
Toast (vg) (gfo)   9
El Granino sourdough, preserves
Fruit Toast (vg)   11
El Granino seasonal preserve
Granola (vg)   16
Coconut yoghurt, rivermint mixed berry compote
Hotcakes (v)   22
Pistachio semi freddo, candy orange, pistachio floss
Eggs Your Way (v) (gfo)    15
Eggs cooked to your liking, served with ciabatta
Brekky Burger (gfo)   20
Fried egg, bacon, American cheese , rocket, aioli,
Bbq sauce
+ Hash brown 3 
Double up (extra egg, bacon & cheese) 6
Turkish Eggs (v) (gfo)  24
2 poached eggs, herb and garlic yoghurt, chilli oil, 
turkish bread
Smashed Avo (v) (df) (vgo) (gfo)   24
Marinated cherry tomato, poached eggs, feta, 
black sesame
Big Brekky (gfo)   30
Eggs, bacon, tomato, avo, mushroom, 
ciabatta toast, hash
Vego Big Brekky (gfo) (v)   26
Eggs, spinach, tomato, avo, mushroom, 
ciabatta toast hash
Eggs Benedict (v) (gfo)   28
2 poached eggs, sautéed spinach, hollandaise sauce,
paprika powder, chives
Your choice of ham, bacon, mushroom or salmon

7 - 11:45AM

(v) vegetarian  (vo) vegetarian option  
(vg) vegan (vgo) vegan option  
(gf) gluten free  (gfo) gluten free option  
(df) dairy free  (dfo) dairy free option 
(n) contins nuts (s) contains seeds

1.7% surcharge on credit card payments, 15% surcharge on public holidays

We acknowledge the Traditional Owners of the land where we work and live. We pay our respects to Elders past, present and emerging. We celebrate
the stories, culture, and traditions of Aboriginal and Torres Strait Islander Elders of all communities who also work and live on this land.

KIDS
(Under 13)
Kids Breakfast (gfo)   11
One egg, bacon, toast and tomato sauce
Pancakes (v)   11
Mixed berries, ice cream and maple
Croissant   8
Toasted with ham, cheese and tomato sauce

ADD ONS
Egg / toast / hash 3
Avo / tomato / mushroom / spinach 5
Bacon 6
Salmon 7
(No substitutions)

JUICES & SMOOTHIES
Cold Pressed Juice   10
Hakuna Matata - apple, watermelon, strawberry
Juice   8
Orange, pineapple, apple, tomato, cranberry
House Brewed   8
Lemon iced tea, Iced latte, Iced long black
House Brewed with Ice Cream   10
Coffee, chocolate, mocha, chai
Smoothies   12
Mango Unchained - mango, papaya, passionfruit, 
apple or orange juice
Berry & The Beast - mixed berries, sweet cherries, 
chia seeds, apple juice
Milkshakes   10
Chocolate, strawberry, vanilla, caramel, spearmint
Loose Leaf Tea   4.6
English breakfast, earl grey, peppermint, sencha,
lemongrass and ginger, chai, chamomile
Softies
Coke, Coke Zero, Sprite, Ginger Ale, 
Lemon Lime Bitters   5
Spinifex Kakadu Plum 0% Ginger Beer   8
Purezza Mineral Water – sparkling 750ml   6

BREAKFAST



ENTREE
Garlic bread (v)  14.9
+ cheese and maple bacon 6
Lemon Pepper Squid (gf) (df)  18
Tartare sauce
Truffle & Mushroom Arancini (vg) (gf)  20
Tomato sugo, small salad

MAINS
Barramundi  32
Grilled barramundi with fennel sauce and asparagus 
Chicken Parmigiana (dfo)  28
Chips, salad
Steak Sanga  29
150g scotch fillet, toasted Turkish bun, tomato relish,
burger sauce, cos lettuce, fresh tomato, caramelized
onion, cheese, crispy onion rings, with chips
Angry Bird (gfo) (dfo) 26
Buttermilk chicken thigh, house blend flour, buffalo
sauce, kale slaw, bacon, cheese, charred pineapple,
jalapeno salsa, Angry Bird burger bun, with chips

12:00 - 14.30PM

SIDES
Garden Salad (gf) (vg)  12
Chips (gf)  12

(v) vegetarian  (vo) vegetarian option  
(vg) vegan (vgo) vegan option  
(gf) gluten free  (gfo) gluten free option  
(df) dairy free  (dfo) dairy free option 
(n) contins nuts (s) contains seeds

1.7% surcharge on credit card payments, 15% surcharge on public holidays
We acknowledge the Traditional Owners of the land where we work and live. We pay our respects to Elders past, present and emerging. We celebrate

the stories, culture, and traditions of Aboriginal and Torres Strait Islander Elders of all communities who also work and live on this land.

LUNCH

COCKTAILS
Mimosa  10
Prosecco, orange juice
Watermelon Mimosa  12
Watermelon, strawberry juice, prosecco
Bloody Mary* 18
Vodka, tomato juice, lemon, tabasco, worcestershire
Mojito*  18
White rum, mint, lime
Aperol Spritz   18
Aperol, fresh orange, sparkling, soda

WINES
Bubbles
Villa Sandi Prosecco (Italy)  10/45
Whites
Aravina SSB (WA)  12/50
Aravina Chardonnay (WA)  12/50
Stella Bella Chardonnay (WA)  12/50
The Pass SB  12/50
Reds
Aravina Rose (WA)  12/45
Aravina Cabernet Merlot (WA)  12/50
Aravina Shiraz (WA)  12/50

SPECIALITY COCKTAILS
Amaretto Sour   19
Disaronno amaretto, lemon, egg white, bitters
Dark and Stormy   19
Sailor Jerry, lime, bitters, ginger beer
Espresso Martini   20
Vodka, fresh espresso, Kahlua, vanilla syrup
Lychee Maragarita 18
Tequila, contreau, lychee syrup and lime juice

MOCKTAILS
*Virgin Mojito / Virgin Mary 14

BEERS
Spinifex Beers - Schooner 10 / Pint 14
Ginger Beer 3.5% - Refreshingly unique, with aromas of
ginger, citrus, melon and cedar working together with a
dry, easy drinking finish.
WA Pale Ale 5% - Full flavoured ale with citrus, pine
needles, bubblegum & hints of marmalade
F88 Premium Lager 4.2% - Refreshing malt driven lager,
great fruity finish
XPA 4.5% - Infused with honey myrtle
Pindan Ale 4.5% - Flavourful and refreshing red ale with
a blend of caramel, toffee and subtle earthy undertones
Sunset Ale 4.2% - Full of flavour with a very pleasant
bittering and light fruitiness 
Non-alcoholic  8
Kakadu Plum Ginger Beer 0.0% - a fruity hand-crafted
ginger beer


