
Cheese Kransky
Two cheese Kransky sausages 
served with two fried free-range 
eggs, two buttermilk pancakes, 
whipped butter and maple-
flavoured syrup

Barramundi Fillets
Lightly crumbed fillets of 
Barramundi balanced atop a 
potato pancake with lemon 
parsley butter or house-made 
tartare sauce and served with a 
side salad. 

Scotch Fillet Steak
Choice succulent 250g scotch fillet 
steak resting on a buckwheat 
pancake served with warm 
house-made hollandaise sauce or 
Dijon mustard and a side salad.

Savoury Menu
Cottage Fries
Fresh potatoes, par-boiled in their 
skins, fried in butter and served 
with sour cream and spring onions.

15.90

Drinks
Coffee for Talking
(100% Arabica Beans)

Cappuccino, Caffe Latte  4.50
Short Black, Long Black  4.00 
Freshly Brewed Filtered Coffee  

5.00

Organic Loose leaf Tea
5.50

Hot Marshmallow 
Chocolate  7.00

Iced Coffee, Chocolate
or Mocha
Regular 7.50

Pint  9.50

Freshly Squeezed 
Orange Juice
Small  6.00
Regular 8.30

Pint  12.30

Traditional House-made 
Lemonade
Regular  6.30
Pint  8.30

House-made 
Lemon Iced Tea 
With a hint of mint!
Regular   6.30

Pint 8.30

Lemon, Lime and Bitters
Regular  6.30

Pint  8.30

Creamy Ice-Cream Soda
Served towering tall and crackling 
cold in a variety of flavours: 
blue heaven, lime, lemonade,
raspberry, lemon squash, 
Pepsi Cola or Pepsi Max.
Regular 6.80
Super 8.50

Fizzy Drinks  
Flavours as above.
Regular 4.80
Pint 6.80

Apple Juice
Small  5.20
Regular 6.30
Pint  8.70

Pineapple Juice
Small 5.20
Regular 6.30
Pint  8.70

Swiss Mountain Malt
Enormous amounts of vanilla ice-
cream, cream, milk and malt 
with your choice of chocolate, 
strawberry, vanilla, espresso, 
lime, blue heaven, salted 
caramel or banana flavours. 10.00

Chocolate & Chocolate 
Swiss Mountain Malt
Enormous amounts of our 
chocolate ice-cream, cream, milk 
and malt with our own house-
made chocolate syrup. 10.20

Vienna Chocolate  7.00

Sparkling Mineral Water
300ml bottle  6.00
750ml bottle  8.50

Whilst we will do our best to accommodate any allergies or food sensitivities we are unable to guarantee that trace elements will not be present. All prices and descriptions correct at time of printing. December 2017. Shop-a-dockets and Entertainment vouchers not valid on Christmas Day.

Deluxe Fries 
Cottage Fries served with cheddar 
cheese, crisp bacon bits, sour 
cream and spring onions.

19.90

Cajun Chicken Salad
Tender pieces of warm crumbed 
Cajun-spiced chicken atop tossed 
lettuce, sweet corn kernels, a 
free-range egg and fresh salad 
vegetables.

Chicken Caesar Salad
Tender pieces of warm crumbed 
chicken, a hard-boiled free range 
egg and crisp bacon bits served 
on a bed of cos lettuce with 
anchovy dressing and shaved 
parmesan cheese.

Royal Canadian Pancakes
Two buttermilk pancakes with 
whipped butter, maple-flavoured 
syrup and whole rashers of bacon 
served with two fried free-range 
eggs.

Hawaiian Ham & Cheese 
Crepes
Two delicate crepes filled with 
thinly sliced Virginia ham and 
melting cheddar cheese, 
garnished with grilled pineapple 
and served with a side salad. 

Famous Tabriz Crepes
Two delicate French crepes rolled 
around premium minced beef  
slow-cooked in red wine with  
herbs, bacon, onions, mushrooms 
and tomatoes and served with  
a side salad.

Traditional Turkey
Tender slices of turkey breast 
topped with traditional gravy, 
served on two silver dollar potato 
pancakes with cranberry sauce 
and a side salad plus a side order 
of sweet potato cottage fries.

Chicken Parmigiana
Butterflied chicken breast 
crumbed with Japanese style 
breadcrumbs, gently fried in 
butter until golden brown and 
served on a buckwheat pancake 
Italian-style with a slice of ham, 
melting cheese and our delicious 
Napoli sauce. Served with 
a side salad.

