
Brekkie Burger  23  GFO
Toasted sesame-seeded brioche bun with bacon,  
fried egg, American cheddar, smashed avo,  
tomato sauce, hollandaise & hash brown
ADD: Wagyu beef patty + 4

Smashed Avo  20   V VE GFO
Smashed avo, cherry tomatoes, crumbed feta,  
beetroot relish & pumpkin seeds on sourdough or focaccia 
ADD: Bacon + 6     2 Poached eggs + 8

Omelette  19   V GF
Fluffy omelette, with Grandmother ham, cherry tomatoes & cheese  

Chilli Scram  21  V GFO 
House-made scrambled eggs with chopped fresh chilli,  
chopped parsley, grated parmesan, fried shallots  
& topped with sriracha, on a beetroot bun 
ADD: Hash brown + 3    Bacon + 6

Corn Fritters  27   V
House-made corn fritters nested on smashed avo,  
served with 2 poached eggs, tomato relish & corn salsa 
ADD: Smoked salmon + 8

Cheeky Benny 29   GF
Slow-cooked pulled pork served with 2 poached eggs, 
hollandaise, hash browns & topped with shredded fresh apple

Bircher Muesli  18   V  
House-made bircher muesli with vanilla yoghurt,  
seasonal fruits, toasted coconut flakes & almonds,  
drizzled with honey & passionfruit coulis

Eggs Your Way  15   V GFO
On sourdough or focaccia 
2 Free range eggs – poached or fried    Scrambled + 2

Breakfast Extras
Smashed avo, mushrooms + 6 each    V VE GF
Haloumi  + 6  V   Bacon + 6    Chorizo + 7
Egg (poached or fried) + 4  
Smoked salmon + 8   GF
Hollandaise, crumbed feta, spinach + 3 each    V 
Grilled tomato, hash brown, corn salsa + 3 each    V VE GF
Gluten-free bread + 2   V VE GF

all day lunchall day lunch
ALL BURGERS SERVED ON SEEDED BRIOCHE BUN 

Deluxe Double Cheese Burger  19  GFO
2 Wagyu beef patties, 2 slices American cheddar, onion,  
pickles, lettuce, tomato & special sauce

Porky's Burger  20
12hr slow-cooked pulled pork, pickles, slaw  
& chipotle mayo

Southern Fried Chicken Burger  20  GFO
Southern fried chicken with American cheddar,  
slaw, pickles & jalopeno

Tacos (2)  21
Soft shell tacos, filled with slaw & your choice of  
the following (same kind for both tacos):
• Slow-cooked Pulled Pork   • Tempura Flathead Tails 
• Grilled Chicken Tenders     • Grilled Haloumi  V 

ADD: Beer battered chips + 7   V VE

Chicken Parmas  28
Margarita • Pepperoni • Hawaiian  
All served with slaw & beer battered chips

Meatball Linguini  27
Chef’s secret recipe wagyu beef meatballs,  
slow-cooked in rich tomato sugo, tossed through linguini 
& topped with grated parmesan

Carbonara Linguini  26
Traditional carbonara with bacon, garlic,  
white wine, cream, parmesan & topped with chives
ADD: Grilled chicken + 8    Mushrooms + 4  

Prawn + Calamari Linguini  37
Fresh prawns & calamari tossed through linguini with 
garlic, chilli, white wine, olive oil, cherry tomatoes & rocket

Lemon Pepper Calamari  27  GF 
Lightly crumbed lemon pepper calamari strips  
with pear & rocket salad, served with lemon wedge  
& beer battered chips 

   

PMS 577 BLACK

all day breakfastall day breakfast

V: VEGETARIAN  • VE: VEGAN • GF: GLUTEN FREE
GFO: GLUTEN FREE OPTION AVAIL. 

• VEO: VEGAN OPTION AVAIL.

ALLERGIES 
Please ask — we will always do our best to ensure you  

enjoy your meal, however it is possible for cross contamination  
to occur in our kitchen.

chef's  specialschef's  specials
BIG FAT DUCK BREAKFAST   30
Ham & cheese toastie, 2 fried eggs, hash brown, 
grilled tomato, bacon & hollandaise sauce

FISH & CHIPS   25
Golden fried flathead fillets & beer battered chips 
with choice of slaw or garden salad

SOUP OF THE DAY   16
Warming, hearty bowl of house-made soup 
served with toasted focaccia
Ask one of our team for today's soup variety 

SWEET WAFFLE BITES   16  V
Waffle bites dusted in cinnamon sugar 
& served with donut jam 

HOT HONEY CHICKEN WAFFLES   30
Southern fried chicken tenders stacked on waffles 
with crispy bacon, fried egg, chipotle slaw, 
served with a juicy pickle & chilli honey 

ALL EGGS ARE FREE RANGE



BREAKFAST FOCACCIA   17   GFO 
2 fried eggs, double bacon, American cheddar  
& tomato sauce

