BEVERAGES

COLD

Milkshakes ~ banana, chocolate, strawberry,
caramel, vanilla, Mars bar, Picnic

lced coffee

Iced chocolate

Espresso shake ~ espresso, ice-cream, milk
Coke, Diet Coke, Sprite

Mineral water

FRESHLY SQUEEZED

Your combination ~ orange, pineapple, ginger,
watermelon, apple, carrot, celery, tomato,
grapefruit

HOT

Lavazza Café Espresso ~ café latté, espresso,
cappuccino, macchiato long, macchiato short,
long black, double espresso, piccolo

Chai latté

Hot chocolate
Mocca latté
Mocca cappuccino
Mugs

Decaf (extra)

Soy (extra)

TEA FORTE organic herbal teas

English Breakfast ~ full bodied organic breakfast
tea

Earl Grey ~ a unique organic, classic black tea

Jasmine Green ~ a jasmine infused organic
green tea

Citrus Mint ~ peppermint tea with citrus zest

Orchid Vanilla ~ smooth black tea with vanilla &
coconut

Chamomile Citron ~ a soothing, citrusy infusion

African Solstice ~ an exotic rooibos blend
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BREAKFAST

please no alterations for breakfast menu

Manyung Breakie ~ grilled sourdough topped
with spinach, mushroom, fomato, bacon, fried
eggs and drizzled with hollandaise

Boyz Breakie ~ poached eggs on sourdough
foast with bacon, fomato, baked beans and
handmade breakfast sausages

Girlz Breakie ~ scrambled eggs with smoked
salmon and avocado

Eggs Benedict ~ poached eggs and ham
smothered in hollandaise

Eggs Benedict with salmon ~ poached eggs
and smoked salmon smothered in hollandaise

Eggs Florentine ~ poached eggs with wilted
baby spinach smothered in hollandaise

Soft poached eggs on sweet potato hash
browns with asparagus

Chargrilled Turkish bread with bacon and fried
eggs topped with tomato salsa

Our free range eggs can be poached, fried or
scrambled, served on sourdough toast

Sourdough toast with roast fomatoes and
avocado drizzled with basil ol

Buttermilk pancakes with maple syrup and

topped with ice-cream and poached berries

OMELETTES Ham, tomato and cheese
Chicken and avocado

Open omelette topped with

roasted capsicum, olives, cheese

and Napoli

SIDES

Salmon

Bacon

Avocado
Tomatoes
Mushrooms
Spinach

Baked beans
Breakfast sausages
Gluten free bread
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at the Boyz we don't split the bill, thank you



STARTERS

Soup ~ homemade ~ our wait staff will inform 10.5
you of today’'s soup accompanied with

baguette

Curried caramelised prawns resting on a bed of 16

creamy leeks

Bruschetta brushed with garlic oil and topped 10.5
with rocket, tuna, capers and roasted capsicum

Trio of dips served salad greens and sour dough 14
bread
Antipasto platter (for 2) ~ marinated meat, 22

vegetables and cheese

SALADS

Baby cos lettuce leaves, bacon, poached egg, 16
anchovy mayonnaise, shaved parmesan
cheese and croutons

with grilled chicken 19
Cumin crusted lamb fillets resting on a bed of 19

baby spinach, sundried fomatoes, olives and
fetta cheese topped with tzatziki

Rocket, pear, apple, parmesan and honey 16
walnuts tossed with a seeded mustard dressing

OPEN SANDWICHES

Rockeft, semi-dried fomatoes, charred 13
eggplant, fresh basil, roasted capsicum, aioli
and provolone

Cracked pepper chicken with baby spinach, 16
Spanish onions, avocado and smoked tomato
relish

Grilled thinly sliced beef with bacon, sliced 18
tfomato, cos lettuce and caramelised onions

SIDES

Asian stfeamed greens with toasted sesame 7.5
seeds

French fries seasoned with dukkah spices 6.5
Garlic and herb mushrooms with spinach 7.5

MAINS

Slow-baked duck legs resting on roasted sweet
potato, steamed greens and brandied orange
sauce

Veal scaloppini ~ panned thinly sliced veal on
mixed greens with a lemon and sherry sauce

Eye fillet on spring onion infused potato cake,
greens and rice vinegar béarnaise

Yellow chicken curry with bok choy and
steamed rice

Paella ~ prawns, scallops, chicken, chorizo,
olives, fomato and peas

Risotto ~ Arborio rice with roasted vegetables,
baby spinach, pine nuts and parmesan cheese

Linguine tossed with chicken, caramelised
onion, mushrooms and a light white wine and
cream sauce

Hazelnut crusted rack of lamb with potato mash
and asparagus

DESSERTS

Caramel plate ~ brllée, creme caramel, toffee
ice-cream and caramelised banana

Lemon & lime tart caramelised with berries and
cream

Meringue filled with honeycomb ice-cream,
lemon curd and passionfruit

Apple and rhubarb crumble with double cream
and ice-cream

Individual freacle pudding smothered with
butterscotch sauce and vanilla ice-cream
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