THE HILLS = RIVERMAKERS

ALL DAY MENU

HILLS EGGS ON TOAST
Scrambled / poached / fried eggs, sourdough

Choose one add on 20
Choose two add ons 26
Choose three add ons 32

15

ADD ONS
Canadian maple bacon steak

Roasted wild forest mushrooms,
miso butter

Greens, mojo verde

Smoked mortadella quick fried
Smoked streaky bacon

Fried potato hash

Cypriot halloumi, fresh lemon
LP’s fresh chorizo

Fresh avocado, lemon

Whipped goats curd,
lemon pressed olive oil

Smoked Salmon
Sourdough
Gluten free sourdough

Poached egg
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AVO ON TOAST
Pickled onion, macadamia feta, torn basil, heirloom
tomatoes, caramelised fig balsamic (gfo, df, ve, n)

Add 1 poached egg +3

BREKKY BAGEL
New York Bagel, fried egg, mortadella,
stracciatella, pistachio pesto

HASH CAKES
Parmesan and feta shallot hash cakes, 2 poached eggs,
hollandaise, roasted cherry tomatoes (gf, v)

12HR SLOW-COOKED BEEF CHEEK
Chipotle hollandaise, sourdough, soft poached eggs,
petit shallot onion rings (gfo)

KATSU CURRY
Gochu fried rice cake, Japanese curry, cabbage salad,
fried chicken, 2 poached eggs

SHORT STACK PANCAKES

Canadian maple syrup, cultured butter (gf, v)

gf - gluten free df - dairy free
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Vv - vegetarian

BLACK FOREST WAFFLE
Amarena cherry, vanilla cream, Belgian chocolate
shavings (v)

9+ WAGYU CENTRE CUT SIRLOIN
Frites, mojo verde (gf, df)

MAFALDINE PASTA

Slow roasted pork shoulder ragu, rich tomato chilli sugo,

parmesan

FALAFEL BOWL

Wild garlic hummus, Lebanese pickles, charred
broccolini, charred flat bread (gfo, df, ve)

SMOKED SALMON POKE BOWL
Miso butter brown rice, pickled radish, wakame,
edamame, shicihimi, soft poached egg (gf, df, veo)

GRILLED SOURDOUGH BURRATA
Chilli crunch, zucchini ribbons, pine nuts,
herb salad, charred lime (v, n)
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SIDES
SEASONAL VEGETABLES

Charred market fresh vegetables, olive oil,
smoked salt (gf, df, ve)

SHOESTRING FRIES
Aioli (df, v)

GARDEN SALAD

Seasonal leafy salad, olive oil dressing
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KIDS

AVAILABLE ALL DAY
KIDS SPAGHETIT BOLOGNESE
(dfo)

MINI STEAK + SALAD
(gf, df)

DINO NUGGETS + CHIPS
SCRAMBLED EGGS

Sourdough, cheese, tomato sauce (gfo, dfo)

PANCAKES
Maple syrup, cream (gfo)

ve - vegan o - option n - contains nuts

A 15% surcharge applies for public holidays. A 5% discretionary surcharge on Saturday and Sunday and for groups of 8 or more.
A 2% surcharge applies on all credit cards. No multiple split bills, a maximum of two credit cards accepted per table.
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