
 
 

 

summer cafe menu   

 

organic bread platter            
warm organic rolls and bread, dips, olive oil        8.  
 

daily dishes   
 

soup of the day  
house made soup, warm organic roll, chilled butter        9. 
  
pasta or noodles of the day  
warm organic roll, chilled butter          15. 
 

lite bites 
 

thai beef salad  
marinated strips of beef, julienne of vegetable salad, thai style dressing       16. 
 

salt and pepper calamari  
herb salad, pineapple salsa, roast capsicum and chilli dressing         13. 
 

chicken caesar salad  
baby cos lettuce, crisp prosciutto, crostinis, shaved parmesan, aioli, boiled egg   15. 
 

warm baguette  
freshly baked baguette, leg ham, roma tomato, tasty cheese, 
seedling lettuce, aioli dressing 

 
pizzas 
 

margherita   
napoli sauce, mozzarella cheese, roma tomato, basil         20. 
 

south western  
napoli sauce, mozzarella, chicken, bacon, roast capsicum, smokey barbeque sauce     21. 
 

firecracker prawn  
napoli sauce, mozzarella, semi-dried tomato, tiger prawns, chilli         22. 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

 

summer cafe menu   

 

for something a little more substantial  
 

gourmet beef burger  
toasted turkish roll, house made 100% beef pattie, swiss cheese, grilled bacon, beetroot 
caramelised onion, salad garnish, shoestring fries, tomato relish         18. 
 

james squire amber ale battered flathead  
house made tartare sauce, garden salad, shoestring fries, tomato relish      18. 
 

300g sirloin  
house salad, shoestring fries, bush tomato and peppercorn marmalade    32. 
 

on the side  
 

shoestring fries 
house made aioli              7. 
 

seasoned  potato wedges  
tomato salsa, sour cream          7. 
 

seedling lettuce 
verjuice, honey mustard dressing         7. 
 

steamed vegetables 
sea salt, extra virgin olive oil          7.  
 

to finish with  
 

watermark frozen  basket  
 chocolate coated brandy snap basket, ice cream, seasonal berries     15. 
 

fruit platter 
seasonal fruits, honey comb, fresh lime        15. 
 

cheese platter 
australian cheese, quince paste, dried fruit, lavosh crisps       18. 
 

cake of the day   
mascarpone cream           15. 
 

caffeine break  
 

coffee’s 
cappuccino, flat white, espresso, affogatto, ristretto, latte, macchiato, mocha    3.5 
 

tea’s  
irish breakfast, english breakfast, earl grey, peppermint, chamomile,     3.5 
japanese green, lemon grass and ginger  


