9am – 11.00am

(available to takeaway)

*Gluten free bread available on request

Belgian Waffle

16

Served with Hunterbelle yoghurt, house made
lemon butter and fresh berries

Eggs Benedict

18

La tartine organic sourdough with baby English
spinach and ham or salmon
topped with poached eggs and hollandaise sauce

Fruit and Almond Sourdough

18

Bacon & Eggs

15

Black forest smoked bacon with fried,
poached or scrambled eggs, served on sourdough
or Turkish bread

Mexican Breakfast Bake

20

Roast potatoes, corn, black beans, baked eggs and
cheese topped with fresh salsa, jalapenos and
served with a side of warm pita

+ Sides +

Toasted La Tartine fruit and almond sourdough
served with Hunterbelle yoghurt and fresh fruit
drizzled with maple syrup (V)

Hollandaise

2.0

Avocado

4.0

Bacon

4.0

Chorizo

4.0

Hash browns

3.0

11.30am - 3.00pm
11.30am - 3.00pm

(available to takeaway)

(available to takeaway)

Savoury crêpes
Topped with Cheese, Served with Rice & Salad.

Lamb Kofta bowl

Chicken and Leek

18

In a creamy white wine sauce with a touch
of mustard

Seafood Mornay

20

25

Warm medley of roast vegetables with baby
spinach, almonds, little creek halloumi
and balsamic dressing (GF, V)

20

Smoked salmon with cream cheese,

Nachos

18

Pulled Beef, Chicken or Vegetarian, served with
sour cream (GF)
*Vegan Option Available

capers and Spanish onion

Beef and Bacon

Hand rolled koftas served on a bed of couscous
with sultanas, shallots and slivered almonds
and finished with mint yoghurt and pita bread

Roast Vegetable salad

Our selection of mix seafood, shallots
with creamy Mornay sauce

Smoked Salmon

25

Add guacamole

18

5

Vegetable burger

Slow cooked beef, bacon and beer

Vegetable patty with salad sweet chilli

with tomato salsa

sauce, sour cream and sweet potato chips

16

(GF, option available)

Mexican

18

Our Mexican style sauce mixed with refried
beans and your choice of either Chicken, Beef or
Vegetarian filling

Beef Burger

16

Served on Turkish bun with beetroot,
lettuce, fried onions and gherkins with your
choice of sauce (bbq or tomato) and a side of
beer battered chips (GF, option available)

Beer Battered Flathead
Served with diamond cut beer battered chips,
and house made tartare sauce

16

Fisherman’s basket

25

Beer battered flat head, salt and pepper squid,
prawns and scallops served with chips and
salad with house made tartare sauce

Chicken and leek Pot Pie

18

Creamy chicken, leek and mustard pot pie
topped with puff pastry and served with a
side salad

Beef beer and Bacon Pot Pie

18

Perfect hearty beef pot pie topped with puff
pastry and served with a side salad

Soup of the day

Ariel’s dessert
“the dessert of the angels”

16

Musk Panna cotta topped with chocolate
“soil” and rose angel floss (GF)

Interesting Fact

12

Ask our staff for the flavour of the day,
served with toasted sourdough

Ariel is the Archangel of nature. She has been called to
oversee the protection and healing of animals and plants on
earth. She inspires humans to take good care of planet earth.
She is seen in pink light rays.

EXTRAS
Beer battered chips with Aioli
Sweet potato chips with sweet chilli Aioli
Garlic or herb bread

7
7
8

Sticky Date pudding

15

Served with warm house made butterscotch sauce
and vanilla bean Ice cream

Rocky Road Chocolate bark

12

Served with vanilla bean ice cream,
fresh strawberries & Persian fairy floss
(GF)

Affogato

8.5

Our house blend of Danes Caribbean organic
espresso and vanilla bean ice cream (GF)
Add Liqueur Baileys or Frangelico
3
Mr Black Coffee Liqueur
8

Vegan Dessert of the day
Served with soy vanilla ice cream
(GF) (V)

7

