
F I Z Z E S  &  F L O AT S

H 2 0

SAN PELLEGRINO
ACQUA PANNA 

C O F F E E S  &  C H O C O L AT E

ESPRESSO   
MACCHIATO   
DBL ESPRESSO / AMERICANO  

extra shot / soy milk / decaf   

LIME JUICE   
FRESH PURE ORANGE  

GOODY GREEN
kiwi,  cucumber, green apple   

ALRIGHT ORANGE
orange, carrot ,  apple, ginger

MELLOW YELLOW
pineapple, banana,
mango, orange

J U I C E S

CRANBERRY JUICE    

T E A  &  I N F U S I O N S

ENGLISH BREAKFAST

JASMINE / OOLONG

LEMONGRASS

HONEY LEMON SOOTHER
PS DIGESTIVE TEA
GOLDEN CHAMOMILE

MINT MORROCAN

lemon / peach
wildberry / longan

ICED TEA

EARL GREY 

D R I N K S
F R E S H  H O U S E  S O DA S

MINT & LIME
LEMON & GINGER
LYCHEE & LIME
MANGO MINT LIME

C O C K TA I L S

B E E R

W I N E

M E N U

peach & lychee / passionfrui t  /  
blackcurrant / blueberry

coke / coke l i te / spr i te /
rootbeer / ginger beer

FRENCH FIZZ

FLOATS

CLASSIC FIZZ

coke / spr i te / rootbeer

ICED COFFEE

CHOCOLATE HOT / ICED

CAPPUCINO / LATTE

americano / cappucino /
lat te / mocha

RED SANGRIA
ROSE SANGRIA
PS BLOODY MARY
CLASSIC MOJITO
CLASSIC MARGARITA

HENDRICK’S G&T

HOT LYCHEE MARGARITA

WHITE BOUQUET SANGRIA

SAUVIGNON BLANC
CHARDONNAY
PINOT NOIR
SHIRAZ

TIGER 
HEINEKEN 
ERDINGER 
HOEGAARDEN
STELLA ARTOIS
CROWN LAGER
JAPAN KOGEN MALTED

draught

draught

draught

see select ion on board

MOCHA / FLAT WHITE
LONG BLACK



S O U P S

VIETNAMESE BAHN MI PORK BAGUETTE
marinated pork col lar,  c iabat ta baguet te,  pate,
roasted red pepper,  tomato, shredded carrot ,  cos

smoked duck, cos,  cranberry anise jam, rust ic  bread

SMOKED DUCK, GRUYERE 
& CRANBERRY JAM

add any one of our soups

S O U P  &  S A N DW I C H

PA N I N I  S L I M

ROAST VEGGIE (V) 
portobel lo,  eggplant,  zucchini ,  capsicum, 
pesto, chevre, dukkah

TRUFFLE CHEESE MUSHROOM (V)
portobel lo & but ton mushrooms, parmesan, 
t ruf f le oi l ,  smoked paprika mozzarel la

PLOUGHMAN’S
gri l led chicken, mustard pickles,  salami, smoked
cheddar, mozzarel la

THANKSGIVING
smoked turkey, bacon, mozzarel la,  cranberry rel ish, 
chestnut s tuf f ing

SMOKED SALMON
norwegian smoked salmon, fennel rel ish, lemon, di l l

SOY ROAST CHICKEN & AVOCADO
cured chicken, avocado, cos,  roasted red pepper,  ginger 
tomato chutney, homemade caraway bread 

SEAFOOD CHOWDER
RUSTIC MUSHROOM

SPICY TOMATO & CHORIZO

add any one of our soups

FROM 11AM ONWARDS



SUPERFOOD
blueberr ies,  almonds, pumpkin, quinoa, broccol i ,
spinach, romaine, roasted nuts,  goj i  berry

S A L A D S

with gr i l led prawns

with lemon-honey & rosemary chicken

CAESAR
baby cos, bacon, parmesan, baked croutons,
sof t  boi led egg

with smoked salmon

shredded chicken, romaine, sugar snaps, radicchio,
gr i l led corn, mixed herbs, almonds, or iental  sesame chi l l i
dress ing, cr ispy brown r ice vermicel l i

