DRINKS

WINE

SPARKLING & CHAMPAGNE

Craigmoor Sparkling, Mudgee, NSW
Aurelia Prosecco, South East Aus

The Lane Lois Blanc de Blanc Sparkling, SA
Piper Heidsieck Brut, Reims, France

WHITE

Fiore Moscato, South East Aus

Ziegler Fieldstone Riesling, Eden Valley

Wicks Estate Pinot Gris, Adelaide Hills, SA

Cantina di Gambellara Monopolio Pinot Grigio, Veneto, Italy
Gemtree Luna Crescente Fiano, McLaren Vale, SA

Chain of Fire Sauvignon Blanc Semillon, South East Aus
Giesen Estate Sauvignon Blanc, Marlborough, NZ

Quilty & Gransden Chardonnay, Orange, NSW

La Chablisienne Pas Si Petit Chablis, Burgundy, France

ROSE

The Lane Series Rosé, Adelaide Hills, SA
Miraval Cotes De Provence Rosé, Provence, France

RED

Robert Oatley Signature Series Pinot Noir, Yarra Valley, VIC
Rockburn Pinot Noir, Central Otago, NZ

Hancock & Hancock Tempranillo, McLaren Vale, SA
Hentley Farm Villain & Vixen Grenache, Barossa Valley, SA
Mandrarossa Nero d'Avola, Sicily, Italy

Esquinas de Argento Malbec, Argentina

Pikes Luccio Sangiovese, Clare Valley, SA

Four in Hand Shiraz, Barossa Valley, SA

Hintons Hundred Cabernet Sauvignon, Coonawarra, SA
Seven Rings Shiraz, South Eastern Australia

The Lane Shiraz, Adelaide Hills, SA

SIRROMET

LOCALLY PRODUCED SIRROMET WINE

WHITE

Verdelho, Granite Belt, QLD

Pinot Grigio, Ballandean, QLD

Granit Vermentino, Barossa Valley, VIC

RED

Cabernet Sauvignon, Granite Belt, QLD
Granit Montepulciano, Granite Belt, QLD
Granit Nebbiolo, Granite Belt, QLD
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GRAZE

GRILL & BAR

FOOD & DRINK MENU
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SMASHED AVOCADO (GFO) 19 LOCAL HANDMADE BURGERS
On toasted sourdough w/ feta or prosciutto SALUMI GRAZE BEEF BURGER (GFO) 32
+ poached egg 5 Beef patty, pickles, tomato, coral lettuce,
EGGS ON TOAST (GFO) 18 enion Mgs, €ps
Eggs your way, sourdough toast BREAKFAST VEGE BURGER (GFO, V) 28
+ bacon 6 COCKTAI Ls Vegetable patty, cumin yoghurt, Rale,
beet t
BAKED EGGS (GFO, V) 22 eeHoe
Spiced tomato sauce, eggs, sourdough, feta CHICKEN BURGER (GFO) 28
Chicken schnitzel, coleslaw, cheese,
GRAZE BREAKFAST (GFO) 29 cos lettuce, aioli, chilli sauce
Fried eggs, potato, kRale, chorizo, tomato, hummus, sourdough
EGGS BENEDICT (GFO, V) 20

BAR BITES & TAPAS

Poached eggs, kale, hollandaise, hummus, dukkah
+ smoked salmon 6

P N CHARRED FLAT BREAD (V) 16
+ bacon 6 Zaatar spice, creamy hummus
CROQUETTE 6
s o M E T H I N G LI G H T Prosclrtlitto, potato, parmesan,
sriracha mayonnaise
SOURDOUGH OR FRUIT LOAF (GFO) 9 SOMETHING BIGGER MOOLOOLABA PRAWN ROLL o
servedy suitzer, jorrt or homey CHICKEN PARMIGIANA 32 Prawns, brioche roll, mayonnaise, dill,
TOASTED CROISSANT 15 Mozzarella cheese, napoli sauce, ham, chips, cos lettuce, prawn crackers
Filled w/ prosciutto, cheese, tomato salad POTATO WEDGES (V) 15
HAM CROQUE MONSIEUR 16 ATLANTIC SALMON FILLET (GF) 36 Golden fried potatoes, cheese sauce,
Roasted potatoes, asparagus rocket salad, chilli mayonnaise, spring onion
T?pi;’cf ZZZSSQ pechamet ESPRESS(232MARTI NI hollandaise sauce + cheese 5
FRUIT SALAD 9.9 RIGATONI BOLOGNAISE 27 GRILLED FIELD MUSHROOMS (V) 22
w/ yoghurt Angus beef mince, red wine, vegetables, Garlic butter, yoghurt sauce, hummus,
tomato sugo, parmesan mint
19
HeRlEeTL | MOOLOOLABA SEAFOOD LINGUINI 29 CALAMARI FRITTI 19
Banana, coconut, muesli, strawberry Prawns, salmon, calamari, garlic, chilli, butter, Golden fried calamari, chilli, basil,
VEGE GRAZE (GF V) 17 parsley, capers lime mayonnadalise
Kale, beetroot, quinoa, almonds, feta, cumin yoghurt
+ poached egg 5 "
BREAKFAST BURGER K 5LOO0DY MARY SOFT SHELL TACOS | YA
Fried egg, cheese, relish, bacon 29 BURRATA & TOMATO SALAD 19
+ hash brown 4 (GFO,V)
Olive oil, basil
BREAKFAST ADD ONS VEGE GRAZE SALAD (GF, V) 17

AVOCADO 6 | BACON 6 | MUSHROOM 6 | SMOKED SALMON 6
EGG 5| TOMATO 4| HASH BROWN 4

Kale, beetroot, quinoa, almonds, feta,
cumin yoghurt

CAESAR SALAD (GFO) 17
Caesar dressing, cos lettuce, bacon,
parmesan, panko crumbs, shaved egg
+grilled chicken 6

*Please aduise our staff if you have any dietary requirements,
surcharges apply on all credit card payments and public holidays*

(GFO) Gluten Friendly Option Auailable | (GF) Gluten Friendly | (V) Vegetarian



