
 

 

 

 

 

 

 

 

 

 

  

 

LUNCH (from 11.30am) 

BREAKFAST 
(Until 11.30am) 

Spring / Summer  

Woolshed Breakfast   $20.50 
(Available ALL day) 

2 free range eggs ‘your way’ with oven 

roasted mushrooms, bacon, worcestershire & 

cracked pepper sausage, hashbrowns,  

oven roasted tomato, sourdough  

& house made butter. 
 

The Ultimate Woolshed Roll  $16.00 
(Available ALL day) 
2 eggs, bacon, aioli, Woolshed BBQ sauce, 

caramelised onion and cheddar on an 

Italian rustic roll, served with golden hash 

browns. 
  

Eggs ‘Your Way’    $12.95 
(Available ALL day) 
Albion Park Local Free Range  

eggs, poached, scrambled or fried 

on Chargrilled sourdough with house made 

butter. (V) 
   

Eggs Benedict     
Apple cider braised pulled pork or    $17.50 

Sous vide Salmon                $22.00 
2 x Albion Park Local Free Range 

poached eggs, apple cider braised pulled  

pork & hollandaise sauce. 
  

Breaky Bowl                  $15.95 
(Available ALL day) 
Hommus, kale, baby spinach, chickpea and 

sweet potato croquette, salsa verde, 

asparagus, mixed seeds. (Vegan) 

  

Peas Mushroom and Ricotta  $17.00 
Field mushrooms, smashed peas, whipped 

ricotta, crispy sweet potato and lemon. (V) 
 

 

Corn Fritter                                 $17.50 
(Available ALL day) 

with smashed avocado and capsicum relish, 

poached egg and chimmi churri. (V) 
 

Tropical Smoothie Bowl    $15.50 
(Available ALL day) 

Mango, orange, kiwi, pomegranate, housemade 

granola, toasted coconut. (Vegan) 
 

French Toast                                                 $16.50 
Maple bacon crumb, bacon infused salted caramel, 

vanilla bean ice cream.   

 

Passionfruit Brulee Waffle                                 $17.00 
(Available ALL day) 

Passionfruit Brulee, raspberry gel, strawberry, 

passionfruit, meringue crumb.  
 

Nutella stuffed Pancakes                  $17.00 
(Available ALL day) 

Toasted coconut ice cream, brownie crumb, 

raspberry dust.  
 

Granola and yoghurt Pannacotta                  $15.50 
(Available ALL day) 

Vanilla bean natural yoghurt pannacotta, house 

made granola, seasonal fruits and honey.  
  

Breakfast Bruschetta   $17.50 

(Available ALL day) 
mixed tomatoes, avocado, marinated feta,  

mixed seeds, herb pesto on char grilled grain  

bread topped w a poached egg. (V)(GF Available) 
  

Sourdough – Chargrilled (Gold medal) $8.00 
(Available ALL day) 
house made butter and a choice of: 

(Strawberry Conserve, Raspberry Conserve, 

Marmalade, Vegemite, Honey, Peanut Butter, 

Nutella 
  

 
Sides 
$2.00  Extra slice of sourdough bread 
 

$3.50  Roasted Mushrooms or Hashbrowns or  

House Dried Tomato. 

 

$4.00 Worcestershire & Black Pepper Sausage or  

Additional Egg or Hollandaise Sauce or 

 Smashed Avocado or Smashed  

Avocado & Danish Feta or Bacon 

 

$5.00 Sous vide Salmon 

PASTA & RISOTTO 
 

Pappardelle    $17.50 
Roasted cherry tomato, fresh thyme, Spanish 

onion, basil, parsley and pecorino. (V)  

 

Crisp Pancetta & Pea Risotto             $17.00 
Lemon, parsley, parmesan,  

baby herbs                                                   
 

SIDES 

Shoestring fries     $8.00 

 
 

BURGERS & TOASTIES – served with fries 

(GF bread available) 

 

Charred Wagyu Beef Burger $19.50 
with signature café de Paris aioli, 

bacon, cheddar, onion ring and  

house pickle.  

(served pink – please advise if ‘well done’ is  

required) 
  

MAKE IT BIGGER 

Double beef   $4.00 

Double bacon   $3.00 

Double cheese   $2.00 

 

Braised Lamb Burger                   $17.50 
With hommus, peperonata, minted fetta 

and mixed leaves.  
  

Chicken Burger   $17.00 
Buttermilk southern fried chicken, pineapple 

chutney, slaw and ranch aioli.  

 
 

Pork Burger   $17.50 
Apple cider braised pork burger with 

chipotle slaw.  
 

Veggie Burger   $16.50 
Chermoula, cucumber, charred eggplant, 

baby spinach. (Vegan)  
 

Pulled Pork Toastie  $15.95 
with homemade BBQ sauce, mozzarella, 

cheddar, slaw and pork crackle chips. 

 

 Salmon Croquette                                $18.00 
wild rocket, parmesan and shaved fennel 

salad, poached egg, salsa verde and 

lemon.   

 

 

 

Beer Battered Barramundi and Chips $19.50 
with housemade tartare sauce and cucumber 

and fried caper salad. (DF) 

 

SALADS  & MORE 
 

Nourish Bowl            $16.00 
Freekeh grains, radish, hommus, baby spinach, 

cucumber, carrot, avocado, mixed seeds and 

charred lemon.  (Vegan) 

 

Add sous vide Salmon                          $5.00 

Add poached eggs                              $4.00 

Add pulled lamb                                   $5.00 

Add sweet potato croquette              $3.00 
  

Slow Braised Lamb Salad                 $17.50 
Slow braised lamb shoulder, spiced freekeh, 

pomegranate, charred eggplant, leaves, lemon 

yoghurt, salted pita bread.  
  

Breakfast 
for the Little Ones 
(Available all day) 

   
Children’s Bacon and Egg  $8.00  
served on lightly charred sourdough. 
 

Children’s Two Stack Pancake $8.00 
served with creamy vanilla  

ice cream and chocolate sauce. 

 

Lunch 
(Available from 11.30am) 
 

Children’s House Made Pasta $8.00 
with Napolitana sauce. 
   

Children’s Chicken Schnitzel $9.00 
served with fries and tomato sauce. 

  

Children’s Battered Fish                 $9.00 
served with fries and tomato sauce. 

 

Children’s Beef Burger   $10.00 
with tomato sauce and cheese. 

Served with fries. 
 


