
BREAKFAST HAPPY HOUR
Friday-Sunday, 3-5 PM

50% off beers, wines,
spirits and cocktails

TOAST (V) (CFO)

Ciabatta, preserves

FRUIT TOAST (V) 

Il Granino seasonal preserve

GRANOLA (DFO) (CFO) (V)

Coconut yoghurt, strawberry compote,
choice of milk

COCONUT CHIA PUDDING (CFO) (DFO) (VG)

Chia, granola, coconut flakes,
coconut yoghurt, freshfruits

BISCOFF PANCAKES (V)

Biscoff crumbs, Biscoff sauce,
whipped mascarpone, vanilla ice cream

STRAWBERRY PANCAKES (V)

Strawberry compote, homemade strawberry syrup, 
whipped mascarpone, strawberry ice cream

EGGS YOUR WAY (V) (CFO)

Fried, poached, or scrambled, served with ciabatta

CHILLI SCRAMBLED EGGS (V) (CFO)

Chilli crisp, scrambled eggs, sprouts

KIDS BREAKFAST (CFO)

One egg, bacon, toast

BISCOFF PANCAKE (V)

Biscoff crumbs, Biscoff sauce, whipped mascarpone,
vanilla ice cream

STRAWBERRY PANCAKE (V)

Strawberry compote, homemade strawberry syrup,
whipped mascarpone, strawberry ice cream

CROISSANT
Toasted with ham and cheese

(No substitutions)

(under 13)

(v) vegetarian (vo) vegetarian option
(vg) vegan (vgo) vegan option
(df) dairy free (dfo) dairy free option
(cfo) coeliac-friendly option

EGG / TOAST / HASH
AVOCADO / TOMATO / MUSHROOM / SPINACH
BACON
SALMON

TURKISH EGGS (V) (CFO)

Two poached eggs, garlic mint yoghurt, 
Aleppo chili oil, Turkish bread

SMASHED AVO (V) (CFO) (VGO)

Two poached eggs, smashed avocado,
sundried tomato, hummus, black sesame,
radish, rockets, olive oil dressing

BIG BREKKY (CFO)

Eggs, bacon, tomato, avocado, mushroom,
ciabatta toast, hash

VEGO BIG BREKKY (CFO) (V) (VGO)

Eggs, sautéed spinach, tomato, avocado,
mushroom, ciabatta toast, hash

SPINIFEX BREKKY BURGER (CFO) (VO)

Bacon, fried egg, cheese, tomato, avocado,
rocket, relish

MUSHROOM BRUSCHETTA (CFO) (VO) (VGO)

Two poached eggs, mushroom jam,
mushroom medley, parmesan, basil

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.

1.7% surcharge on credit card payments, 15% surcharge on public holidays
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EGGS BENEDICT (CFO) (VO)

Two poached eggs, sautéed spinach,homemade
hollandaise, chives
**Your choice of ham, bacon, mushroom, or salmon
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BREAKFAST HAPPY HOUR
Friday-Sunday, 3-5 PM

50% off beers, wines,
spirits and cocktails6:00 - 11:00AM

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.

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

COLD PRESSED JUICE
Hakuna Matata - apple, watermelon, strawberry
Tropic Like It’s Hot - passionfruit, orange, apple,
pineapple, mango

ICED LATTE, ICED LONG BLACK

COKE, COKE ZERO, SPRITE, GINGER ALE,
LEMON LIME BITTERS

PUREZZA MINERAL WATER – SPARKLING 750ML

LOOSE LEAF TEA
English breakfast, earl grey, peppermint, sencha,
lemongrass and ginger, chai, chamomile

