
 PUFFED QUINOA & CINNAMON GRANOLA. 
 vanilla bean greek yoghurt. strawberries. 
 grapes. watermelon  17 
 ( V / GFA / DFA )  coyo +3 

 EGGS YOUR WAY.  fried, poached or 
 scrambled. sonoma sourdough. 
 pepe saya butter  15  ( V / GFA / DFA ) 

 BACON & EGG ROLL.  toasted milk bun. 
 smoked bacon. free range fried egg. 
 swiss cheese. bbq sauce  15  ( GFA / DFA ) 

 + hash brown 4  + halloumi 6 

 FALAFEL  . spiced chickpea falafel. whipped 
 lemon tahini. roasted turmeric cauliflower. 
 tompom salad. zucchini & turnip pickle. toasted 
 flatbread. herbs  24  ( V / GFA / DF / S )  + 
 egg 3.5  + halloumi 6 

 AVOCADO TOAST.  soy & linseed. persian feta. 
 heirloom tomato. pomegranate. sesame zaatar. 
 lemon  23  ( V / GFA / DFA / S ) 

 + egg 3.5   + haloumi 6 

 JALAPENO CORN FRITTERS. 
 poached eggs. eggplant caponata . avocado. 
 cucumber + mint labneh. yuzu sesame. micro 
 herbs  25  ( V / DFA / S )  + pita bread 5 

 CHILLI FRIED EGGS. 
 soy & linseed. avocado. harissa roast tomato. 
 crispy pepita chilli oil  23  ( GFA / DF / S ) 

 + smoked bacon 6 

 BUTTERMILK WAFFLE.  vanilla mascarpone. 
 maple syrup. berries. honeycomb.  mint  22  ( V ) 

 BANANA BREAD  . pepe saya butter  8  ( V ) 

 SONOMA BAKERY TOAST. 
 sourdough  8  /  soy & linseed  8 
 cranberry & orange fruit loaf  8 
 Nonie’s GF seedy brown  9 

 Peanut butter/ Vegemite 1 
 Triple berry jam / Nutella 2 

 CHICKEN SCHNITZEL SANDWICH  . wholemeal 
 bread. iceberg lettuce. tomato.  cheddar.  herb 
 mayonnaise 19  ( GFA / DFA ) 

 MAKE IT VEGO  sesame crumbed king brown 
 mushroom 19  ( V / GFA / DFA / S ) 

 BEEF BURGER  . potato bun. beef patty. american 
 cheese. lettuce. tomato. 
 grilled onion. burger sauce + fries  25 
 ( BEEF SERVED MEDIUM / GFA / DFA ) 

 AUTUMN SALAD.  roasted broccoli. savoy 
 cabbage. miso caesar dressing. pecorino. 
 sunflower seeds. herb croutons.  24 
 ( V / GFA / DFA / S ) 

 + falafel  (2)  8 
 + roast chicken breast  9 
 + smoked salmon  10 
 + fresh prawns  (4)  12 

 PRAWN SPAGHETTINI.  garlic. zucchini. red chilli 
 butter  33  ( GFA / DFA  ) 

 MOROCCAN SPICED SALMON FILLET. 
 chargrilled broccolini. herb crushed potatoes. 
 mint + dill creme fraiche. lemon  37  ( GF / DFA ) 

 SHOESTRING FRIES.  aioli  10  ( GFA / DF ) 

 SIDES 
 Egg  3.5  Hash brown / Avocado  4 
 Balsamic roma tomatoes / Spinach / Baked 
 beans / Mixed seasonal mushrooms / Persian 
 feta / Goats cheese / Ricotta  5 
 Smoked bacon / Corn fritters / Haloumi  6 
 Smoked Chorizo / Falafel  8 
 Chicken breast  9  / Smoked salmon  10 

 SWEETS. 
 DARK CHOCOLATE BROWNIE.  Vanilla bean ice 
 cream. macadamia  14  ( V / GF  ) 

 MANGO SORBET.  grilled pineapple. chilli 
 crumble. tajin. mint  14  ( V / GFA / DFA  ) 
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 BUBBLES. 

