
tomato brusch etta  	 14 
Smoked tomato, basil, balsamic glaze, 
whipped feta ... V, GFO 

mushroom arancini (3) 	 16
Smoked garlic aioli, tomato relish, parmesan ...V

nachos 	 18
Corn chips, cheese, smoked tomato salsa, charred corn, 
pickled onion, jalapeños, coriander, lime ... V, GF, D FO

Cauliflower B ites	 16	
choice of bbq or buffalo sauce with ranch dip & pickled 
celery ... V, GF, d fo

Smoked & Fried Chic ken Wings  (4)	  18	
choice of bbq or buffalo sauce with ranch dip & pickled 
celery . . .  GF, D FO

Loaded Fries	 18
pulled pork, cheese sauce, pickles, BBQ drizzle . . .  GF, D FO

fried chic ken ten ders	 18
buttermillk fried tenders with house made ranch, 
jalapenos, and hot honey drizzle . . .  GF

starter plates

V - vegetarian  |   VG - vegan   

D F - dairy free  |   GF - Gluten free   |   o - option

burgers & friends 
a l l  s e r ve d  w i t h  f r i es

Flam e Bros Smash Ch eeseburger	 28 
double smashed patty, cheddar, cos lettuce, brisket jam, 
pickles, dijonnaise . . .  GFo, D FO

Hot Hon ey Fried Chic ken Burger    	 26 
buttermilk fried chicken, hot honey, ranch, pickles, slaw 
. . .  GFO

Pulled pork burger    	 26 
apple slaw, pickles, house bbq sauce . . .  GFo, D FO

Smoked Mushroom Tacos (3)     	 24
Smoked mushrooms, pickled onion, smoked tomato salsa, 
herbs, lime, and coleslaw . . .  V,  D FO 

C rispy Fish Tacos (3)     	 24
slaw, smoked chilli mayo, lime . . .  D F 

salt & PEPPER BRISKET available from 5pm	 38
200gm sliced brisket, burnt onion purée, charred corn, 
pickled onion, slaw, brisket jus . . .  GF, D F

BBQ PULLED PORK	 34 
200gm pulled pork, apple slaw, crispy hash, smoked BBQ 
glaze, pickles . . .  GF, D F

Smoked Chic ken Risotto 	 30
smoked chicken breast, smoked mushrooms, parmesan, 
herbs . . .  GF

HOT SMOKED SALMON FILLET  	 36 
brown rice & quinoa, greens, pickled fennel, capers, 
lemon herb dressing . . .  GF, D F

PORK, JALAPENO & CH ED DAR SAUSAGES	 32
mash potato, onion gravy, slaw . . .  GF

Fish & chips  	 28 
house battered flathead served with mixed leaf salad, 
tartare and lemon . . .  D F

Rac k of ri bs	 42/76 
house BBQ sauce, pickles, slaw, fries . . .  GF, D F

chic ken caesar salad     	 28 
cos, bacon, egg, parmesan, croutons, anchovies, and 
caesar dressing 

Reverse-Seared Scotch Fillet     	 45 
chips, charred lemon, cowboy butter dip . . .  GF

main meals
sides

Mac & Ch eese      	 14
smoky cheese sauce, crispy crumb . . .  V

grilled  Broccolini     	 12
smoked garlic butter, lemon . . .  GF, D FO, v

Corn Salad     	 15	  
herbs, lemon herb dressing, goats cheese . . .  GF, D FO, v

Bowl of chips    	 12	  
served with your choice of garlic aioli or 
tomato sauce . . .  GF, D F,  v

Charred corn  	 15 
chilli salt, lime, smoked garlic aioli . . .  GF, D F,  v

Garden salad,      	 12 
salad mix, cucumber, cherry tomato, capsicum, and 
spanish onion with a lemon herb dressing . . .  GF, D F,  V

Desserts

Food Menu
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Breakfast bagel	 15
smoked bacon, fried egg, swiss cheese, dijonnaise, house 
made hash, and rocket on a toasted bagel

toasted banana bread	 8
served with butter

‘Blu e wren’ Fruit toast	 10 
served with butter and jam 

‘Blu e Wren’ sourdough toast 	 8 
ask your server for available condiments

EGGS ON TOAST 	 14 
two eggs your way served on buttered sourdough wtih 
tomato relish

smoked salmon bagel	 24 
house smoked salmon, poached eggs, hollandaise, capers, 
and rocket on a toasted bagel

Pancake stac k	 22 
buttermilk pancake stack topped with crispy bacon, house 
smoked maple syrup and ‘Gelato Guys’ maple bacon gelato

flam e bros reu ben stac k	 26 
house made hash, pickles, swiss cheese, pastrami & 
sauerkraut finished with two fried eggs

Granola	 18 
house toasted granola, honey baked nuts, vanilla 
pannacotta, mixed berries and raspberry coulis

