PRAWN
CROQUETTES + HOLLANDAISE

6-HOUR SMOKED BEEF RIB GF

WITH RANCH SLAW, HOME MADE PICKLES
AND SALT AND VINEGAR POTATOES

WAGYU BEEF BURGER

JACK CHEESE, HOMEMADE KETCHUP,
ONION JAM & GHERKIN, SERVED WITH
FRIES AND ‘COWBOY CANDY’ JALAPENOS

LOW ‘N’ SLOW BBQ BOARD

CHICKEN 34

36

34

38

42

SGL 30
DBL 36

TWO TIERS OF SMOKED, SLOW COOKED HEAVEN

6-HR SMOKED BEEF RIB, STICKY BBQ CHICKEN
WINGETTES, SMOKED LAMB FOREQUARTER SLIDERS,

TUSCAN POTATOES, HOME MADE PICKLES,

SRIRACHA SLAW, ‘COWBOY CANDY’ JALAPENOS,

AND HOMEMADE SAUCES

85 SERVES 2-3

WINES, BEERS AND MORE

WINES BY THE GLASS
LAMBROOK ‘SPARK’ SPARKLING
LOBETHAL ROAD PINOT GRIS
GROUNDED CRU SHIRAZ
WIRRA WIRRA MOSCATO

BEERS AND CIDERS

10

JAMES BOAGS PREMIUM / LIGHT, PURE BLONDE,
CORONA, COOPERS PALE ALE, VALE ALE, HAHN
SUPER DRY, APPLE OR PEAR CIDER

WINE, COCKTAIL AND BAR LIST ALSO AVAILABLE!