Country Chicken
Crumbed butterflied chicken 
breast filled with Virginian ham 
and melting cheddar cheese, 
topped with our house-made 
lemon parsley butter, resting on a 
potato pancake and served with 
cottage-fried potatoes, sour 
cream and a side salad.

Mexican Chicken Crepes
Sautéed chicken with mild chilli 
and classic Mexican ingredients 
rolled in two delicate French 
crepes. Served with shredded 
lettuce and our house-made taco 
sauce, “hot” jalapeno peppers 
and sour cream on the side.

Mexican Beef Crepes
Two crepes filled with slow-cooked 
premium minced beef, spices, 
herbs, onions and tomatoes, 
topped with shredded lettuce, 
grated cheese and a spicy 
house-made salsa. 
(Contains almonds)

If your favourite dish is missing please ask our team members if we can accommodate your request.
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34.90

24.90

25.90
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Superfood Salad
A super good for you salad that 
actually tastes great! Filled with 
superfoods like kale, quinoa, 
lentils, black beans, corn, mixed 
lettuce, hummus and other 
fresh mixed vegetables, dressed 
with lemon infused olive oil. 19.90
+ Vegan Chickpea Tuna 4.00
+ Haloumi 2.00
+ Crumbed Chicken Tenders   6.90

32.90

34.90

29.90

29.90

28.90

32.90

34.90

Berry Power Smoothie
A blueberry and banana vanilla 
protein smoothie made with 
pure coconut water that will give 
you a kick-start at any time of the 
day.

10.00

Super Green Power 
Smoothie
A fresh blend of kale, spinach, 
cucumber, banana, vanilla, 
protein powder and coconut 
water. 

10.00

Christmas Day Menu

4.90

Chai Latte
Our own unique blend of 
aromatic spices. 

Cheese and  
Potato Pancake
Our highly acclaimed potato 
pancake with a crust of golden 
melting cheese topped with 
whipped butter and served with a 
side salad.

24.90
With Bacon Bits 3.50
With Fresh Mushroom Sauce 4.50

Spinach and Feta Crepes
Two crepes filled with creamy feta 
cheese and spinach served with 
sour cream and a side salad.

26.90



Two Free-range Eggs 5.90

A Whole Rasher of Bacon 3.90

House-made Hash Browns 5.90

Grilled Tomato 2.90

Garlic-buttered Mushrooms 5.40

Sauteed Spinach 3.50

House-made Hollandaise Sauce 
4.40

Pure Organic Maple Syrup 5.80

Half-serve 3.30

Breakfast
Start with our famous 
Short Stack of pancakes… 
$14.40 then add your
favourite LOVELY! sides 
from below.

Breakfast served until 12pm.
Regrettably, no variations on menu items. 

DESIGN YOUR OWN 
BREAKFAST

Pancake Stacks
Pure Organic Maple Syrup.      5.80
Half-serve 3.30

House-made  
Hot Chocolate Fudge 5.80
Half-serve 3.30

House-made Warm  
Salted Caramel Sauce 5.80 
Half-serve 3.30

Extra Cream or Ice-cream 3.90

Buttermilk or 
buckwheat 
pancakes served 
with your choice of 
whipped butter, 
cream or ice-cream 
and topped with 
maple-flavoured 
syrup.

Short Stack
Two pancakes. 14.40

Regular Stack
Three pancakes. 16.90

Sweet Pancakes   
Fresh Strawberries
Succulent, sweet strawberries with 
a strawberry coulis on two 
buttermilk pancakes topped with a 
choice of cream, vanilla ice-cream 
or chocolate ice-cream and dusted 
with icing sugar.

Raspberry and Rhubarb
Our house-made raspberry and 
rhubarb filling between two 
buttermilk pancakes, with lashings 
of mascarpone cream and icing 
sugar, served with a dollop of 
vanilla ice-cream.

Bavarian Apple
Warm, spiced apple served on two 
buttermilk pancakes dusted with 
cinnamon and a choice of cream 
or ice-cream. 

Tiramisu Pancakes
Two buttermilk pancakes with 
house-made chocolate coffee and 
Kahlua sauce topped with 
Espresso coffee infused 
Mascarpone, premium chocolate 
ice-cream and a sprinkling of pure 
Belgian chocolate chips.

Chocolate Chip Pancakes
Two buttermilk pancakes studded 
with pure Belgian chocolate chips, 
with vanilla ice-cream and 
house-made hot chocolate fudge, 
and topped with more Belgian 
chocolate chips.

