
 

15% Public Holiday Surcharge Not all ingredients listed (Please inform staff of allergies or dietary requirements) GF= gluten free GR =gluten free on request V= Vegetarian  

Please order 

from the register  

8AM—3:30PM—7 DAYS  

BRUNCH MENU 

 

 

Toast     $6 

 Sourdough, thick white, gluten free, Turkish  

Spreads     50c 

 Peanut butter|jam|honey|Nutella|vegemite 

Sour cherry fruit toast     $8 

 Butter, whipped honey 

Seasonal fruit salad ‘n’ yoghurt     $13 

Banana bread     $8.5 

 Sweet ricotta, honey, almonds 

Bircher muesli     $11       

 Soaked oats, berries, yoghurt, almonds 

Crunchy muesli     $14   

 Yoghurt, fruit, honey, almonds, almond milk 

Bacon and egg roll     $10 (choice of sauce) 

 

 

 

Eggs on sourdough toast with spinach 

Poached or fried     $10  GR 

Signature scrambled eggs     $12  GR 

 with feta , chives 

Eggs benedict GR 

• Mushroom     $16 V 

• Bacon     $18 

• Smoked salmon     $20 

 

Tomato & avocado     $18  GR V 

 Smashed avocado, sourdough, tomato salsa,         
feta, rocket, balsamic, dukkah  
(contains peanuts and sesame) 

Big breakfast     $24 (no alterations if busy) 

 Fried eggs, bacon, sausage, mushrooms,  

 tomato and bean salsa, hash browns 

Satay chicken omelette     $20  G 

 Shredded chicken breast (peanuts and sesame) 

Vegetarian omelette     $18  V 

 Spinach, pea, feta folded omelette, sourdough 

Fishcakes     $18  

 Panko crumbed, spinach yoghurt, cucumber,        
poached eggs, paprika oil 

French toast     $18  V 

 Berries, sweet ricotta, maple syrup, cream 

Roaring Bombora     $23 

 Signature scrambled eggs, smoked salmon,  
prawns, tomato salsa 

Toasted croissant breakfast sandwich     $15 

 Ham, swiss cheese, scrambled eggs, chives 

 

 

Tomato salsa|beans|hash browns     $5 each  

Bacon|sausage|halloumi|mushroom $5.5 each 

Smashed avocado|smoked salmon     $7 each  

Light Bites  

Bigger Bites 
Sides 

Please  

Sign in  
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15% Public Holiday Surcharge Not all ingredients listed (Please inform staff of allergies or dietary requirements) GF= gluten free GR =gluten free on request V= Vegetarian  

Please order 

from the register  

8AM—3:30PM—7 DAYS  

BRUNCH MENU 

 

 

Oysters natural 1/2 $18.9   1doz $32.9  

Oyster Kilpatrick 1/2 $20.9  1doz $38.9  

1/2 kg bucket of prawns    $27  

Caramelised garlic bread   $14 

 

 

 

Fish and chips   $22 

 House tartare, lemon 

Salt ‘n’ pepper prawns   $26 

 Crispy noodle salad 

Salt ‘n’ pepper squid   $26 

 Crispy noodle salad  

Crumbed calamari   $25 

 Chips, tartare 

Bombora Bounty   $32  

 Black lip mussels, prawns, fish, clear vermicelli  
noodles, tomato & lemongrass broth G 

Market fish (grilled or crumbed)  M\P 

 Mashed potato & peas G|or|chips & salad GR 

Atlantic salmon filet   $26   

 Mashed potato & peas G|or|chips & salad GR 

Whole lemon sole   $26  

 Mashed potato & peas G|or|chips & salad GR 

Scallop & prawn linguini   $29 

 Caper garlic cream, parmesan 

Prawn and mango salad   $25 G 

 Chilled prawns, mixed leaf salad, cucumber, 
tomato sweet chili lime dressing  

 

 

 

Chicken and bacon burger   $19 (sesame) 

 Southern style breast, bacon, swiss cheese,  
spinach, tomato, onion, BBQ sauce, chips 

Grilled halloumi sandwich $19 

 Beetroot hummus, corn omelette, tomato,  

onion, spinach, chips V (sesame) 

Steak sandwich   $21 

 Rocket, tomato, onion, béarnaise sauce, chips 

Surfing bird parmigiana   $26  

 Schnitzel, prawns, bacon, pineapple,  

bechamel, malibu cream sauce, chips  

 

 

