
Eggs Your Way (v) 12
Free range Eggs on Sourdough Toast
Bacon & Egg Roll 13
Milk Bun, Cheese, Rocket, Chilli Mayo, Tomato
Sauce
Halloumi & Egg Roll (v) 13
Milk Bun, Sautéed Kale, Chilli Mayo, Tomato Sauce
Sausage & Egg Muffin 15
Sausage Patty, Scrambled Eggs, American Cheese,
Nina’s Secret Sauce, English Muffin
Make it a double Sausage Patty +6
Steak & Eggs 32
Scotch fillet, 2 Fried Eggs, Patatas Bravas,
Chimichurri
Nina's Feelin' Healthy (v) 24*
2 Eggs, baked beans, Halloumi, Avocado, Kale, 
Cherry Tomatoes, Sourdough Toast
Nina's Feelin' Hungry 26*
2 Eggs, Bacon, Sausage, Baked Beans, Hash Browns, 
Cherry Tomatoes, Kale, Sourdough Toast
*sorry no substitutions

Half Avocado 6
Cherry Tomatoes 6
Halloumi 6
Sautéed Kale 6
Mixed Mushrooms 6
Hash Browns 6
Bacon 6 
Sausage 6 
Ham 6
Smoked Salmon 6
One Egg 3.5
Extra Sauce 2
GF Toast +1
Hot Chips (GF) 5 | 10 

Sides 

To Start 
Pastries & Fruit 
Choice of Main  
Salmon Crumpet, Avo Toast, Nina’s French Toast
To Drink 
Espresso Martini, Mimosas, House Beers, House Wines

$59 2hr Bottomless Brunch

Sourdough Toast, Condiments (V) 8
Fig and Raisin Toast (V) 8 
Sourdough Crumpet, Condiments (V) 8
Plain Croissant 7 ea
Banana Bread 9 (V) ea
Seeded Bagel, Dill Cream Cheese (V) 10
Cheese & Tomato Toastie (V) 8
Ham, Cheese, Tomato Toastie 9
Ham, Cheese, Tomato Croissant 12

Bakery 

Eggs (GF available+1) 

Chia Pudding (v) 14

Greek Yoghurt, Mixed Berry, Crispy Granola  

Ninas French Toast (v) 18

Brioche, Dragon Fruit Compote, Berries, Biscoff

Crumb, Maple Syrup, Chantilly Cream

Smoked Salmon Bagel 18

Dill Cream Cheese, Capers, Rocket, Onion 

Avo toast (v) 21

Stracciatella, Vine Ripened Tomato, Capers on

Sourdough

add Egg 3.5

Smoked Salmon Sourdough Crumpet 22

Whipped Ricotta, Wild Mushroom, Crispy Kale,

Poached Egg, Parmesan 

Ninas Breakfast Specials 

Breakfast Menu Available till 11am 

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 1.5% Surcharge Applies to card Transactions & 2.5% to AMEX plus processing fee, a surcharge of 10% will apply on
Sundays and 15% on Public Holidays. groups of 15 and above will incur a 10% service charge,

Available start times 9am-11am



Lunch Available from 12pm - 4pm

House Marinated Olives 9
Rosemary and Garlic Focaccia 9
Fresh Shucked Sydney Rock Oysters, Mignonette, Lemon 6ea
Prawn Toast, Salmon Caviar, Yuzu Mayonnaise 8ea
Tuna Tostada, Romesco, Finger Lime, Chives 8ea
Stracciatella Cheese, Sicilian Caponata, Basil Pesto (gf) (v) 19
Arancini, Spinach, Porcini Mushroom, Truffle Aioli, Parmesan (v) 19
Calamari Fritti, Fermented Chilli Mayo, Lemon 21
Charcuterie Board, Proscuitto, 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
Green Tea Soba Noodle bowl, edamame, chilli tofu, kale, broccolini, pickled cabbage 22
Add Grilled chicken +5
Add Yellowfin Tuna +7
Quinoa Pumpkin Salad, Roast Cauliflower, Pumpkin, Avocado, Dates, Fetta, Lotus Crisps, Balsamic
Dresing (v) 22
Caesar Salad, Bacon, Croutons, Boiled Egg 18 | Add Grilled Chicken +5

