
BREAKFAST
Mon - Thu | 8.00 to 11.00am  

Fri - Sun | 7.00am to 11.00am 

/ADDITION
Scrambled Eggs 7

Egg - Poached / Fried 5

Fresh Yoghurt 5

Half Avocado 5

Wild Mushrooms 6

Potato Hash 5 

Sausage 5 

Streaky Bacon 6

Baked Beans  4

Smoked Salmon 10

Seasonal Fruit 12

Jam 3

/VEGAN & GF MENU

/BREAKFAST
Ciabatta Toast 9

House Made Granola - Fresh fruit & yoghurt 19

Brenty’s Big Brekkie – Eggs, potato hash, bacon, 
baked beans, vine tomatoes, wild mushroom, pork 
sausage, ciabatta 29

Vego Breakfast – Eggs, potato hash, wild mushrooms,  
vine tomatoes, avocado, baked beans, ciabatta 28

John’s Sausage + Egg Muffin - Tomato relish,  
cheddar, HP sauce 22

Bacon & Egg Focaccia Sandwich – Tomato relish,  
mayo, black pepper 18

Italian Baked Eggs – Guanciale, chopped tomatoes,  
fior di latte, basil, ciabatta 26

Smashed Avocado on Ciabatta – Persian feta,  
rocket, cherry tomato, herb oil 24

+ Eggs | 5

Eggs Benny – Spinach, hollandaise, english  
muffin, spinach 22

+ Shaved Smoked Ham | 4

+ Salmon | 8

Wild Mushroom on Toast - Poached eggs, thyme, 
truffle oil, parmesan 25

180g Flat Iron Steak - Fried eggs, chimichurri 28

Spicy Eggs - Chilli labneh, poached eggs,  
n’duja, pangrattato 22

Shaved Ham & Cheese Croissant 14

House Made Crepe Stack (x3) - Maple syrup, 
strawberries, banana 22

+ Bacon | 6

+ Ice Cream | 6

HBC Açai Bowl – Toasted granola, seasonal fruits 20

+ Peanut Butter | 3

+ Nutella | 3

/KIDS BREAKFAST
Eggs & Soldiers 15

Kid’s Crêpes 15

Jam on Toast - Strawberry, marmalade 12

Our menu contains allergens and is prepared 

in a kitchen that handles nuts, shellfish, and 

gluten. Whilst all reasonable efforts are taken to 

accommodate guests dietary needs, we cannot 

guarantee that our food will be allergen free. 

Please advise staff of any allergies. Please note 

a surcharge of 15% will apply on public holidays. 

All card payments will incur a 1.25% surcharge.



BREAKFAST
Mon - Thu | 8.00 to 11.00am  

Fri - Sun | 7.00am to 11.00am 

/COLD PRESSED JUICES
Fresh Orange 8

Fresh Apple 8

Vitality - Granny Smith apple,  
pineapple, grape, lime, strawberry  9

Tropical - Mango, pineapple, orange,  
lime, turmeric 9

Energise - Watermelon, Pink Lady,  
mint, lime, strawberry 9

Green Plus - Pear, lemon, silverbeet, 
cucumber 9

/TEA & COFFEE R L

Tea - English Breakfast, Earl Grey,  
Chamomile, Peppermint, Green  5

Espresso 3

Cappuccino 6 7

Flat White 6 7

Long Black 6 7

Latté 6 7

Iced Latté 6 7

Iced Coffee 7 8

Mocha 6 7

Hot Chocolate 6 7

Chai Latté 6 7

Matcha 6 7

Italian Café Crema 3.5 6.5

Babycino 2

Extra Shot / Syrup/ Alt Milk 1

/BREAKFAST COCKTAILS
Mimosa - Valdo Prosecco, orange juice 12

Nikki’s Bloody Mary - Beyond Distilling Vodka, tomato juice, tabasco,  
Worcestershire sauce, cracked pepper, celery salt 19

Peach Belini - Peach liquor, peach puree, Valdo Prosecco 16

Breakfast Martini - Beyond Distilling X17 Gin, orange Marmalade, lime 22

/MILKSHAKES & SMOOTHIES
Milkshakes - Chocolate, Vanilla, 
Strawberry, Nutella, Banana or  
Caramel 8

Add Cream 1

Smoothie - Tropical, Berry or 
Banana Honey Chai 10

/TAP BEERS - PINTS
Peroni 5% 15

Peroni 3.5% 12

Stella Artois 4.8% 14

Great Northern Super Crisp 3.5% 11

Carlton Dry 4.5% 12

Balter XPA 5% 15

Balter Hazy IPA 6% 15

Pirate Life South Coast 4.4% 14

Bulmers 4.7% 12

Monteiths Crushed Apple 4.5% 12

Hard Rated Lemon 4.5% Sch. 14

Brookvale Ginger Beer 4% Sch. 14

BOTTLES & CANS
Corona 10

Two Bays GFB (GF) 10

Matso’s Ginger Beer (GF, VE) 10

Magners 568ml (GF) 14

Peroni Nastro Azzuro 0.0% 8

Heaps Normal XPA (<0.5%) 8