ORIENTAL CHICKENORIENTAL CHICKEN

TRUFFLE SHOESTRING FRIES

F R I E S

CLASSIC

TRUFFLE

C R I S P Y  G A R L I C  F L AT B R E A D

P S  P E T I T  C H E E S E  P L AT T E R

t ruf f le oi l ,  grated parmesan, pars ley

a select ion of 3 cheeses wi th quince paste,  roasted nuts,
frui ts ,  homemade cr ispy pizza bread 

aiol i ,  chi l l i ,  bbq sauce

DIPPING SHOESTRING FRIES

S E E  O U R  B O A R D S  F O R  C U R R E N T  C H E E S E  S E L E C T I O N

pomegranate, red cabbage, cucumber, tomato, 
lent i l  sprouts,  young salad leaves 

GARDEN  



FENNEL SAUSAGE AGLIO OLIO
pappardel la pasta, gr i l led pork  sausage,
broccol i ,  fennel,  spinach, whi te wine sauce, parmesan

PS.PETIT BOLOGNESE     

spaghet t i ,  homemade ground beef,  bacon, tomato sauce,
parmesan, cr ispy basi l

CHICKEN POMODORO
gri l led chicken, penne pasta, bacon, spinach, 
mixed mushrooms, garl ic  tomato cream sauce

GREEN GARDEN (V)  
seasonal melange of green garden vegetables,  
wholewheat penne, homemade herb pine nut pis tou

PA S TA

NANNA’S LASAGNE
whole egg pasta, ground beef,  bacon, tomato,
parmesan, smokey pesto, mozzarel la cheese,
fresh picked herbs

chargri l led chuck & wagyu pat ty,  asian sprouts,
avocado, nori ,  pickled ginger,  unagi sauce

TERIYAKI

US chuck & wagyu pat ty,  mustard rel ish, jack cheese, 
cos,  tomato

‘CLASSIC’ CHEESE 

breaded chicken, ar t ichoke pickle,  le t tuce, 
herb mayo, mozzarel la,  chunky tomato sauce

CHICKEN SCHNITZEL

US chuck & wagyu pat ty,  bbq r ibs,  chipot le mayo, cos,  
tomato, cheddar cheese 

SPICY BBQ

beer bat tered snapper f i l le t ,  celer iac 
& cabbage s law, let tuce, green tomato rel ish

CRUNCHY FISH

al l  burgers served wi th shoestr ing fr ies or garden salad

B U R G E R S

SHRIMP, CRAB & CRUMB
picked blueswimmer crab, t iger prawns, sugar snaps, 
spaghet t in i ,  spinach, chi l l i  o i l ,  baked garl ic  crumbs 



our pizzas are handmade to order,  please al low 20-30 mins

F R O M  T H E  P I Z Z A  O V E N

WINTER SALAMI MARGHERITA
tomato, mangal is ta salami, mozzarel la,  
scamarzina, cheddar

FOUR CHEESE PORCINI (V)
font ina, mozzarel la,  parmesan, 
gorgonzola, porcini ,  rais inis

BIANCA FUNGI (V)
portobel lo,  k ing oyster & but ton mushrooms,
sage, mozzarel la,  t ruf f le oi l ,  garl ic  conf i t

GREEN GODDESS (V)
broccol i ,  peas, f rench beans, spinach,
capsicum, sugar snaps, mozzarel la,  chevre

MARINARA
tomato, oregano, mozzarel la,  parmesan,
crab, prawns, squid, mussels,  wine

FENNEL SAUSAGE
tomato, kurobuta pork, fennel,  capsicum, mozzarel la

PS.BOLOGNESE
tomato, beef,  pork, mozzarel la,  parmesan, basi l

WAIKIKI
tomato, ham, pineapple, mozzarel la,  basi l ,  parmesan

CARBONARA
pancet ta,  sage, parmesan cream, bacon, mozzarel la,  
pecorino, basi l

MEAT LOVERS
chicken, parmesan, salami, smoked cheddar, 
pancet ta,  mozzarel la,  sausage & oregano

OUR SMOKEY MARGHERITA (V)
tomato, scamarzina, mozzarel la,  cheddar

W E E K LY  S P E C I A L S

S E E  O U R  B O A R D S  F O R  W E E K LY  S P E C I A L S



FAV O U R I T E S

VEGETARIAN MOUSSAKA (V)
pumpkin, capsicum, celer iac,  spinach, mozzarel la,  
smokey tomato jam

NASI GORENG ISTIMEWA
Indonesian spiced fr ied r ice,  cr ispy fr ied chicken,
homemade acar,  chicken & tofu satay wi th fresh pineapple
peanut sauce, baby s i lver f ish, organic fr ied egg,
prawn crackers

