
 

ALL DAY FOOD 
Kitchen Open – 7 days a week from 7am until 2.30pm 
 
Sourdough or Multigrain Toast  (V)   10 
Butter, Jam, Marmalade, Vegemite, Crunchy Peanut Butter 
Fruit Toast/Gluten Free +$2   
 

Toasted ham & Cheese Toastie or Croissant                12 
 
Free-Range Eggs on Sourdough (V)    16 
Poached, Scrambled or Fried 
 

Mr. Bartolo’s Chilli Scrambled Eggs with  (VO)   18 
Crispy Chilli Oil & Fresh Herbs  
w. Chorizo or Bacon +$7 
 

Cousin Suzanna’s House Made Granola (VG)   19 
Coconut Cinnamon Yoghurt, Poached Seasonal Fruit 
 

Mariah’s Baked Eggs Saganaki  (V)   24 
w. Napoli,, Feta w. Sourdough 
 

Avocado w. Stracciatella Cheese (V)   23 
Dukkha & Fresh Herbs 
w. poached egg +$5 
 

Eggs Florentine      25 
Poached Eggs, Sauteed Spinach, Smoked Salmon 
w. Hollandaise  
 
     
 

SIDES 
Extra Egg, Tomato Relish         5 
Hollandaise, Sauteed Spinach   
 

Half Avocado, Roasted Sage Mushrooms    7 
Feta,  
 

Bacon, Cured Salmon, Chorizo          8 
 

Green Leaf Salad                   9 
 

Fries with Rosemary & Aioli    12 
 

 
CHEF’S CHOICE 

Feel like something else? Check out our Chef’s 
Choice board for Specials, Salads & Pasta...or ask our 
friendly staff 
 

KIDS 
Penne Pasta with Napoli Sauce    12 
Nuggets & Chips     12 
 
DRINKS 
A large selection of Beers, Wines, Spirits, San Pellegrino, 
Kombucha and Soft Drinks available 
 

 
 

 
LUNCH   
 

Soup of the Day     16 
 

Bartolo Marinated Chicken Salad             20 
 

Spaghetti Meatballs with Chilli & Garlic   23 
 

Spaghetti Aglio ‘E Olio ‘E Pecorino (V)   23 
Spaghetti with Garlic & Chilli 
 

Crispy Chicken Burger              23 
Served with chips and leaf salad 
 

Eggplant Parmigiana (V)                           23 
Served with chips and leaf salad 
 

Chorizo Sausage               12 
 

Marinated Free Range Chicken                  24 
 

Marinated Greek Lamb Cutlets   2/4 pieces           16/32                        
 

Bartolo Grill for 2               60 
4 Lamb Cutlets, Marinated Chicken 
Chorizo Sausage 
 
PANINO 
Fresh Ciabatta Panini, slightly toasted          16 
GF+2 
 

Buongiorno (VGO) Free Range Egg, Crispy Bacon 
w.Relish 

 

Cotoletta Crumbed Chicken Breast, Herb Mayo,  
  Pickled Green Peppers w. Roquette 
 

Polpette Meatballs w. Napoli, Basil & Provolone 
 

Luca  (VGO) Roasted Pumpkin, Feta, Zucchini, 
Roquette, Pesto & Dukkha 
 

Bella Mortadella, Pistachio, Pickled Chilli 
Peppers & Stracciatella 

 

Piccante Hot Sopressa Salami, Provolone, Fire 
Roasted Peppers w. Roquette 

 

 
Check the board for Panini Special 
 
 
 
 
V=Vegetarian, VO= Vegetarian Option, VG = Vegan  
GFO=Gluten Free Option 
 
 *Our menu may contain nuts or traces of nuts 
 
* Please note –  
Weekdays incur a 1.6% surcharge 
Saturdays and Sundays carry a 10% surcharge 
 

 

 
 

 