NONNA’S  16  
Grandmother ham, fresh tomato, French mustard  
& tasty cheese

BOLOGNA  17  
Mortadella, cream cheese, pistachio & chilli honey

LA VERDURA  18   V VE  
Char-grilled eggplant, zucchini, red capsicum  
& pumpkin, spinach leaves, green olives & beetroot relish

CALABRESE  18  
Hot salami, rocket, char-grilled zucchini & red capsicum, 
green olives, provolone cheese & salsa verde*

COTOLETTA  18  
Panko-crumbed chicken, semi-sundried tomato,  
spinach leaves, tasty cheese, red onion pickles & mayo

PORCHETTA  18  
Rolled roast pork, spinach, provolone cheese, pickles & mayo

NEW YORK SALMON BAGEL   16 
Smoked salmon, spinach leaves, capers & cream cheese

CLASSIC REUBEN SANDWICH  18  
Brisket pastrami, sauerkraut, sweet spicy pickle,   
Swiss cheese, French mustard & mayo on sourdough

CHIC CHIC HOORAY  18  
Roast chicken, tasty cheese, fresh tomato,  
spinach leaves & mayo on sourdough

BANG BANG  18  
Spicy chicken tenders, tasty cheese, bacon, caramelised 
onion, spinach leaves & sriracha aioli on sourdough

CROQUE MONSIEUR  17  
The ultimate ham and cheese toastie! Grandmother ham, 
tasty & mozarella cheese, bechamel sauce & French mustard 

* SALSA VERDE ingredients include anchovies

hot drinkshot drinks
Coffee
Short Black • Short Macchiato • Piccolo  5
Double Espresso • Long Black  5.5
Latte • Cappuccino • Flat White • Hot Chocolate  5
Mocha • Magic • Long Macchiato  5.5
Chai Latte • Tumeric Latte • Matcha Latte  5.5
Sticky Chai • Dirty Chai  6

Teas
English Breakfast • Earl Grey • Peppermint  6 
Lemongrass & Ginger • Chamomile • Green Tea  6

Chilled Coffee from  6
Iced Latte • Iced Long Black
Iced Chai • Iced Mocha • Iced Matcha  
Cold Drip 

Milk Alternatives  + 1

PRICES AS AT 01/05/26

focaccia barfocaccia bar
SELECT FROM DISPLAY

NO MENU CHANGES

EFTPOS TRANSACTION CHARGES APPLY

MENU SUBJECT TO CHANGE 
(PRICING & INGREDIENTS) 

DUE TO SEASONALITY & AVAILABILITY

10% WEEKEND SURCHARGE 
20% PUBLIC HOLIDAY SURCHARGE

beers, wines & cocktailsbeers, wines & cocktails
Wines 
• 	Pizzini King Valley Prosecco		  8.5	
• 	Montevecchio Moscato Frizzante 		 10	
• 	Tenuta Maccan Italian Pinot Grigio	 10	
• 	Mt Vernon Marlborough Sauvignon Blanc	 10	
• 	Torzi ‘Mystic Park’ Sangiovese Rose 	 10	
•  Rob Dolan ’True Colours’ Pinot Noir	 10
•  Torzi ‘Mystic Park’ Barossa Shiraz		  10	

Beers & Cider
• 	Light Beer  7 
• 	Asahi  8
•	 Corona  8
• 	Carlton Draft  8
• 	Pure Blonde  8
• 	Apple Cider  8

Cocktails
• 	Mimosa  13
• 	Aperol Spritz  15
• 	Espresso Martini  18

150ML     

Basic Spirits from 10

250ML

14
14
14
14
14
14

cold drinkscold drinks
Smoothies
Mango • Mixed Berry  12

Milkshakes
Chocolate • Vanilla • Strawberry  9

Iced Coffee • Iced Chocolate • Iced Mocha  12
Served with Ice Cream 

Cold Drinks from 6
Coke • Coke Zero • Fanta • Sprite • Sparkling Water  
Still Water • Lemon Ice Tea • Peach Ice Tea
Lemon Lime & Bitters • Soda Lime & Bitters 
Bottled Juices

something extrasomething extra
• Beer Battered Chips  14   V VE
• Onion Rings  10   V
• Southern Fried Chicken Tenders (3pcs)  18   GF 
• Grilled Chicken Tenders (3pcs)  18   GF 
• Wagyu Meatballs in rich tomato Sugo,  
   topped with parmesan (3pcs)  18   GF
• SAUCES: Tomato, BBQ, aioli, mayo, chipotle mayo,  
  chilli, sweet chilli + 1 each  V

saladssalads
Rocket & Pear Salad  22   V VEO GF
With dried cranberries, drizzled balsamic reduction  
& parmesan crisp with honey mustard dressing

Greek Salad  22   V VEO GF
Cos lettuce, cucumber, tomato, red onion,  
kalamata olives & feta with lemon dressing

Salad Extras
ADD: Poached egg + 4   V GF    Smashed avo + 6   V VE GF
Grilled chicken tenders (2pcs) + 10   GF 
Smoked salmon + 8   GF


