
Sourdough Toast, Condiments (v) 8
Fig and Raisin Toast (v) 8 
Cheese & Tomato Toastie (v) 8*
Seeded Bagel, add cream cheese (v) 10*
Ham, Cheese, Tomato Toastie 9*
Ham, Cheese, Tomato Croissant 10*
Plain Croissant 6 ea.
Nina's Banana Bread 6 (v) ea.

Bakery 

Half Avocado 5
roasted Tomatoes 5
Halloumi 5 
Fetta 5
Sautéed Kale 5
Mixed Mushrooms 5
Hash Browns 5 
Bacon 5 
chorizo 5 
Ham 5
Smoked Salmon 6
One Egg 3.5
Extra Sauce 2
GF Toast +1
Shoestring Fries (GF) 5 | 10 

Sides 

     Eggs (GF available+1) 
Eggs Your Way (v) 12
Poached, Scrambled, Fried on Sourdough Toast
Egg & Bacon Roll 12.5
Milk Bun, Cheese, Rocket, Chilli Mayo, Tomato
Sauce
Egg & Halloumi Roll (v) 12.5
Milk Bun, Sautéed Kale, Chilli Mayo, Tomato
Sauce
Eggs Benedict 19
Poached Eggs, Ham, Spinach, Hollandaise, 
English Muffin 
with Smoked Salmon +$2
Nina's Feelin' Healthy (v) 24*
2 Eggs, baked beans, Halloumi, Avocado, Kale, 
roasted Tomato, Sourdough Toast
Nina's Feelin' Hungry 26*
2 Eggs, Bacon, chorizo, baked beans, Hash
Browns, 
roasted Tomato, Kale, Sourdough Toast
*sorry no substitutions

Seasonal fruit salad (v) (GF) 16

Greek Yoghurt, mixed seasonal fruit

Nina's Pancake Stack (v) 20

Berry compote, Maple Syrup, whipped cream

Smoked Salmon Bagel 18 

Dill Cream Cheese, Capers, Rocket, Onion 

Smashed Avo (v) 21

Poached Eggs, Avocado, Feta, Cherry

Tomatoes, Sourdough 

Chorizo shakshuka (v) (GF) 22

baked egg, roast pepper sauce, parmesan,

sourdough

                      Breakfast Classics  

Breakfast Menu Available till 11am 

Available from 9am to last session 11am

To Start 
Pastries & Fruit 
Choice of Main  
Eggs Benedict, Smashed Avo, Pancakes 
To Drink 
Espresso Martini, Mimosas, House Beers, House
Wines

$59 2hr Bottomless Brunch

our menu contains allergens and is prepared in a kitchen that handles nuts, seafood, and gluten. whilst all
reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be

allergen free. 
Please note a 1% Surcharge Applies to All Card Transactions, a surcharge of 10% will apply on Sundays and Public

Holidays. groups of 15 and above will incur a 10% service charge,



Lunch Available from 12pm - 4pm

Small Plates Designed to Share
MARINATED OLIVES 9
WARM SOUrDOUGH, WHIPPED truffle BUTTER 9
Grilled half shell scallop, italian sambal, lemon 3 pc/18
PRAWN TOAST, SALMON CAVIAR, YUZU MAYONNAISE 8EA
BURRATA, PESTO, HEIRLOOM TOMATO, AGED BALSAMIC (GF) (v) 19
house cured salmon gravlax, buttermilk, pickle, cucumber, kafir lime oil 24
ARANCINI, SPINACH AND PORCINI MUSHROOM, TRUFFLE AIOLI, PARMESAN (v) 19
ZUCCHINI FLOWERS, RICOTTA, ROMESCO (v) 21
CALAMARI FRITTI, FERMENTED CHILLI MAYO, LEMON 21
CHARCUTERIE BOARD, PROSCIUTTO, FENNEL SALAMI, MANCHEGO, TRIPLE BRIE, GRAPES, QUINCE, LAVOSH,
WALNUT. 44

