BREAKFAST UNTIL 1AM

TOAST (GFO, V) 12

Butter, vegemite, jam or peanut butter

FRANK'S ORGANIC TOASTED
MAPLE & MACADAMIA
GRANOLAT16 (V)

Natural yoghurt or almond milk

TROPICAL FRUIT PLATE 18
(VG, GF)
Add Frank’s granola +4

EGGS ONTOAST 19 (V, GFO)

2 free range eggs, sourdough toast

SPANISH OMELETTE 24 (GFO)

Free range eggs, bell peppers, chorizo,
mushrooms, Manchego cheese, sourdough
toast

ALL IN BIG BREAKFAST:
MEAT 31 (GFO)

2 free range eggs, crispy bacon, chorizo,
hash potatoes, sourdough toast

GF Gluten Friendly | GFO Gluten Friendly
Option |V Vegetarian | VG Vegan
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CHEF IN RESIDENCE
FRANK BURGER

AVOCADO ON TOAST 21
(V, GFO)

w/ creamy feta

SCRAMBLED EGGS W/
CHILLICRISP OIL 23 (V, GFO)

3 free range eggs, hash potato

CROISSANT BENNY 24

Toasted croissant, spinach, ham, house-
made hollandaise

CROISSANT GREEN & GOLD
24

Toasted croissant, avocado, kale, house-
made hollandaise

ALL IN BIG BREAKFAST:
VEGETARIAN 29 (V)

2 free range eggs, chickpea & zucchini
fritter, kale, avocado, sourdough toast

ADD ONS

Bacon +6 | Avocado +4 | Halloumi +6 |
Hash Potatoes +4 | Mushrooms +5 |
Chorizo +6 | Feta +5

TOASTED COCONUT &
MANGO BREAD 19 (V)

Whipped mascarpone, macadamia crumble,
mango jam

CLASSIC EGG & BACON

ROLL 21 (GFO)
Soft bun, fried egg, bacon, BBQ sauce

BREAKFAST BURGER
DELUXE 24 (GFO)

Fried egg, crispy bacon or avocado,
hashbrown, tomato, deluxe relish

Don'’t forget to pair your
meal with a coffee

ALL DAY FAVOURITES

GRILLED HALLOUMI BURGER
26 (GFO,V)

Grilled halloumi, pickled capsicum, chilli
sauce, lettuce

CHICKEN SCHNITZ BURGER
28

Panko crumbed chicken schnitzel, kimchi slaw

FALAFEL KERFUFFLE SALAD
22.(V)

Chickpea falafel, tabouleh, roast pumpkin,
hummus
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Whilst we endeavour to ensure all food is prepared in a food safe manner; we cannot guarantee ingredients/allergens are separated due to the nature of sharing food

preparation equipment. Surcharges apply on all card payments & public holidays
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BAR SNACKS

PACIFIC OYSTERS 6 EA (GF, DF)

Natural, finger lime dressing

SALMON TACOS 12 EA (DF)

Sesame, cucumber

FRIED SALT & PEPPER CALAMARI 22
(DF)

w/ crispy chilli oil
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CHEF INRESIDENCE

— FRANKBURGER ————

CAULIFLOWER POPCORN 16 (V)

w/ tahini dressing

ROAST PUMPKIN HUMMUS 16 (VG, GF)

w/ cassava crackers

FIVE SPICE FRIED CHICKEN WINGS 18
(DF)

w/ chilli crisp sauce

SALADS

ICEBERG SALAD WEDGE 18 (GFO)

Caesar sauce, boiled egg, anchovies, parmesan,
pangrattato

HEIRLOOM CHERRY TOMATO BURRATA

SALAD 26 (V/GF)

w/ basil, oak lettuce, balsamic glaze

FALAFEL KERFUFFLE SALAD 22 (V)

Chickpea falafel, tabouleh, roast pumpkin, hummus

BURGERS & ROLLS

All served with fries or house slaw

QLD LONGHORN CHEESEBURGER
WITH THE LOT 32 (GFO)

Longhorn beef patty, cheese, bacon, tomato,
lettuce, fried onion rings, special sauce

LOADED FRIES

TRUFFLE & PARMESAN 15 (V/GF)
BEEF, CHILLI & CHEESE 18
CHORIZO & CHIMICHURRI 18 (GF)

KIDS MENU

FALAFEL & TABOULEH 15 (V)
KIDS BURGER & CHIPS 15

FISH & CHIPS 15

CHICKEN SCHNITZEL &CHIPS 15
FRUIT PLATE 10 (VG/GFO)

GO NAKED

Strip the bun on any burger for crispy butter
lettuce to make it low carb

FISH BURGER 26

Crumbed hake, tartare sauce, house slaw

CLASSIC BEEF BURGER 28 (GFO)

Beef patty, pickles, tomato, special sauce

CHICKEN SCHNITZ BURGER 28

Panko crumbed chicken schnitzel, kimchi slaw

AUSSIE LAMB BURGER 28 (GFO)
100% Australian lamb patty, grilled peppers, lettuce,
BBQ sauce

CHIMICHURRI STEAK SANDWICH 32
Minute steak, capsicum, onions, chimichurri,
sriracha mayo

MOOLOOLABA PRAWN BUCKET 28
(GFO, DF)

Thin cut chips, cocktail sauce

ALL DAY BREAKFAST

AVOCADO ON TOAST 21 (V, GFO)

w/ creamy feta

ALL IN BREAKFAST: MEAT 31 (GFO)
2 free range eggs, crispy bacon, chorizo,
hash potatoes, sourdough toast

ADD ONS

Fried Onion Rings +9 | Tabouleh +8 |
House Slaw +7 | House Pickled Vegetables + 7

GRILLED HALLOUMI BURGER 26
(GFO, V)

Grilled halloumi, pickled capsicum, chilli sauce,
lettuce

FALAFEL BURGER 26 (V)

Hummus, tabouleh, mint yoghurt

GF Gluten Friendly | GFO Gluten Friendly
Option |V Vegetarian | VG Vegan |
DF Dairy Friendly

Whilst we endeavour to ensure all food is prepared in a food safe manner; we cannot guarantee ingredients/allergens are separated due to the nature of sharing food preparation equipment. Surcharges apply on all card payments & public holidays
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