ICED COFFEE, ICED MOCHA, ICED CHAI
ICED CHOCOLATE

MIMOSA
Prosecco, orange juice

PEACH BELLINI
Prosecco, Peach Schnapps

WATERMELON MIMOSA
Watermelon, strawberry juice, prosecco

ESPRESSO MARTINI
Vodka, fresh espresso, Kahlúa, vanilla syrup

BLOODY MARY
Vodka, tomato juice, lemon, tabasco, 
Worcestershire

JUICE
Orange, pineapple, apple, tomato, cranberry

HOUSE BREWED
Lemon iced tea

MILKSHAKES
Chocolate, strawberry, vanilla, caramel, spearmint

SMOOTHIES
Mango Unchained - mango, papaya, passionfruit,
apple or orange juice
Berry & The Beast - mixed berries, sweet cherries,
chia seeds, apple juice
Mark Cacaoan – vegan protein, banana, cacao, oats,
honey, peanut butter skim milk
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JUICES & SMOOTHIES COFFEE ~ DARK STAR

ICED COFFEE

SOFTIES

TEAS

MIMOSAS

COCKTAILS

SPINIFEX KAKADU PLUM 0% GINGER BEER 7
SPINIFEX NON-ALCOHOLIC

ESPRESSO
DOUBLE ESPRESSO, LONG BLACK,
SHORT MACCHIATO

LONG MACCHIATO, MOCHA, CHAI LATTE

BABYCINO
PUPPACHINO
Frothy lactose free milk

EXTRA SHOTS
Coffee, vanilla, caramel, hazelnut, coconut

ALTERNATIVE MILKS
Almond, soy, oat, lactose free

MUG

FLAT WHITE, LATTE, CAPPUCCINO,
HOT CHOCOLATE, CHILLI HOT CHOCOLATE, 
WHITE HOT CHOCOLATE, TURMERIC LATTE
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LUNCH HAPPY HOUR
Friday-Sunday, 3-5 PM

50% off beers, wines,
spirits and cocktails11AM - 2:30PM

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.

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

CHICKEN PARMIGIANA (CFO)

Chips, salad

SPINI CHOC SUNDAE
Decadent Sundae with chocolate & Vanilla Ice cream 
topped with chocolate ganache & Chantilly cream

EGGPLANT PARMIGIANA (VGO) (V) (CFO) (DFO)

Chips, salad

BUTTERSCOTCH & SCORCHED
TOFFEE BAKED CHEESECAKE
Served with mascarpone a chocolate filigree and  
topped with Chantilly cream

CHICKEN BURGER (CFO)

Bacon, cheese, Kewpie mayo, pineapple salsa, 
sriracha aioli, chips

BEEF BURGER (CFO) (DFO)

Cheese, tomato, lettuce, Spini burger sauce
and tom sauce, chips

SPINIFEX TACOS
Slaw, pineapple salsa
 • Chicken with sriracha aioli
 • Fish with tartare
 • Veggie falafel with sriracha aioli
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CHEESY POTATO CROQUETTE (4) (V)

Garlic aioli, parmesan

GRILLED CHORIZO (CFO) (DF)

Garnished with red chilli and dill

LEMON PEPPER SQUID (DF)

Tartare sauce

ARTISAN FOCACCIA (DF) (VO)

Sun-dried tomato hummus, olives, chorizo

THAI FISH CAKE (4) (DF)

Nuoc cham and Asian herbs

LAMB KOFTAS (4) (CFO)

Skewers with minted garlic yoghurt

BEEF SLIDERS (2) (DFO)

Two sliders, lettuce, tomato, tomato sauce,
burger sauce

KUNG PAO CAULIFLOWER (DF) (V) (VG)

Deep fried cauliflower, sweet soy sauce with 
coriander and white sesame seeds

PRAWN COCKTAIL
Tartare sauce, lemon

PORK BELLY BITES (CFO) (DF)

Crispy pork belly bites with scorched BBQ sauce

STRACCIATELLA SALAD (CFO) (V)

Heirloom tomato medley, basil, olive oil

CRISPY BRUSCHETTA (VG) (CFO)

with olives and danish feta

WARM MARINATED OLIVES (CFO) (DF) (VG)
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CALAMARI (DFO)

Lightly seasoned calamari with chips and salad
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HOMEMADE BEEF & MUSHROOM PIE
Infused with Spinifex F88 Lager with chips
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MAINS

DESSERTS

TAPAS

Check out our delicious cabinet food options available!

