GRUMPY Sweetheart®s

Please note table number & order & pay at counter
Inform staff of any food allergies or intolerances

Hot Drinks

Coffee
Babychino
short black
piccolo latte, macchiato
long black, cappuccino, flat white, latte,
chai latte, hot chocolate,
cup
mug
soy, almond, Lactose free, oat
extra shot, dirty chai, decaf, affogato
hazelnut, caramel, vanilla

Tea

English Breakfast, Earl Grey, Chamomile,
Green, Peppermint, Lemon & Ginger
(500ml pot)

Byron Bay dandelion chai tea,
Infused in soy milk & served with honey
(500ml Pot)

Byron Bay indian spice tea,
Infused in soy milk & served with honey
(500ml Pot)

$2.50
$3.00
$3.50

$4.00
$5.00

$0.50
$0.50

$4.50

$5.50

$5.50

Cold Drinks
Milkshakes & Thickshakes

small $5.00
large $6.00
+$0.50
+$1.00
+$2.00

vanilla, chocolate, strawberry
caramel, banana, lime

add malt

Soy, Almond, Lactose Free, Oat
Thickshake

Ice Coffee
Ice Chocolate

$7.50
$7.50

Fresh Juice
(See Blackboard for today’s juice)

$7.50

Smoothies

Berry Smoothie

Banana Smoothie

Mango, Banana mixed Smoothie
Soy, Almond, Oat, Lactose Free +$1.00
Green Machine Smoothie - Banana,
spinach, honey and chia seeds on oat milk

$9.50

Ice Cream spiders $6.50

Soft Drink Cans
Kombucha

Flavoured Drinks (bottle)
Juices

Sparkling Water (330ml)
Still Water (600ml)

$2.50
$5.00
$4.00
$4.50
$3.50
$2.50

10% Surcharge applies on public holidays




ALL DAY MENU (Available until 2.30pm)

Double Egg & Bacon Roll on turkish with lettuce, choice of BBQ Sauce, tomato sauce or
tomato relish

BLT - bacon, lettuce & tomato on turkish with mayonnaise
Add Avo and Egg $5

Avocado on Sourdough topped with roasted tomatoes, feta and dukkah

Toasted Sandwiches comes on either multigrain, turkish, white or gluten free bread
HCT ham, cheese & tomato

CCRM chicken, cheese, tomato relish and mayonnaise

SAM smoked salmon, avocado & mayonnaise

ABC avocado, bacon and cheese

Brie chicken, tomato, pesto and brie cheese

Kids Menu

Burger with cheese and sauce
Cheese toastie on white bread

Beans on toast

10% Surcharge applies on public holidays




BREAKFAST (Available until 11.30am)
Ask which meals can be *gluten free

Raisin Toast $ 6.00

Toast & jam, marmalade, peanut butter $6.00
or vegemite

Eggs Poached, fried or scrambled $12.50
served on sourdough toast

Eggs Benedict Poached eggs on $14.50
sourdough with hollandaise sauce

add Bacon, Smoked Salmon, or Ham $4.00
add Spinach or Portobello Mushrooms $3.00

Portobello Mushrooms Roasted $14.50
portobello mushrooms with rosemary and

salsa verde served on sourdough and

topped with hollandaise

House made Baked Beans Haloumi $18.00
and a poached egg on house made
baked beans served with turkish bread

Big Breakfast Eggs, bacon, $22.00
tomato, spinach, portobello mushrooms,
house made baked beans and sourdough

Smashed Avo on House Made $22.00
Almond Veg Bread with poached eggs

cherry tomato, feta and balsamic

reduction *GF

Sides
Tomato, Spinach, Pesto,
Portobello Mushrooms, Halloumi

Smoked Salmon, Bacon, 2 Eggs,
Avocado, Ham, Baked Beans

10% Surcharge applieson public holidays

LUNCH (Available 11.30am to 2.30pm)
Can be made *gluten free upon request

Add Soup of the Day or Side Salad $6

Beef Burger House made beef burger, $15.50
lettuce, tomato, carrot, beetroot,

caramelized onions, mayo and relish on

turkish bun

add cheese $1.00

Mushroom Burger Portobello mushroom, $15.50
avocado, beetroot hummus, lettuce,

tomato

add halloumi cheese $3.00

Tossed Garden Salad Lettuce, tomato, $14.00
cucumber, carrot, beetroot, alfalfa and

feta cheese with balsamic and

honey dressing

add chicken $4.00

Gourmet salad sandwich
Lettuce, tomato, cucumber, carrot,
beetroot, alfalfa and mayo on
multigrain

add cheese $1.00

add chicken, ham, or salmon $4.00

Moroccan Chicken Patties $22.00
Made with free range chicken served on

a bed of pearl cous cous salad with

mint yoghurt and plum & ginger dressing

Crispy Thai Noodle Salad Fresh herbs,
seasonal fruit, fried shallots, tomato,
cucumber and sesame seeds
With choice of

Tofu*Vegan

Chicken

Prawns

Zucchini Fritters Quinoa, zucchini, and
feta fritter, with sour cream, red pepper
relish and garden salad with balsamic
dressing

All our free range beef and chicken is
supplied by our local butcher.
Southlands Butchery, Moruya




Cider
Apple Cider Somersby 330ml
Pear Cider Somersby 330ml

Beer

Corona

Great Northern
Hahn Premium Light
Hahn Super Dry

Mimosas

Classic

Fresh orange juice topped with Prosecco

Elderflower

Grapefruit juice, elderflower liquor, and topped with Prosecco

Sparkling
Jacobs Creek Chardonnay Pinot Noir 200ml bottle $ 7.50

White Wine
Lock & Key Chardonnay Glass $7.50 bottle $24.00
A modern expressive chardonnay showing bright citrus, green melon and oatmeal characters,

A terrific white wine with food.

Lock & Key Sauvignon Blanc Glass $7.50 bottle $24.00
This is a bright aromatic style with loads of intense passionfruit. The palate is zingy, crisp and
refreshing making it excellent with food.

Red Wine

Lock & Key Cabernet Sauvignon Glass $7.50 bottle $24.00
Packed with blackcurrant, cedar and forest fruits and a tannin structure that elevates it from the
plethora of early drinking Cabernets. A very generous and stylish wine with beautiful balance.

Tanunda Hill Merlot Glass $7.50 bottle $26.00
Rich dark red with violet notes. Rich cassis, dark chocolate and red berry notes on the nose.

Soft silky blackberry core with dark plum notes for the Merlot. Well integrated oak gives a soft
lingering finish.

Lock & Key Shiraz bottle $7.50
A rich mouth-filling shiraz with a deep, dark colour that's typical of the Hilltops. The palate is
intense and concentrated, with loads of ripe dark berry, pepper and spice flavour.

10% Surcharge applies on public holidays




