BREAKFAST 6:30 – 12
FREE RANGE EGGS ON TOAST (GFO, V)
| 12
Poached or fried eggs on top of sourdough
w tomato chutney (upgrade to scramble| 2)
PAPERBARK AVO (GFO, V)
| 14
Feta smashed avocado and beetroot hummus on
sourdough w house nut dukkha

SIDES
Smashed feta avo
Crispy bacon
Hash Brown
Grilled tomato
Garlic mushroom
Lemon halloumi
Extra egg
Lemon feta

DEALS 6:30 - 2
4
4
2
2
4
4
2
2

;

BREKKIE BURGER AND COFFEE | 10
Our famous bacon, fried egg,
and hash brown burger
with sriracha and BBQ sauce

LOADED SHOESTRING FRIES (GF) (V)
House fries topped w pico de galo and sriracha mayo (upgrade to sweet potato |2)

| 9.9

CRUMBED FISH BITES (GF)
Panko crumbed whiting w aioli

| 15

HCT CROISSANT AND COFFEE | 10
Ham, cheese, and tomato croissant
toasted with a small coffee

BUFFALO CHICKEN NIBBLES (GF)
Spicy fried chicken nibbles w sriracha mayo

| 15

SPICED CAULIFLOWER NIBBLES (GF, V)
Fried cauliflower bites served w aioli

| 15

CAESAR SALAD LETTUCE BITES (GF, V)
Grilled chicken, bacon, parmesan, and Caesar dressing

| 15

TRIO OF SLIDERS
Pulled pork, grilled chicken and fried halloumi with slaw, cheese and sriracha mayo

| 18

FISH TACOS (GF)
Corn taco loaded w house garlic slaw, guacamole, pico de galo, and sriracha mayo

| 18

PULLED PORK TACOS (GF)
Corn taco loaded w house garlic slaw, guacamole, pico de galo, and sriracha mayo

| 18

STACKS ON (GFO)
| 15.9
Fried egg on top of bacon, hash brown, rocket, feta smashed avocado, aioli,
and sourdough
PULLED PORK HASH STACK (GFO, VEO)
| 19.9
Fried egg, double hash brown, smoky pulled pork, and feta smashed avocado
on top of sourdough and rocket with BBQ sauce and aioli
(VEGAN BY SWAPPING OUT TO PULLED MUSHROOM AND VEGAN MAYO)
LOADED BENEDICT (GFO, V)
| 17.9
Poached eggs, crispy bacon, and spinach on top of a toasted croissant w
house hollandaise
CORN FRITTER (V)
| 17.9
House corn fritter w feta smashed avocado, rocket, pico de galo, aioli and
tomato relish w house nut dukkha
ZAARTAR HALLOUMI PLATE (V, GF)
| 19.9
Crispy halloumi, baked sweet potato, feta smashed avocado and rocket salad
w beetroot hummus and zaatar spice
MIGHTY MUSHROOMS (GFO, V)
Garlic mushrooms with spinach, lemon feta,
a poached egg and sourdough
BURLEIGH BEANS (GFO, V)
| 16.9
House beans, poached egg, lemon feta and
sourdough
BREKKIE BURRITO
| 16.9
Fried egg, bacon, hash brown, spinach and
pico de galo w sriracha mayo and BBQ sauce

| 16.9

KIDS BREAKFASTS |10
-

Fried egg, hash and
bacon w toast
Avocado on toast
Kids waffles w
maple and ice cream

TOAST N CONDIMENTS (V)
Two slices of sourdough with jam and butter

| 8.9

FRUIT TOAST (V)
Two slices of fruit toast with jam and butter

| 8.9

PAPER BAR MENU from 12 daily

LIGHT LUNCH from 12 daily
(GFO)
CHICKEN AVO CHEESE
| 10
Grilled chicken, avocado and cheese w
aioli on toasted sourdough
CAESAR SANDWICH
| 12
Grilled chicken, parmesan, lettuce,
Caesar dressing and crispy bacon
BRAT
| 12
Crispy bacon, rocket, avocado and
tomato w aioli on toasted sourdough
SALAMI SANDWICH
| 12
Salami, tomato, red onion, spinach and
melted cheese w sriracha mayo on
sourdough

ACAI BOWL
ACAI BOWL | 15
Acai bowl w fruit and granola blended
w apple juice and banana

OUR SPECIALTY NACHOS
SMOKY PORK NACHOS (GF)
| 24
Home-made corn chips baked with mozzarella
and topped w BBQ pulled pork, lemon
smashed guacamole, pico de galo and house
sriracha mayo

MAGIC MUSHROOM NACHOS (GF, VE) | 24
Home-made corn chips baked with mozzarella
and topped w Slow Cooked BBQ Mushrooms,
lemon smashed guacamole, pico de galo and
house vegan aioli

BEAN ME UP NACHOS (V, GF)
| 24
Home-made corn chips baked with mozzarella
and topped w mexican chilli beans, lemon
smashed guacamole, pico de galo and house
sriracha mayo

ON FIRE CHICKEN NACHOS (GF)
| 24
Home-made corn chips baked with mozzarella
and topped w spicy peri peri chicken, lemon
smashed guacamole, pico de galo and house
sriracha mayo

12” THIN CRUST PIZZAS (GF base available)

| 12

HCP - Ham, mozzarella and pineapple w garlic and tomato sauce
PEPPERONI - Garlic and tomato base, thinly sliced pepperoni and mozzarella
PESTO CHICKEN - Grilled chicken, sundried tomato, basil pesto, and pine nuts
topped with rocket
TRUFFLE MUSHROOM – Tomato and garlic base, sliced baby mushrooms,
mozzarella, and black truffle oil

