
To Share
House marinated olives 9
House spiced nuts 6

Rustic chips 9
tomato sauce, aioli 

Grilled chorizo 16
lemon, toasted sourdough 
Truffle arancini 18

romesco, parmesan 
Chorizo sausage roll 19

beetroot ketchup
Confit cherry tomato bruschetta 16
whipped feta, fresh basil 

ADD white anchovies +4
Chicken satay skewers fresh herbs 21

Cheese Board 28 
blue, brie, cheddar, olives, white anchovies, pickles, olive oil & balsamic, bread

Something bigger
Roasted pumpkin salad 18
rocket, pomegranate, feta, fresh herbs, lemon & chilli dressing

Pulled pork burger 21
Crunchy slaw, spicy BBQ sauce, potato bun

ADD rustic chips +4
Stirling Ranges Beef cheeseburger 25
cos lettuce, cheese, pickle, fresh tomato, tomato relish, pickle aioli, rustic chips

ADD bacon +5  fried egg +3  make it a double +8
Toastie of the Day 14

served with house salad
Ora King Salmon gravlax 24
caper berries, pepitas, yoghurt, herb & tahini dressing, Nordic crackers

Breakfast

Spiced smashed avocado VO GFO 19

whipped feta, poached eggs, sourdough

ADD candied bacon +5

The executive breakfast GFO 25

bacon, pork & fennel sausage, fried eggs, mushroom, slow cooked tomato
House cured Ora King Salmon 25

Poached eggs, gremolata, Turkish bread

Eggs your way GFO V 14

on sourdough or gluten free toast

House made granola VO nuts 16
coconut yoghurt, pepitas, almonds, maple syrup

Seasonal fruit plate $12

yoghurt, honey & chia seeds

Make your own breaky 
Let our friendly staff know what you would like and we can make your own 

signature breakfast creation. 

Additions: bacon 5, sausage 5, feta 3, buttered mushroom 4, 

slow cooked tomato 3, egg 3, avocado smash 4

GF – Gluten Free GFO – Gluten free option v – Vegetarian VO – Vegan option nuts – Nuts as main ingredient

Monday - Friday 6.30am-midday - Saturday 7.30am-10am

Please notify us with any dietary requirements or allergies you have. Although great care is taken, we cannot guarantee 

any dish to be free of allergens.



Champagne & Sparkling
Risky Business Prosecco NV Victoria, AUS 40

Yarra Burn Brut NV Reynella, SA 38

Piper-Heidsieck Brut NV Reims, FRA 105

Perrier-Jouet Grand Brut NV Epernay, FRA 170

Bollinger Special Cuvee NV Ay, FRA 190

Billecart-Salmon Brut Reserve NV Ay, FRA 210

White & Rose
No Fixed Address Semillon Sauvignon Blanc 2017 Western Australia 7 35

Chateau de Sancerre Sauvignon 2017 Sancerre, FRA 89

Cherubino ‘Laissez Faire’ Fiano 2019 Margaret River, WA 12 60

Risky Business ‘white knuckle’ Chardonnay 2019 Margaret River, WA 9 40

Robert Oatley Chardonnay 2018 Margaret River, WA 52

Oakridge Chardonnay 2018 Yarra Valley, VIC 15 70

The Lane ‘Reginald Germein’ Chardonnay 2010 Adelaide Hills, SA 150

Drouhin Vaudon Chablis 2017 Chablis, FRA 88

Risky Business Pinot Rose 2019 Western Australia 9 40

Red
Mount Trio Pinot Noir 2018 Porongurup, WA 60

Zarephath Pinot Noir 2018 Porongurup, WA 11 55

Picardy Pinot Noir 2017 Pemberton, WA 20 95

Robert Oatley Cabernet Sauvignon 2108 Margaret River, WA 11 55

Cape Naturaliste Cabernet Sauvignon 2017 Margaret River, WA 12 60

Risky Business Cabernet Sauvignon 2017 Margaret River, WA 60

K+B Cabernet Sauvignon 2013 Mt Barker, WA 20 90

Cheribino Cabernet Sauvignon 2015 Frankland River, WA 130

Garzon Tannat Reserva 2017 Bodega, Uruguay 60

Domaine de Beaurenard Syrah Grenache 2016 Rhone Valley, FRA 78

No Fixed Address Shiraz 2019 Western Australia 7 35

Faber Vineyard Riche Shiraz 2018 Swan Valley, WA 10 45

Picardy Shiraz 2015 Pemberton, WA 15 70

Carpe Diem ‘Platinum Selection’ Shiraz 2016 Margaret River, WA 80

Bremerton ‘Old Adam’ Shiraz 2014 Langhorne Creek, SA 80

Hentley Farm ’The Beast’ Shiraz 2016 Barossa, VIC 110

Cocktails 18

Gooseberry Hills

Gooseberry infused vodka, elderflower, lime, 
grape juice

Pink Panther
Strawberry gin, St Germain, Absinthe, triple 
sec, lemon, simple syrup

Coconut Margarita
1800 Coconut tequila, Mango Patron tequila, 

lime, sugar
Glorious Tiki
Kraken, Bacardi, Falernum, orange, pineapple, 

honey, bitters
Caramel Martini

Vodka, Kahlua, espresso, caramel syrup
SkyLounge Punch (for 2 or more)

Green tea, Havana Club Anejo 7 Anos, 

Kraken, triple sec, sugar, lemon
Martini vodka, gin, stirred or shaken

Packaged beers
Asahi 5.0% Japan 10

Heineken 5.0% Holland 10

Spinifex Brewing Co F88 Premium Lager 4.2% Mount Pleasant, WA 10

Otherside Festive Session Ale 4.2% Fremantle, WA 12

Eagle Bay Brewing Co Kolsch 4.7% Margaret River, WA 12

Coopers Original Pale Ale 4.5% Regency Park, SA 8

Young Henrys Newtowner Pale Ale 4.8% Newtown, NSW 12

Beerfarm Pale Ale 4.7% Metricup, WA 14

Furphy Refreshing Ale 4.4% Geelong, VIC 11

Rocky Ridge Baby Peach Hazy IPA 4.0% Busselton, WA 14

Boston Brewery Afterglose Raspberry Gose 4.5% Denmark, WA 15

Cascade Premium Light 2.4% Tasmania 8

Monteith’s Crushed Apple Cider 4.5% New Zealand 10

Mocktails 12

Virgin mojito soda, lime, mint, sugar & bitters

Virgin mary tomato juice, Worcestershire 
sauce, tabasco

Narang fresh orange, mint, sugar, soda

Soft drinks 4

Coke, Coke zero, Lemonade, Ginger beer, 
Tonic water, Dry ginger ale

Juices 4

Orange, Apple, Pineapple, Cranberry, Tomato

Espresso & hot drinks
Short coffees 3.50 | Long coffees 4.50

Soy & almond + 1.00 | extra shot + 50c
Chai | Hot chocolate 5

Loose leaf tea 4.0

English breakfast | Earl grey | Peppermint | 
Sencha | Lemongrass & ginger | Camomile


