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BREAKFAST 

8am – 11am Monday to Friday  

8am – 12noon on weekends 

—————————— 

Emma and Tom’s Juices                                                                                             

cloudy apple, orange                                                                                                                            5.5 

carrot top, karmarama, extreme c, green power                                                                             6.5  

 

Toast (2 slices): white, fruit, wholemeal, sourdough, gluten free                                                   7 

assorted toppings   

 

Baker Boys croissant: 

- jam & butter (v, nf)                                                                                                                 7.5    

- ham & cheese (nf, gar)                                                                                                          8.5   

- brie & bacon (nf, gar) 10.5  

 

Fruit bowl, coconut, berries, yoghurt, mint leaves & house made granola (v) 14.5                                                                                 

  

Traditional hot porridge (v, nf)      10  

with banana, dates, walnuts, blueberries, maple syrup (v)   14 

with sultanas, brown sugar and butter (v, nf)  12 

 

Bircher muesli, apples, toasted almonds (v, gar, gf)  12                                                                       

   

Eggs baked with spinach, mushrooms, marinated feta, napoli, 17                                                                                                     

oregano (v, nf, gf) 

 

Eggs your way (2), on toast (v, gar, nf)                                      12 

 

Crushed avocado, marinated feta, crispy kale, pepita seeds 18.5 

on toasted sourdough (v, nf, gar)          

 

Omelette with champagne ham,  16 

cheese, sundried cherry tomatoes (gf, nf, gar)                              

 

RSY breakfast feast – poached eggs (2), swiss brown mushrooms, bacon, 21 

cumberland sausage, baby spinach, tomato, sourdough toast (nf)  

  

Bacon and egg roll – toasted brioche bun, bacon, fried egg, 12 

lettuce, tomato relish (nf) 

 

Sides: 

Bacon, baby spinach, free range egg, persian feta, tomato 5 

mushrooms, smoked salmon, cumberland sausage, avocado 6 

 

Hot beverages: 

The Bean Cartel coffee                                                                                           4.8 

Hot chocolate 5 

Ceylon blend teas: 4.5 

english breakfast, earl grey, lemongrass & ginger 

peppermint, chai, chamomile, green 
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ALL DAY DINING 

From 11am Monday to Friday and from 12noon on weekends 

  

Oysters: Natural or with finger lime dressing (gf, df, nf, gar)                                                          5.5ea 

 

Spiced onion, potato and coriander fritters, mint yoghurt (nf, v, gar)  15 

   

Baked cheese studded with confit garlic, thyme and mushrooms. Grilled baguette (gf, nf)    24.5 

 

BBQ glazed burnt ends (gf, df, nf)                                                                                                       18 

 

Soup of the day 13.5 

  

Salmon poke bowl – pickled ginger, avocado, daikon, mint, coriander 

rice, soy dressing (df, nf, gar) 23                  

 

Tagliatelle, assorted mushrooms, parmesan, truffle oil (nf, v)    24.5 

   

Salt and pepper chicken wings, chipotle mayo (gf, nf, df)                                                              19.5 

   

Parmesan, lemon and parsley crumbed veal schnitzel, herbed slaw (gar, nf) 28.5 

 

Thai spiced pork mince, caramelised pineapple, chilli and lettuce cups (gf, df)                         24.5                                                                      

 

RSY beef burger with cheese, lettuce, mayonnaise, and hand cut fries  

(nf, gar) 19.5 

*plant based burger also available 

  

Beer battered fish ‘n’ hand cut chips, mushy peas, tartare sauce (nf, gar)  28.5   

  

300g Porterhouse steak, mushroom, hand cut fat chips, port wine sauce  

(gf, nf) 43 

 

200g Fillet steak, mushroom, hand cut fat chips, port wine sauce (gf, nf) 45 

 

 

PIZZA, SANDWICHES 

—————————— 

Pizzas: 

  

Pizza – San marzano tomatoes, prosciutto, buffalo milk cheese, basil (nf) 18 

 

Sandwiches: 

 

Chicken, chive mayonnaise, baby spinach, avocado on sourdough (nf, gar) 14 

            

 

SIDES  

—————————— 

Parsley potatoes (gar, gf, nf, v)  11 

Leaves, cucumber, mixed herbs, hazelnuts (v, gf, df, gar) 11 

Spring greens, extra virgin olive oil, lemon (v, nf, gf, gar, df) 11 

Chips, spiced mayonnaise, tomato ketchup (v, nf, gf, df) 12 
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RISING STARS MENU  

(children 12 and under) 

—————————— 

Chips, spiced mayonnaise, tomato ketchup (v, gf, df, nf) 12 

 

Battered fish’ n’ chips, salad, tomato sauce (nf, gar) 16.5 

 

Mini cheeseburger, hand cut fries, tomato ketchup (nf) 16.5 

 

Pasta, tomato sauce, parmesan (nf, v) 15 

 

Ham, cheese, tomato pizza (nf) 15 

 

Lasagne, hand cut fries, salad (nf) 16  

 

Psychedelic ice cream sundae (v, nf, gar) 12 
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LUNCH AND DINNER MENU 

Lunch - 12pm-3pm (Sunday – Friday) 

Dinner - 6pm-8.30pm (Monday – Friday)  

STARTERS 

——————————     

Oysters: Natural or with  finger lime dressing (gf, df, nf, gar) 5.5ea 

 

Cured ocean trout, avocado salad, horseradish, sweet pickled kohlrabi, apple (gf, nf, df)      22.5 

            

Prawn cocktail (gf, df, nf, gar)       26 

 

Spiced onion, potato and coriander fritters, mint yoghurt (gf, v, nf)   15 

  

Primavera risotto, goats cheese, extra virgin olive oil (v, gf, nf, gf)                                               17 

 

Thai beef salad, crispy shallots, bean shoots and coriander (gf, df)                                   21  

        

             

MAINS 

—————————— 

Baked eggplant, spiced lentils, yoghurt, coriander (gf, df, nf, v)    29 

 

Braised lamb shank, potato and herb mash (gf, nf, gar)     38 

 

Pete’s braised beef brisket, potato puree, spring vegetables (gf, nf)                                            35 

  

Fish of the day, niçoise salad, salsa verde (gf, nf, gar)                                                                    45 

 

300g Porterhouse steak, mushroom, hand cut fat chips, port wine sauce (gf, nf) 43 

 

200g Fillet steak, mushroom, hand cut fat chips, port wine sauce (gf, nf)  45 

 

DESSERTS 

 

Steamed orange pudding, mandarin marmalade ice cream, grand marnier ice cream 18.5 

 

Chocolate cremeux, brik pastry, smoked cream cheese and cocoa nibs                    18.5 

 

Yoghurt mousse, pineapple, hibiscus  18.5 

 

Affogato – Vanilla bean ice cream, espresso, frangelico  16 

 

Cheese – A selection of cheese, olive oil biscuits and other tracklements  23 

Add biscuits 3 


