
CABINET MENU

FRESHLY BAKED ARTISAN MUFFINS & GOURMET COOKIES........................ 9.0

SELECTION OF CAKES, SLICES & FINE PASTRIES......................................10.0

SEASONAL FRUIT SALAD CUPS...........................................................10.0

SELECTION OF SWEET & SAVOURY CROISSANTS......................................10.0

CHEFS SELECTION OF HOUSE MADE WRAPS.......................................... 12.0

PREMIUM FILLED BAGELS.................................................................. 12.0

RUSTIC ARTISAN BAGUETTES & GOURMET ROLLS................................... 12.0

SEASONAL GOURMET SALAD............................................................. 12.0

SELECTION OF SAUSAGE ROLLS.......................................................... 12.0

TRADITIONAL GOURMET PIES WITH PREMIUM FILLINGS.......................... 12.0

A R E  Y O U  M I S S I N G  O U T  
O N  Y O U R  D I S C O U N T S ?

Become a member today, it’s free to join!

Seafood origin: (A) Australian   (I) imported   (M) mixed       V vegetarian   GF gluten free   DF dairy free

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, and gluten. Whilst all 
reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be 

allergen free. 15% surcharge applies on public holidays.



SHAKES + ICED
ICED LATTE............................... 5.5

ICED CHOCOLATE......................8.0

ICED COFFEE OR MOCHA.............8.5

ICED MATCHA............................8.5

MILKSHAKES............................. 9.5 
chocolate | strawberry | vanilla | caramel | lime

THICKSHAKES........................... 11.0 
chocolate | strawberry | vanilla | caramel | lime

ICE CREAM SUNDAE...................15.0 
vanilla ice cream, peanuts, wafer & choice of topping

JUICE
PREMIUM ORANGE JUICE ............6.0

COLD PRESSED JUICE................ 10.0
Daily Greens 
green apple, celery, pear, silverbeet, lemon & ginger

Sublime Pine 
pineapple, pear, green apple, lemon & mint

Watermelon 
Watermelon, green apple, strawberry & lime

SMOOTHIES
REBOOT............................ 12.0 
mango, pineapple, banana and passionfruit

VITALITY............................ 12.0 
strawberries, mango, raspberries & goji berries

CHOOSE YOUR BASE

full cream | skim | apple juice......... FREE
soy | lactose free | almond | oat......... 0.5

SOFT DRINKS
STILL WATER..............................5.0

SOFT DRINKS.............................6.0 
coke | coke no sugar | diet coke | sprite | fanta | 
ginger beer

RED BULL................................. 7.0

SPARKLING WATER...................... 7.0

BEER
GREAT NORTHERN SUPER CRISP...9.0

GREAT NORTHERN ORIGINAL...... 11.0 

BERTIE APPLE CIDER..................13.0 

WINE
STANDARD POUR  /  LONG POUR  /  BOTTLE

FRANKIE 
Sauvignon Blanc..........11.0/17.0/47.0 
Multi Regional, SA

FRANKIE 
Shiraz........................11.0/17.0/47.0 
Multi Regional, SA

TEA + COFFEE
BARISTA COFFEE ..... SMALL 5.5 / LARGE 6.0 
cappuccino | flat white | latte | short/long black | short/
long macchiato | mocha

TEA......... SMALL 5.5 / MEDIUM 6.0  /  LARGE 7.0 
english breakfast | peppermint | green | chamomile

CHAI LATTE............SMALL 5.0  /  LARGE 5.5

HOT CHOCOLATE... SMALL 5.0  /  LARGE 5.5

MATCHA LATTE...... SMALL 5.5  /  LARGE 6.0

TURMERIC LATTE... SMALL 5.5  /  LARGE 6.0

AFFOGATO DINE IN ONLY................... 17.0
vanilla ice cream, barista coffee shot,  
choice of baileys or mr. black coffee liqueur

EXTRAS

ALTERNATIVE MILKS.............. 0.5
soy | lactose free | almond | oat

EXTRA SHOT.........................1.0

SYRUP................................ 0.5
caramel | chocolate | hazelnut | vanilla