 MIMOSA.  prosecco & oj  12 

 NV CONTINENTAL PLATTER ‘PUNCHEON 
 DARTS’.  prosecco. king valley. vic  13|63 

 ‘23 VOX POP.  sparkling pinot noir. adelaide 
 hills. sa  16|80 

 WHITE. 

 ‘23 RIESLING FREAK #3.  riesling. clare valley. 
 sa  14|69 

 ‘23 HEADONIST.  fiano. mclaren valley. sa 
 14|68 

 ‘23  ARFION.  pinot grigio. yarra valley. vic 
 14|69 

 ‘22 DAWNING DAY.  chenin blanc. gundagai. 
 nsw  15|74 

 ‘22 ARTEMIS.  sauvignon blanc. southern 
 highlands. nsw. vic  14|68 

 ‘21 OUSE RIVER WINES.  chardonnay. central 
 highlands. tas  16|77 

 ROSE. 

 ‘23  RICCA TERRA.  rose. riverland. sa  13|63 

 ‘22 VINTELOPER.  rose. adelaide hills. sa  14|69 

 RED. 

 ‘22 M&J BECKER.  pinot noir. tumbarumba. nsw 
 16|79 

 ‘23 VINTELOPER NEO NOIR.  pinot noir. adelaide 
 hills. sa  16|79 

 ‘21 HEDONIST.  shiraz. mclaren vale. sa  14|68 

 ’22 SOMOS GARNACHA.  grenache & friends. 
 mclaren vale. sa  12|58 

 ‘21 AMATO VINO ‘MANTRA’.  cabernet 
 sauvignon. margaret river. wa  17|84 



 PLATES. 
 OYSTER.  soy ponzu + yuzu sesame + shallot. 
 5.5 each  ( GF / DF / S  ) 

 CRUMBED FRIED GREEN OLIVES.  nduja 
 stu�ng. salsa rossa  10  (  DF  ) 

 HONEYDEW MELON.  prosciutto. wasabi 
 vinaigrette  16 

 PITA BREAD.  chickpea hummus. sesame 
 zaatar  14  ( V /  DF / GFA / S ) 

 CORN RIBLETS.  manchego. lime. parika  14 
 ( V / GF / DFA ) 

 TRUFFLE + PARMESAN ARANCINI 
 tru�e aioli  16 

 SWEET POTATO CROQUETTES  . 
 tomato chutney. oregano  15  ( GF / DF / VV ) 

 TUNA SASHIMI.  soy ponzu dressing. 
 nori mayo. shallots. coriander. sesame cracker 
 22  ( GF / DF / S ) 

 CHARGRILLED OCTOPUS. 
 herb potato.  chimichurri. green peppers. 
 aioli  20  ( GF / DF ) 

 KING PRAWN ROLL.  spicy mayo. iceberg 
 lettuce  13  ( GFA ) 

 BURRATA  . fig. rockmelon. mint. chive oil  18 
 ( V / GF ) 

 CHARRED SOURDOUGH  . 
 1 piece  4  2 piece  8  ( V / DF ) 

 VEGETARIAN SHARE PLATE.  herb labneh + 
 eggplant puree + yuzu sesame zaatar. charred 
 sourdough + confit garlic oil. vine tomato. 
 sunflower miso tahini. sweet potato 
 croquettes. herb aioli. pita bread  28 
 ( V / DF / GFA /  S ) 

 COFFEE AND HOT DRINKS BY ST ALI. 
 espresso  /  long black  single origin  4.5  |  5.5 
 milk co�ee  /  dirty chai  4.5  |  5.5 
 hot choc  /  chai  /  turmeric latte  4.5  |  5.5 
 iced latte / cold brew  6 
 iced co�ee / iced mocha / iced choc  8 
 + soy / almond / maca / oat 1 
 extra shot / decaf 0.5 

 ORGANIC TEA BY ST ALI.  4.5 
 english breakfast / earl grey / korean green 
 sencha / peppermint / lemongrass & ginger 

