
 

GF – Gluten Free                   DF – Dairy Free                   V – Vegetarian                   VE – Vegan 
Menu items can be adjusted to most dietary needs where requested 
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Toast (DF, VE) $7 
Sourdough, Thick cut white, or Fruit 
Served with your choice of jam, peanut butter, vegemite or plain butter 

swap: GF $1 

Eggs your Way (DF) (V) $14 
Two eggs cooked to your liking, baby spinach, tomato relish and toasted sourdough 

add: Bacon for a B & E 

Avo Toast (V) $15 
Smashed avocado with Danish feta and charred lemon, drizzled with olive oil 

“The Birdie”, Eggs Benedict  
Two poached eggs, baby spinach and hollandaise served on toasted sourdough 

with Sliced Ham or Smoked Salmon $17 
or Grilled Haloumi $18 

Golfers Breakfast (DF) $22.5 
Grilled bacon, pork sausage, eggs your way, herbed parmesan tomato and hash brown served 
with onion jam and toasted sourdough 

“On Par”, Yogurt Bowl (V) (GF) $15 
Greek yogurt topped with toasted granola, spiced poached fruit and honey 

Zucchini Fritters (V) $17 
House made and served with minted yogurt, beetroot balsamic relish and two poached eggs 

“Hole in One” Breaky $19 
Bushrangers mince with toasted sourdough, poached eggs and smoked paprika hollandaise 

Sides: 
Eggs, Parmesan Tomatoes, Hash browns, Sourdough, Sausage, Bacon $4 
Avocado $5 
Smoked Salmon, Haloumi $6 