Salted Caramel Crunch
House-made warm salted caramel 
sauce and roasted almonds on two 
buttermilk pancakes topped with 
vanilla ice-cream.

Lemon Berry Pancakes
A layer of tart lemon custard with 
raspberry and rhubarb on top of 
two buttermilk pancakes topped 
with vanilla ice-cream and lime 
zest.

Jamaican Banana
Golden fried banana, dribbled 
with maple-flavoured syrup, 
dusted with cinnamon and served 
with a choice of cream, vanilla 
ice-cream or chocolate ice-cream 
on two buttermilk pancakes.

Ice-Cream Parlour

The Hot Ball
A scoop of vanilla or chocolate 
ice-cream with roasted almonds 
and a pot of our famous 
house-made hot chocolate 
fudge. 14.90

Salted Honey Ball 
Crunch
A scoop of vanilla or chocolate 
ice-cream with house-made honey 
comb and a pot of our house-
made warm salted caramel sauce.

14.90

Whilst we will do our best to accommodate any allergies or food sensitivities we are unable to guarantee that trace elements will not be present. All prices and descriptions correct at time of printing. December 2017. Shop-a-dockets and Entertainment vouchers not valid on Christmas Day.

Traditional Bacon 
and Eggs 
Two buttermilk pancakes, 
whole rashers of bacon and two 
fried or scrambled free-range 
eggs served with whipped butter 
and maple-flavoured syrup. 22

Farmers Breakfast
Two buttermilk pancakes, house-
made hash browns and two fried 
or scrambled free-range eggs 
served with whipped butter and 
maple-flavoured syrup.

22

Country Breakfast
Two buttermilk pancakes, whole 
rashers of bacon, grilled tomato, 
garlic-buttered mushrooms and 
two fried or scrambled free-range 
eggs with whipped butter and 
maple-flavoured syrup.

25

Moroccan Plantcrepe
Grilled tomato and mushrooms 
with sautéed spinach, lightly 
cooked in vegetable oil, wrapped 
in a Plantcrepe, drizzled with lemon 
olive oil and sprinkled with dukkah

19.90

Eggs Benedict or
Eggs Florentine
A buckwheat pancake topped with 
a choice of grilled ham or sautéed 
spinach, two soft-poached 
free-range eggs and smothered in 
warm hollandaise sauce.

22

The Colossal 
– Great to share!
Three scoops of vanilla ice-cream 
and three scoops of chocolate 
ice-cream combined with seasonal 
berries, sliced banana, pure 
whipped cream, marshmallows, 
roasted almonds, wafers, a cherry 
and lots of house-made hot 
chocolate fudge served in an 
enormous glass

32.50

Unforgettable Hot 
Fudge Sundae
A scoop of chocolate ice-cream 
alongside a scoop of vanilla 
ice-cream with hot chocolate 
fudge and pure whipped cream, 
sprinkled with roasted almonds 
and capped with a glace cherry.

17.90

Outrageous Banana 
Split with Hot Fudge
A scoop of chocolate ice-cream 
alongside a scoop of vanilla 
ice-cream, a split banana, hot 
chocolate fudge and lashings of 
pure whipped cream, sprinkled 
with roasted almonds and finished 
with a wafer and glace cherry.

19.90

LOVELY! EXTRAS

If your favourite dish is missing please ask our team members if we can accommodate your request.

Extra Cream or Ice-cream  3.90

24

23

22

23

23

22

23

23

Vegan 
Our pan-cooked plantcrepes 
are served with vegan vanilla 
soy based ice-cream.

Fresh Strawberries
Fresh Strawberries with organic 
strawberry jam wrapped in our 
delicious pan-cooked Plantcrepe, 
lightly dusted with icing sugar.

19.90

Chocnana Crunch
A mouthwatering mixture of crunchy 
chocolate peanut butter and raw 
banana wrapped in our pan-cooked 
vegan Plantcrepe, dusted with 
cinnamon.

18.90

Jamaican Banana
Fresh banana grilled in vegetable oil, 
wrapped in a pan-cooked Plantcrepe 
dusted with cinnamon, served with 
maple-flavoured syrup.

18.90

Bavarian Apple
Fresh banana grilled in vegetable oil, 
wrapped in a pan-cooked Plantcrepe 
dusted with cinnamon, served with 
maple-flavoured syrup.

18.90

Christmas Day Menu

Alice in Wonderland
Lashings of house-made hot 
chocolate fudge and sprinkled 
with hundreds and thousands on 
two buttermilk pancakes topped 
with vanilla ice-cream. 22