Hot and cold platter for 2   $155 

 1 x 350-450g champagne lobster, 2 Morton 
bay bugs, 4 king prawns, 200g salmon fillet, 6 
black lip mussels, 4 seared scallops, chip &  

salad, 4 natural oysters, 8 chilled prawns, 4 
smoked salmon rolls GR 

  

 

Kids chicken and chips    $13 

Kids fish and chips    $13 

Kids calamari and chips    $13 

 

Bowl of chips   Sml $5    Lg $10 GR 

Garden salad   Sml $5    Lg $10 G 

 

 

Oysters, Prawns, Bread 

Seafood  

Burgers and Chicken 

Platter 

Kids | Extras  
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15% Public Holiday Surcharge Not all ingredients listed (Please inform staff of allergies or dietary requirements) GF= gluten free GR =gluten free on request V= Vegetarian  

Please order 

from the register  

8AM—3:30PM—7 DAYS  

BEVERAGES 

 

 
Coffee: Sml $4  Lg $5 

Extras: soy, almond milk, decaf 50c 

Flavours: caramel, hazelnut, vanilla 50c 

Tea: English breakfast, earl grey, chai, peppermint,  

coconut, wellbeing, chamomile $4  

 

 
PLEASE SEE DRINKS FRIDGE FOR MORE OPTIONS 

Fresh orange juice $7 

Smoothies $7.5 Mango|Banana|Mixed Berry   

Milkshakes $7 Chocolate|Strawberry|Vanilla|Caramel 

Iced coffee $7 | Iced chocolate $7 (cream & ice-cream)  

Vietnamese iced coffee $7 | Cold drip $6.5 

Iced Latte $4.8  

 

 
Sauvignon Blac | Chardonnay | Rose 

Pinot Grigio | Cabernet Merlot | Shiraz  

 

 

Redbank Emily Chardonnay Pinot Noir 200ml $8.0 

Dunes & Greene Moscato 200ml $8.0 

Dunes & Green Chardonnay Pinot Noir 750ml $29.0 

Verve Clicquot Brut Champagne 750ml $125 

 

 

 

Haha Sauv Blanc (Malborough) 750ml $32.9 

Nautilus Sauv Blanc (Malborough) 750ml $49.0 

Redbank Pinot Grigio (King Valley) 750ml $33.0 

Brokenwood Semillion (Hunter Valley) 375ml $22.9 

Jim Barry Riesling (Clair Valley) 750ml $34.0 

Heggies Chardonnay (Eden Valley) 750ml $42.0 

Moscato (Zilzie Wines)  750ml $21.9 

 

  

Wirra Wirra CSSM( McLaren Vale) 375ml $22.5 

St Clair Pinot Noir (Malborough) 375ml $21.9 

Two Tails Pinot Noir (Malborough) 750ml $34.0 

Yalumba Shiraz, Cab Sauv (Barossa Valley) 750ml $38.0 

Yaluimba Organic Shiraz (Barossa Valley) 750ml $36.0 

 

 

Mountain Goat Steam Ale $8.0 

Tooheys Extra Day $7.5 

Hahn Super Dry $7.5 

Coopers Pale Ale $7.5 

Four Wives Pilsner $8.0 

Hahn Premium Light $7.5 

White Rabbit Dark Ale $8.0 

Corona $8.0 

Asahi $8.0 

 

 

 

Jack Daniels | Jim Beam | Johnny Walker Black  

Gin | Vodka | Bacardi | Aperol | Pimms  

Midori | Lychee Liqueur | Peach Schnapps | Frangelico  
Kahlua | Tia Maria | Chambord | Cointreau   

Sex on the beach| vodka, peach schnapps, cranberry, OJ 

Mimosa | OJ, Prosecco, Chambord $10 

Peach Bellini | peach puree, Prosecco $10 

Aperol Sprits | Aperol, Prosecco, soda, orange 

Mango Daiquiri | vodka, Mango cheek, OJ, ice  

Midori Splice | Midori, Malibu, pineapple, cream 

Mojito | Bacardi, lime, mint, soda, 

French Martini | vodka, Chambord, lychee, pineapple 

Margarita | tequila, Grand Marnier, lime, salt rim $14.0  

Hot Beverages 

Cold Beverages 

House wine Zilzie  $7 Gls $21.9 Btl 

Sparkling Wine  

White Wine  

Red Wine  

Beer 

Spitits\Liqueur $8.0 with mixer  

Cocktails $13 Unless otherwise specified  