(v) vegetarian (vo) vegetarian option
(vg) vegan (vgo) vegan option
(cfo) coeliac-friendly option
(df) dairy free (dfo) dairy free option

CHEF’S SUMMER SALAD (CFO) (V) (DF)

**Option to add chicken for $6
CHIPS
with aioli, parmesan, and tomato sauce
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SIDES

CHICKEN PARMI (CFO)

Chips and salad

SPINI KID’S MEAL DEAL (CFO)

Sandwich ham & cheese or Vegemite & cheese, 
fruit box, choccy frog, popcorn & a surprise

BEEF SLIDER WITH CHIPS (CFO) (DFO)

FISH N’ CHIPS (DF) (GFO - GRILLED)
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KIDS’ MENU

EGGS BENEDICT (CFO) (VO)

Two poached eggs, sautéed spinach,homemade
hollandaise, chives
**Your choice of ham, bacon, mushroom, or salmon

28



DINNER HAPPY HOUR
Friday-Sunday, 3-5 PM

50% off beers, wines,
spirits and cocktails

3:00PM - 7:30PM

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.

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

CHEESY POTATO CROQUETTE (4) (V)

Garlic aioli, parmesan
18

GRILLED CHORIZO (CFO) (DFO)

Garnished with red chilli and dill
15

LEMON PEPPER SQUID (CFO) (DFO)

Tartare sauce
15

ARTISAN FOCACCIA (DF) (VO)

Sun-dried tomato, hummus, olives, chorizo
16

THAI FISH CAKE (4) (DFO) (CFO)

Nuoc cham and Asian herbs
18

LAMB KOFTAS (4) (CFO)

Skewers with minted garlic yoghurt
18

BEEF SLIDERS (2) (DFO)

Two sliders, lettuce, tomato, tomato sauce,
burger sauce
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KUNG PAO CAULIFLOWER (DF) (V) (VG)

Deep fried cauliflower, sweet soy sauce 
with coriander and white sesame seeds

16

KING PRAWN COCKTAIL (DF)

Tartare sauce, lemon
24

STRACCIATELLA SALAD (V) (CFO)

Heirloom tomato medley, basil, olive oil
21

PORK BELLY BITES (CF0) (DF)

Crispy pork belly with scorched BBQ sauce
15

CRISPY BRUSCHETTA (2) (CF0) (V)

with olives and Danish feta
14

WARM MARINATED OLIVES (CFO) (VG) (DF) 12

TAPAS

(v) vegetarian (vo) vegetarian option
(vg) vegan (vgo) vegan option
(cfo) coeliac-friendly option
(df) dairy free (dfo) dairy free option

SPINI CHOC SUNDAE
Decadent Sundae with chocolate
& Vanilla Ice cream topped with 
chocolate ganache & Chantilly cream

BUTTERSCOTCH & SCORCHED 
TOFFEE BAKED CHEESECAKE
Served with mascarpone a 
chocolate filigree and  topped 
with Chantilly cream
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DESSERTS

Check out our delicious cabinet food options available!

GARDEN SALAD (CFO)

**Option to add chicken for $6
CHIPS
with aioli, parmesan, and tomato sauce
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CHICKEN PARMI (CFO)

Chips and salad

SPINI KID’S MEAL DEAL (CFO)

Sandwich ham & cheese or
Vegemite & cheese, fruit box,
choccy frog, popcorn & a surprise

BEEF SLIDER WITH CHIPS (CFO) (DFO)

FISH N’ CHIPS (DFO) (CFO - GRILLED)
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KIDS’ MENU


