
 

BREAKFAST & LUNCH       |ALL DAY| 

 

TOAST Higgins bakery baked sourdough w’ your choice of              8 

strawberry jam | nutella | honey | peanut butter | vegemite    

FRUIT TOAST   Higgins bakery baked sourdough w’ butter & jam              8.5  

EGGS ON TOAST local farm fresh, poached | fried | scrambled              13 

SEASONAL FRUIT SALAD w’ vanilla yoghurt               18 

BREAKFAST BRUSCHETTA tomato, mushroom, spring onion, basil, on sourdough -            15 

                                                                                                      -  add poached egg     18 

FIELD OF MUSHROOMS poached eggs, goat cheese, wilted spinach on sourdough                  19 

BREAKFAST BURGER bacon, cheese, fried eggs, bbq sauce, hash browns            18 

BREKKY WRAP bacon, egg, mushrooms, onions, relish, cheese and roasted red capsicum    19                                                                        

CHILLI CHORIZO EGGS w’ scrambled eggs, chorizo, cheese, fresh chilli & avocado salsa      21 

served on sourdough                             

B.L.T bacon, lettuce, tomato, tasty cheese, aioli, turkish bread          16   add fried egg   19 

WESTERN OMLETTE ham, onions, capsicums, tasty cheese, sourdough                          21                           

SMASHED AVOCADO w` poached eggs, fetta on sourdough                  19    add bacon   23.5 

EGGS BENNY poached eggs, spinach & hollandaise on sourdough  

VEGETARIAN  18 | HAM   20 | SALMON   22 | PULLED PORK  21 | BACON 21 

 

 

 

      

  PANCAKES three stack, banana, strawberries, vanilla ice-cream,                                   19 

                                                             -  maple syrup or caramel sauce  

  FRITTER STACK corn fritters, bacon, tomato avocado capsicum salsa -                       18 

                                                                                                              -  add poached egg    21 

  BIG NOBLE VEGETARIAN BREAKFAST eggs cooked your way, avocado, mushrooms,   25   

  grilled tomato, grilled haloumi, fresh spinach, hash-brown, sourdough    

  BIG NOBLE BREAKFAST eggs cooked your way, bacon, mushrooms, grilled tomato,     24 

 sausage, fresh spinach, hash-brown, sourdough    

  STEAK SANDWICH porterhouse, roast capsicum sauce, lettuce, tomato, beetroot,          25  

  cheese on ciabatta roll served w’ chips & aioli sauce                                                                          

  GRILLED CHICKEN PANINI w’ grilled chicken, bacon, avocado, cheese, sundried tomatoes,          

  tomato relish in a grilled ciabatta bread served w’ chips and aioli sauce                25 

  FRENCH TOAST w’ vanilla ice-cream, fresh berries & choice of berry coulis or maple syrup 24 

   

| ADD- ON | 

 

 

egg | hash-brown | hollandaise 3 ea | grilled tomato | wilted spinach | toast 3.5 ea | feta | bacon | 

sausage | ham | mushrooms | avocado | ice - cream 4.5 ea | salmon | goat cheese | chorizo | 

haloumi 5 ea Gluten free bread 2.5 

 

 

 



 

SLIDER DUO choice of any two meat (beef | pork | lamb) served w’ side of chips & aioli dip        24                                                                                               

             PULLED BEEF SLIDER red wine, tomato based slow roasted beef, apple slaw, aioli  

               PULLED PORK SLIDER Honey, sweet chilli red wine slow cooked pork, caramelised onion, aioli  

               LAMB SLIDER Moroccan spiced lamb pattie, tomato, lettuce, cheese, tzatziki  

SPICY BEEF SALAD mixed leaves, fresh capsicum, onions, cucumber, carrot,                        25 

coriander, mint, crispy noodles (gf available) 

LAMB SALAD moroccan spiced, cucumber, onions, cherry tomatoes, mushroom,                    25 

mixed leaves, sweet chilli, balsamic vinegar & yoghurt (gf) 

CHICKEN CAESAR SALAD cos lettuce, boiled egg, prosciutto, parmesan,                    23 

croutons, caesar dressing (gf available) 

CALAMARI house crumbed calamari, chips, aioli, mixed leaves              22 

GO FISH battered flathead, chips, tartare, mixed leaves               21 

CHICKEN BURGER cajun spiced chicken, tasty cheese, tomato, bacon,                             23                                      

lettuce, basil mayo, turkish bread served w’chips & aioli sauce (gf available with salad) 

WAGYU BEEF BURGER tasty cheese, tomato, lettuce, caramelised onion,                                23 

tom relish & aioli served w’ chips & aioli sauce                                                                                                                 

VEGAN BURGER homemade chickpea & vegetables patty, lettuce, tomato, onions,                   21 

beetroot, mustard & tom sauce, served w’ chips & aioli sauce 

HALOUMI CHEESE BURGER grilled haloumi, lettuce, tomato, red onion, tom relish,                 25      

avocado salsa served w’ chips & aioli sauce                                                                                                                   

GRILLED BARRAMUNDI roasted smashed potatoes, seasonal greens, cherry tomatoes          26     

& beurre blanc sauce (gf) 

VEGAN’S HEAVEN chickpeas cooked w’ carom seeds & touch of spices, served w’ rice &       22 

lemon wedge    

 

 

PASTA | RISOTTO 

VEG. PUMPKIN MUSHROOM RISOTTO broccolini, spring onion, cream sauce (gf)      21 

ADD GRILLED CHICKEN 5               ADD PRAWNS 8 

VEG. GNOCCHI house made gnocchi, sundried tomatoes, mushrooms, onions,                   23 

cream sauce 

GNOCCHI GAMBERI POLLO house made gnocchi, chicken, prawns, mushroom 

onion, cherry tomatoes, napoli, cream                                                                                  27 

SEAFOOD MARINARA mix seafood, tagliatelle pasta, cream, napoli sauce                          27 

ARRABBIATA PENNE (SPICY) salami, chorizo, bacon, onion, chilli, napoli sauce      24 

PROSCIUTTO CARBONARA tagliatelle pasta, egg, cheese, mushrooms, spring onion,  

cream sauce                                                                                                                   23 

HOUSEMADE LAMB CURRY lamb cooked in pot using mild aromatic spices & herbs           25 

served with rice (gf)   

GREEK SAUVLAKI BOWL choice of meat, served w’ pita bread, salad, chips, & house made tzatziki 

GRILLED CHICKEN  22            or          MARINATED LAMB  27 

GARLIC PRAWNS w’ rice, lemon wedge          24 

                                               

BITS | BITES 

HOT CHIPS w` tomato sauce   9 

WEDGES w’ sour cream, sweet chilli sauce   12 

GARLIC & HERB BREAD   12 

LUNCH BRUSCHETTA tomato medley, basil, bocconcini, sticky balsamic   14 

BEER BATTERED ONION RINGS w’ spicy mayo   10   

TRADITIONAL HANDMADE CHINESE FRIED DUMPLINGS    15 

                      pork or chicken flavour served w’ sweet chili sauce        