AVOCADO BRUSCH ETTA	 24 
smashed avocado, rocket, meredith goats cheese,  fennel, 
beetroot hummus, poached eggs, & pistachio dukkah on 
toasted blue wren sourdough

chilli sc rambled eggs	 24 
with gochujang, snow pea tendrils, beanshoots, asian herbs, 
crispy shallots, and sesame on toasted sourdough

flam in’ b ig brekky 	 32 
eggs your way, smoked mushroom, smoked tomato, bacon, 
pork jalapeno & cheddar sausage, spinach, chilli beans and 
hashbrown on sourdough toast 

Breakfast
until approximately 11:30AM

mains
S’mores Tart      	 16
chocolate ganache, italian meringue, smoked salt caramel, 
vanilla gelato . . .  v

Vanilla Bean Panna Cotta   	 16
berry compote, smoked strawberry syrup, almond 
crumble . . .  GF, V

smoky peach c rumble   	 16
vanilla ice cream, cinnamon oat crumble, caramel . . .  V

kids
ch eeseburger      	 16
beef patty, cheese, tomato sauce and fries with house 
made seasoning . . .  GFo, D FO

mac & ch eese 	 12
with smoky cheese sauce . . .  v

nachos   	 14
toasted corn chips with cheese and avocado . . .  GF, D FO, v

chic ken & chips   	 16
buttermilk chicken tenders with fries and 
tomato sauce . . .  GF



Drinks Menu
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Sparkling
t’Gallant prosecco	 10/45
Mornington, Victoria

Pomonal Estate Sparkling Riesling 2021	 11/52
Grampians, Victoria

white wine
grampians estate Riesling 2023	 10/45
Great Western, Victoria

821 south Sauvignon Blanc	 12/55
Marlborough, New Zealand

grampians estate Pinot Gris 2024	 10/45
Great Western, Victoria

m in ers Ri dge Chardonnay	 11/52
Armstrong, Victoria

ROSE
pomonal estate rose 2022	 11/52 
Pomonal, Victoria

Moscato
grampians estate moscato 2023 	 9/42
Great Western, Vicroria

Red wine
bests Pinot Noir 2022 	 12/55
Yarra Valley, Victoria

fratin broth ers tempranillo 2023	 12/55
Armstrong, Victoria

grampians estate grenach e 	 10/48
Great Western, Vicroria

Fratin Broth ers Sangiovese 2023	 55
Armstrong, Victoria

Fallen Giants Cabern et Sauvignon	 50
Grampians, Victoria

pomonal estate Shiraz 2022	 11/52 
Pomonal, Victoria

Pale ale
Little C reatures Pale Ale 	 5.2% 	 10
ston e & wood pacific ale 	 4.4% 	 12
sierra n evada pale ale 	 5.6% 	 12

Lager/pilsner/ale
carlton draught 	 4.6% 	 9.0
corona 	 4.5% 	 11.0
great north ern superc risp 	 3.5% 	 8.0
burleigh b ig h ead low carb 	 4.2% 	 9.0
cascade prem ium light 	 2.4% 	 8.0

Dark & Stout
white rabb it dark ale	 4.9% 	 12
holgate temptress choc porter	 6.0% 	 13

Golden, AMBER & WHEAT
little c reatures rogers	 3.8% 	 9.0

Ginger/Fruit/cider/Sours
matsos ginger beer	 3.5% 	 10

som ersby apple ci der	 4.5% 	 9
som ersby pear ci der 	 4.5% 	 9

Japan ese slipper	 19

Midori,Cointreau, Cherry

aperol spritz	 16
Aperol,  Champagne, Soda Water 

N egroni	 16

Campari, Gin, Sweet Vermouth

Espresso martini 	 20

Vodka, Kahlua, Espresso 

Cosmopolitan 	 20
Vodka, Cointreau, Cranberry Juice, Lime

Mojito 	 20

Rum, Lime Juice, Mint, Simple Syrup

Margarita 	 20

Tequila, Cointreau, Lime Juice, Simple Syrup

french martini  	 18

Vodka, Chambord, Pineapple Juice

Long islan d ic ed tea  	 22
Tequila, White Rum, Gin, Vodka, Cointreau, Cola

Wine Beer cocktails

CAMPOS COFFEE 	 5.0
cappuccino, flat white,  caffe latte, long black, espresso, 
double espresso, short macchiato, 
caffe mocha, magic, long macchiato, 
hot chocolate�  

Prana Chai Latte 	 5.0

BABYCINO  	 1.0

origin tea 	 4.5
english breakfast, earl grey, black tea chai, sencha green, 
peppermint, lemongrass & ginger, chamomile, forest 
berry

ic ed drinks �

iced latte	 5.0
iced coffee, iced mocha 	 5.5 
iced chocolate	 5.0 

post mix:					          4.5
pepsi, pepsi max, lemonade, sunkist, tonic, soda water, lemon lime 
& bitters, solo 
raspberry or lime Cordial �
bundaberg ginger beer

Freshly squ eezed:
orange juice	 6.5
N/A After 3pm

from th e bottle  	 5.0
orange, pineapple, cranberry, apple	
5.0	

non alcoholic