 STICKY CHAI.  6.5 
 + soy / almond / maca / oat 1 

 AFFOGATO.  espresso. vanilla ice cream.  10 
 with liqueur  20 

 JUICE. 
 ORANGE.  9 

 APPLE.  9 

 50 SHADES.  orange. carrot. beetroot. lemon. 
 ginger. turmeric  10 

 EVERGREEN.  green apple. celery. cucumber. 
 mint. ginger  10 

 MILKSHAKES. 
 chocolate / caramel & honeycomb / 
 strawberry / vanilla malt  8  make it thick +2 

 SMOOTHIES. 
 ACAI SMOOTHIE.  acai. mixed berries. banana. 
 coconut water. topped with granola  12 
 + 1 add peanut butter  ( VV / DF/ GFA ) 

 IT'S BANANAS.  banana. oat milk. maple 
 syrup. vanilla  10  +1 add peanut butter 
 ( VV /  GF / DF ) 

 MANGO MAGIC.  mango. banana. coyo. honey. 
 vanilla  10  ( VV / GF / DF ) 

 SIGNATURE COCKTAILS. 
 SAGE.  gin. cucumber. sage syrup  12 

 MARJORIE.  1800 coconut tequila. cointreau. 
 granny smith apple. lemon  21 

 THOMAS.  tequila. lime. chilli agave  21 

 PAVS.  butter vodka. white creme de cacao. 
 mango. passionfruit. vanilla  21 

 BARBARA.  vodka. chambord. apple liqueur. 
 apple. berry syrup. lemon.  21 

 LILLIBET.  vodka. elderflower. lillet blanc. 
 grapefruit bitters  21 

 PATTY.  gin. elderflower. lychee. mint  21 

 PEDRO PASCAL.  bacardi. campari. pineapple. 
 lime  21 

 RITA.  ruby grapefruit. gin. poor tom’s 
 imbroglio elderflower liqueur. soda  21 

 CLASSIC COCKTAILS 
 APPLE MARTINI  . vanilla vodka. apple  21 

 NEGRONI.  four pillars gin. campari. 
 vermouth  22 

 OLD FASHIONED  . makers mark. bitters  22 

 BREAKFAST MARTINI.  archie rose gin. 
 cointreau. marmalade. lemon  21 

 ESPRESSO MARTINI.  espresso. vanilla vodka. 
 frangelico. butterscotch. kahlua  21 

 BLOODY MARY.  vodka. tomato juice. 
 worcestershire. tabasco. celery  21 

 AMARETTO SOUR.  disaronno. whiskey. lemon. 
 sugar. aquafaba  21 

 MOCKTAILS. 
 MARJORIE / PATTY / VIRGIN MARY  12 

 SPRITZ. 
 APEROL SPRITZ.  aperol. prosecco. soda  18 

 LIMONCELLO SPRITZ.  limoncello. prosecco. 
 basil syrup. soda  18 

 TAP BEER. 
 YOUNG HENRY’S HAZY.  newtown  11 

 DANGEROUS ALES CRISPY BOI LAGER. 
 milton  11 

 BOTTLES. 
 BALTER CERVEZA  gold coast  10 

 PERONI NASTRO AZZURO.  italy  9 

 STONE & WOOD PACIFIC ALE.  byron bay  11 

 TINS. 
 HEAPS NORMAL HALF DAY HAZY (ALC-LESS)  . 
 marrickville  8 

 HAWKES HALF XPA 1.75%.  marrickville  8 

 YOUNG HENRYS STAYER.  newtown  9 

 MOUNTAIN CULTURE ‘STATUS QUO’ PALE ALE. 
 katoomba  11 

 DANGEROUS ALES ‘EXTRA DANGEROUS’ XPA. 
 milton  11 

 VICTORIA BITTER. victoria  9 

 YOUNG HENRY’S. GINGER BEER.  newtown  11 

 CIDER. 
 BATLOW CLOUDY APPLE CIDER.  batlow  11 
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