+2 For Gluten-free Pasta
Rigatoni, Vodka Sauce, Grana Padano (v) 26 | Add Creamy Stracciatella +9
Spaghetti, Prawn Bisque, Prawns, Chilli 32
Mafaldine, Slow Cooked Pork, Cavalo Nero, Grana Padano 29 
Battered Fish and Chips, Tartare Sauce, Lemon 35
Striploin 300 grams, Thick Cut Fries, Brandy Peppercorn Sauce 42
 

Chargrilled Broccolini, Labneh, Zatar  (gf) (v) 12
Italian Mixed Leaf, Cucumber, Tomato, Olives, Feta, Red Wine Dressing (gf) (v) 12
Sweet Potato Fries, Aioli (v) 12
Hot Chips, Aioli (v) 11
 
 
Tiramisu Slice 14
Pannacotta, Berries, Dragon Fruit Coulis, White Chocolate Crumb 14 
Vanilla Ice Cream (gf) (v) 8
Mango Sorbet (gf) (v) 9 
Affogato with Frangelico (gf) (v) 15

Small Plates Designed to Share

Sandwiches, Salads & Bowls (GF bread available)

Mains & Pasta

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 1.9% Surcharge Applies to Card Transactions & 2.5% to AMEX, plus processing fee, a surcharge of 10% will
apply on Sundays and 15% on Public Holidays. groups of 15 and above will incur a 10% service charge,



Dinner Available from 4pm

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 1.9% Surcharge Applies to Card Transactions & 2.5% to AMEX plus processing fee, a surcharge of 10%

will apply on Sundays and 15% on Public Holidays. groups of 15 and above will incur a 10% service charge,

Small Plates Designed to Share
House Marinated Olives 9
Rosemary and Garlic Focaccia 9
Fresh Shucked Sydney Rock Oysters, Mignonette, Lemon 6ea
Prawn Toast, Salmon Caviar, Yuzu Mayonnaise 8ea
Tuna Tostada, Romesco, Finger Lime, Chives 8ea
Stracciatella Cheese, Sicilian Caponata, Basil Pesto (gf) (v) 19
Arancini, Spinach, Porcini Mushroom, Truffle Aioli, Parmesan (v) 19
Calamari Fritti, Fermented Chilli Mayo, Lemon 21
Charcuterie Board, Proscuitto, Fennel Salami, Manchego, Triple Brie, Grapes, Quince, Lavosh, Walnut 44

Rigatoni, Vodka Sauce, Grana Padano (v) 26 | Add Creamy Stracciatella +9
Spaghetti, Prawn Bisque, Prawns, Chilli 32
Mafaldine, Slow Cooked Pork, Cavalo Nero, Grana Padano 29 
+2 For Gluten-free Pasta

Nina's Cheeseburger, Lettuce, Tomato, Onion, Pickles, Chimichurri Mayo, Tomato Sauce, Hot Chips 23
Southern Fried Chicken Burger, Cheese, Cabbage Slaw, Chipotle Mayo, Milk Bun, Hot Chips 23
Battered Fish and Chips, Tartare Sauce, Lemon 35
Striploin 300 grams, Thick Cut Fries, Brandy Peppercorn Sauce 42
 

Chargrilled Broccolini, Labneh, Zatar (gf) (v) 12
Italian Mixed Leaf, Cucumber, Tomato, Olives, Feta, Red Wine Dressing (gf) (v) 12
Sweet Potato Fries, Aioli (v) 12
Hot Chips, Aioli (v) 11

 
Tiramisu Slice 14
Pannacotta, Berries, Dragon Fruit Coulis, White Chocolate Crumb 14 
Vanilla Ice Cream (gf) (v) 8
Mango Sorbet (gf) (v) 9 
Affogato with Frangelico (gf) (v) 15

Pasta

Sides

Desserts

Mains


