
BREAKFAST
CROISSANT ROYALE
Crispy croissant sandwich with the best quality 
ingredients, locally sourced.

ROYALE WITH CHEESE
Housemade sausage patty, cheese, bacon, fried egg, 
walnut ketchup (no)

21

TOCINO ROYALE
Glazed pork belly, hollandaise, rocket, fried egg, 
crispy shallots

19

FRENCH TOAST
Caramel, summer berries, whipped cream

18

FLUFFY SOUFFLE HOTCAKES
BACON + MAPLE 21

PISTACHIO PAPI (v, n) 18

RUBY BERRY (v) 18

GRAB + GO DISPLAY
TOASTED BANANA BREAD
Whipped butter, summer berry jam (dfo) 

9

TOASTED SOURDOUGH
Whipped butter, summer berry jam (dfo, veo)

9

MUFFINS + PASTRIES
Savoury or sweet (v, n)

9

CROISSANTS
Plain or almond (v, n)

9

QUICHES 
Savoury (vo)

9

SWISS OATS 
Natural yoghurt (gf, v, n)

11

FOR YOUR POOCH
Homemade dog treats, made from peanut butter, 
apple purée, organic coconut oil (gf, df)

6 Gelato, your choice of peanut butter + bacon, 
strawberry or carob

10

CLASSICS
AVO ON TOAST 
Belthorpe avocado, goats curd, tomato, stracciatella, 
sourdough toast (gfo, v, veo, n)

16

THE HILLS FULL BREAKY 
Double smoked bacon, herbed sausage, poached 
eggs, baked mushrooms, tomatoes, hash brown, 
baked beans (gfo)

28

FAMOUS RIVERMAKER 
Toasted English crumpets, hash brown, smoked 
salmon, hollandaise (gfo)

24

EGGS BENNY 
Bacon, poached eggs, hollandaise sauce,  
sourdough toast (gfo) 

21

CHILLI OR TRUFFLE SCRAMBLED EGGS  
Sourdough toast (gfo, vo)
Add bacon +3, spanner crab +11

22

STEAK, EGGS + CHEESE 
200g wagyu flank 9+, 2 egg whites, fresh fetta, 
bearnaise, crispy shallots (gfo)

26

ACAI BOWL 
Organic granola, kiwi, strawberries, banana, coconut 
yoghurt (gf, df, ve, n)

18

SUPER GREEN BREAKFAST BOWL
Chargrilled seasonal green vegetables, pickles, 
avocado, walnut cream, poached eggs (no, paleo)

19

gf - gluten free    df - dairy free    v - vegetarian    ve - vegan    o - option    n - contains nuts

AVAILABLE ALL DAY

Avocado, GF bread +3
Hash browns, smoked bacon, eggs +6
Halloumi +6 A

D
D

LUNCH
AVAILABLE 11:30AM TO 3PM

SKEWERS
WAGYU BEEF
Red bell peppers, special chilli 
sauce (gf, df)

23

SHIITAKE MUSHROOM
Mushroom soy, pickled ginger 
(gf, df, v)

21

CRISPY PORK BELLY
Pineapple relish (gf, df)

23

SIDES
ROASTED POTATOES
Crispy potato, rosemary salt 
(gf)

16

SEASONAL VEGETABLES
Grilled fresh vegetables,  
garlic,mint oil, walnut cream 
(gf, df, n)

18

SHOESTRING FRIES 
Herbed aioli (df, ve)

14

GARDEN SALAD 
Seasonal leafy salad, olive oil 
dressing

14

MAINS
BUG SQUID INK 
LINGUINE
Olive oil, chardonnay sauce

34

BARRAMUNDI
Tomato, capers, olives, basil (gfo)

42

RAGOUT PASTA
Slow-cooked beef, pappardelle 
pasta, parmesan cream (vo)

34

WAGYU STRIPLOIN
300g grilled wagyu MBA 5-6, 
watercress (gf, dfo)

46

CHECK OUT HOT DISPLAY FOR DAILY SPECIALS

A 15% surcharge applies for public holidays. A 10% discretionary surcharge on Sunday and for groups of 8 and more.  
A 2% surcharge applies on all credit cards. No multiple split bills, a maximum of two credit cards accepted per table