FISH & CHIPS
beer-bat tered red snapper f i l le ts ,  shoestr ing
fr ies,  di l l  pickle aiol i  

PS.STEAK SANDWICH
s l iced ter iyaki  s i r loin,  crunchy greens, caramel ised
onions, chargri l led sourdough, shoestr ing fr ies

A S I A N  K I TC H E N

CHOP CHOP CRISPY CHICKEN NOODLE
cr ispy fr ied noodles,  marinated shredded chicken, 
sugar snaps, goj i ,  chicken broth

SUPERFOOD ‘SEMI-FRIED’ RICE
wok seared broccol i ,  caul i f lower,  asparagus, baby spinach, 
pumpkin, garl ic  f lower,  wolfberry,  rais ins,  sunf lower seeds,
melon seeds, egg, s teamed mixed grain r ice

WOKBREATH RICE NOODLES
wok-fr ied hor fun r ice noodles,  r ich
oyster broth, s i lver sprouts,  spinach

with rare r ibeye

with snapper f i l le t

POACHED CRAB & PRAWN LAKSA
poached lump crab & prawns, ju l ienne f ish cake, s i lver
sprouts,  quai l  eggs, l ight homemade laksa broth,
laksa pesto, f resh chi l l i  paste

UGLY FRIED CHICKEN
l ight ly breaded chicken tenders & wings, 
smokey chipot le dip

STICKY BBQ RIBS
smokey s t icky bbq sauce, fr ies,  apple walnut s law



B A K E R Y

I C E  C R E A M  &  S O R B E T

D E S S E R T S

comes wi th a scoop of ice cream

DOUBLE CHOCOLATE MUFFIN

BLUEBERRY SOUR CREAM MUFFIN

APPLE CRUMBLE MUFFIN

BANANA, OAT & HONEY MUFFIN

BANANA BREAD

CHEF’S SAUSAGE ROLL

BUTTER CROISSANT

DARK CHOCOLATE CROISSANT

HONEY ALMOND CROISSANT

STICKY CINNAMON BUN

CHOCOLATE MARMALADE CROISSANT

M'S CARROT CAKE

CHOCOLATE NUT DOORSTOP

GOLDEN BANANA BUTTERSCOTCH CAKE
ULTIMATE FUDGY BROWNIE
DARK CHOCOLATE BANANA CHEESECAKE

LAVENDER LAMINGTON CAKE
MARMALADE BREAD & BUTTER PUDDING CAKE
GLUTEN FREE RED BERRY CHOCOLATE CAKE

ORANGE CHIA SEED CAKE

DOUBLE CHOCOLATE BLACKOUT CAKE

SEE DAILY AVAILABILITY

STICKY DATE  / GINGER / BLACKFOREST

C A K E S

FLORIDA KEY LIME PIE

PINEAPPLE MERINGUE PIE

SWEET & SOUR LEMON PIE
COCONUT BAKEWELL TART

SOUTHERN FUDGY CHOCOLATE PECAN PIE

P I E S  &  TA R T S

P U D D I N G S

BLACK CHERRY TIRAMISU

SEE DAILY SELECTION SINGLE   / DOUBLE 



B R E A K FA S T

EGG & BACON BUNWICH

SAUSAGE & CARAMELISED
ONION BUNWICH

BREAKFAST GRAND SLAM BUNWICH

EGGS BENEDICT

EGGS FLORENTINE

EGGS ROYALE 

SMOKED SALMON SCRAMBLE ON TOAST

CHARGRILLED PORTOBELLO &
POACHED EGG ON TOAST

BIG BREAKFAST

di l l ,  horseradish 

poached organic egg, wi l ted spinach, gr i l led tomato, 
herbs, hazelnut dukkah, sheeps feta

2 organic eggs poached, scrambled or fr ied, 
crushed avocado, sauteed mushrooms, gr i l led tomato, 
pork & thyme (or beef)  sausage & bacon on toast

HOMEMADE TOASTED MUESLI

9.30AM - 4PM

greek yogurt ,  berry compote, homemade honey
toasted muesl i ,  nuts,  seeds

* addit ional egg
* egg whites only

choice of sourdough, multi-grain or ciabatta

class ic ham

wil ted spinach

smoked salmon

fr ied egg, cr ispy bacon

pork & thyme sausage 

fr ied egg, cr ispy bacon, pork & thyme sausage,
caramel ised onions

PETIT BREAKFAST
2 organic eggs poached, scrambled or fr ied, 
wi l ted spinach & gr i l led tomato on toast