Nina's Cheeseburger, Lettuce, Tomato, Onion, Pickles, Chimichurri Mayo, Tomato Sauce 18
Southern Fried Chicken Burger, Cheese, Cabbage Slaw, Chipotle Mayo, Milk Bun 18
Steak Sandwich, onion, rocket, cheese, chimichuri mayo 18
Smoked Salmon Bagel, Dill Cream Cheese, Capers, Rocket, Onion 18
Chicken Avocado Sandwich, Sun Dried Tomato, Rocket, Cheese, Aioli, Sourdough 18
Nourish Bowl, lime and coriander rice, curry beans, egg, tabouli, roasted cauliflower, tofu 22
Add Grilled Chicken +5
roast vegetable salad, babaganoush, beetroot, sweet potato, broccoli, crsipy kale, pearl cous
cous, feta 22 
Caesar Salad, Bacon, Croutons, Boiled Egg 18 | Add Grilled Chicken +5

conchiglie, broccoli puree, stracciatella, herb pangratato 26
SPAGHETTI, PRAWN BISQUE, KING PRAWN, CHILLI 32
pappardelle, pork sausage ragu, PARSLEY 29 
+2 FOR GLUTEN-FREE PASTA
 

whole FISH OF THE DAY, peperonata (GF) 34
slow cooked lamb shank, mushroom risotto, gremolata (Gf) 36
STRIPLOIN 300G, SHOESTRING FRIES, diane (GF) 42
 

GRILLED SEASONAL VEGETABLEs, HERB VINaiGReTTE (GF) (vG) 12
BABY GEM LETTUCE, CUCUMBER, TOMATO, CHARDONNAY and honey VINAIGRETTE (gf) (v) 12
SWEET POTATO FRIES, AIOLI (v) 12
SHOESTRING FRIES, AIOLI (V) 11
 
 
burnt cheesecake, butterscotch, apple 14
triple chocolate brownie, vanilla ice cream 12 
VANILLA ICE CREAM (GF) (v) 8
MANGO SORBET (gf) (v) 9 
AFFOGATO WITH FRANGELICO (gf) (v) 15

Sandwiches, Salads & Bowls (GF bread available)

House Made Pasta

Large Plates  

Sides

Desserts

our menu contains allergens and is prepared in a kitchen that handles nuts, seafood, and gluten. whilst all reasonable
efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free. 
Please note a 1% Surcharge Applies to All Card Transactions, a surcharge of 10% will apply on Sundays and Public

Holidays. groups of 15 and above will incur a 10% service charge,



Small Plates Designed to Share

Dinner Available from 4pm

MARINATED OLIVES 9

WARM SOUrDOUGH, WHIPPED truffle BUTTER 9

Grilled half shell scallop, italian sambal, lemon 3 pc/18

PRAWN TOAST, SALMON CAVIAR, YUZU MAYONNAISE 8EA

BURRATA, PESTO, HEIRLOOM TOMATO, AGED BALSAMIC (GF) (v) 19

house cured salmon gravlax, buttermilk, pickle, cucumber, kafir lime oil 24

ARANCINI, SPINACH AND PORCINI MUSHROOM, TRUFFLE AIOLI, PARMESAN (v) 19

ZUCCHINI FLOWERS, RICOTTA, ROMESCO (v) 21

CALAMARI FRITTI, FERMENTED CHILLI MAYO, LEMON 21

CHARCUTERIE BOARD, PROSCIUTTO, FENNEL SALAMI, MANCHEGO, TRIPLE BRIE, GRAPES, QUINCE, LAVOSH,

WALNUT. 44

conchiglie, broccoli puree, stracciatella, herb pangratato 26

SPAGHETTI, PRAWN BISQUE, KING PRAWN, CHILLI 32

pappardelle, pork sausage ragu, PARSLEY 29 

+2 FOR GLUTEN-FREE PASTA

 

whole FISH OF THE DAY, pepperonata (GF) 34

slow cooked lamb shank, mushroom risotto, gremolata (Gf) 36

STRIPLOIN 300G, SHOESTRING FRIES, diane (GF) 42

GRILLED SEASONAL VEGETABLEs, HERB VINaiGReTTE (v) (gf) 12

BABY GEM LETTUCE, CUCUMBER, TOMATO, CHARDONNAY and honey VINAIGaRETTE (v) (gf) 12

SWEET POTATO FRIES, AIOLI (v) 12

SHOESTRING FRIES, AIOLI (v) 11

 

 

burnt cheesecake, butterscotch, apple 14

triple chocolate brownie, vanilla ice cream 12 

VANILLA ICE CREAM (GF) (v) 8

MANGO SORBET (gf) (v) 9 

AFFOGATO WITH FRANGELICO (gf) (v) 15

House Made Pasta 

Large Plates  

Sides

Dessert

our menu contains allergens and is prepared in a kitchen that handles nuts, seafood, and gluten. whilst all
reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be

allergen free. 
Please note a 1% Surcharge Applies to All Card Transactions, a surcharge of 10% will apply on Sundays and Public

Holidays. groups of 15 and above will incur a 10% service charge,


