
Brunch Menu 
Eggs benedict          18 

the classic favourite with poached eggs, toasted sourdough, bacon, and sriracha hollandaise (DFO/ GFO)  

Eggs royale          21 

scrambled eggs with toasted sourdough, smoked salmon, and hollandaise (DFO/GFO) 

KVP breakfast         19 

charred cauliflower, poached eggs, hash browns, mushrooms, kale, and sriracha hollandaise (GF) 

Purgatory eggs         18 

baked eggs, chorizo, spicy tomato, beans, and sourdough (DF/GFO) 

Ricotta pancakes        16 

with banana, blueberries, and maple syrup - add bacon ($3) 

Pear and blue cheese salad      22 

red wine poached pear, walnuts and gorgonzola mousse (GF) 

Open steak sandwich        22 

with mushrooms, sun dried tomato and mayo - add: bacon ($3) or cheese ($2.50) 

Southern fried chicken Burger     22 

with blue cheese mayo and hash browns - add: bacon ($3) or cheese ($2.50) 

Market fish          34 

with smashed agria, asparagus and crayfish and kaffir lime bisque (GFO)  

Sides  
Hash browns         3.5 

Chips           10 

Desserts 
House made chocolate truffles     4 each 

Hazelnut latte panna cotta      14 

with vanilla ice cream and shortbread crumb 

GF- gluten free GFO – gluten free option V- vegetarian VEO – vegan option DF – dairy free DFO – dairy free option 



Entrees & Bar Snacks 
House-made ciabatta       9 

with truffle mascarpone (V) 

Thick-cut chips        10 

with garlic mayo (V) 

Edamame          13 

soy beans with salt, chilli, and garlic (GF/V) 

Buffalo wings         14 

tossed in a BBQ and hot buffalo sauce, served with blue cheese mayo and celery 

Flatbread and Hummus      16 

house made hummus served with grilled flatbread, dusted with our own Dukkah blend (V/DF) 

Arancini          16 

small risotto balls stuffed with tomato and melted mozzarella, served with aioli (V) 

Cherry tomato salad       17 

with rye crisps, balsamic caviar and goat’s cheese (V) 

Calamari          17 

served with pickled cucumber and harissa mayo (GF) 

pork tacos          17 

soft corn tortillas, cucumber, charred sweetcorn and chipotle mayo (GF) 

Prawn tacos         21 

soft corn tortillas, cucumber, charred sweetcorn and chipotle mayo (GF) 

Market fish ceviche       22 

marinated raw fish with mango salsa, dill mayo and jalapeno (GF) 

 

GF- gluten free GFO – gluten free option V- vegetarian VEO – vegan option DF – dairy free DFO – dairy free option 



Mains 
Open steak sandwich       22 

with mushrooms, sun dried tomato and mayo - add: bacon ($3) or cheese ($2.50) 

Beef Burger         22 

with beetroot relish and onion rings - add: bacon ($3) or cheese ($2.50) 

Southern fried chicken Burger    22 

with blue cheese mayo and hash browns - add: bacon ($3) or cheese ($2.50) 

fettucine           22 

with asparagus and grana Padano (DFO) – add: chicken ($3) or bacon ($3)      

Pear and blue cheese salad     22 

red wine poached pear, walnuts and gorgonzola mousse (GF) 

Mediterranean beef salad     24 

sirloin strips, pumpkin, balsamic and parmesan (GF)  

Chicken breast        28 

with smoked parsnip, apricot and leek (GF) 

Pork belly          30 

with baby onions, peach and broccolini (GF/DF) 

Market fish         34 

with smashed agria, asparagus and crayfish and kaffir lime bisque (GFO)  

Grilled sirloin         34 

with beetroot, barbequed capsicum and smoked agria croquettes (GF/DFO) 

 

 

 

GF- gluten free GFO – gluten free option V- vegetarian VEO – vegan option DF – dairy free DFO – dairy free option 



Sides 
Seasonal salad        7 

Bok choy          8  

with garlic and oyster sauce (GF) 

Parmesan and rosemary polenta chips  8 

with garlic mayo (GF) 

Seared asparagus         9 

with confit orange and hollandaise (GF)  

onion rings          9 

with sweet chilli sauce  

 

Desserts 
House made chocolate truffles   4 each 

Hazelnut latte panna cotta     14 

with vanilla ice cream and shortbread crumb 

Mango cheesecake        14 

with white chocolate, meringue and mango coulis 

Cheeseboard         22 

A selection of cheeses with crackers and quince 

 

 

 

 

 

GF- gluten free GFO – gluten free option V- vegetarian VEO – vegan option DF – dairy free DFO – dairy free option 


