
The Benedict - $29.50 (GF available)
2 poached eggs on a toasted Turkish bun with wilted spinach & our freshly made herbed hollandaise

Your choice of:  bacon / smoked salmon / truffle mushroom 

     The Chef's Garden Breakfast - $28.50 / Vegetarian (GF & Vegan available)
2 poached / fried / scrambled eggs on toasted sourdough, Avocado, Pumpkin & ricotta puree, roast capsicum pesto,

smoked beetroot hummus, chargrilled Zuchinni, pickled radish,  seasonal greens & confit tomatoes  
 Bacon $6/ Chorizo $5/ Smoked Salmon $6/ Haloumi $6/ Avocado $5/Garlic or truffle Mushroom $5/ Potatoes $6

Breaky Burrito - $20.50 - 
Bacon, chorizo, spinach & scrambled egg, 

wrapped in a flour tortilla, with house relish, kewpie, toasted on the grill

Eggs on toasted sourdough - $15.00 (GF & Turkish available)
2 poached / fried / scrambled eggs on toasted sourdough / side of  butter 

Bacon $6/ Chorizo $5/ Smoked Salmon $6/ Haloumi $6/ Avocado $5/Garlic or truffle Mushroom $5/ Potatoes $6

Chilli Scramble with chorizo, garlic mushroom & whipped feta - $27.50 (GF available)
Scrambled eggs in chilli oil, chorizo, garlic mushroom, whipped feta & house relish, served with charred sourdough

Deluxe bacon & egg  Turkish roll - $16.50 (GF available)
A soft Turkish roll, fried eggs, rashers of bacon & your choice of sauce : House relish  / Tomato / BBQ

Big Breakfast $33.00 (GF available)
2 poached/fried/scrambled eggs on toasted sourdough, 2 rashes of bacon, chorizo, whole garlic mushroom, 

squashed potatoes, rocket & our house relish

Vego breaky wrap- $20.50 / Vegetarian (Vegan available)
Haloumi, zucchini, beetroot hummus & scrambled egg 

wrapped in a flour tortilla, with house relish & toasted on the grill

Shakshuka, Chorizo & Burrata - $28.00 (GF, vegetarian, vegan available) 
A rich tomato & spiced bean mix, with 2 eggs, Chorizo, melted burrata & crispy bread

Served in a hot skillet with, charred citrus, a lime paprika corn rib & a fresh herb garnish

All Day Menu 

Muesli bowl with seasonal fruit, nuts, coconut & Greek Yoghurt - $18.00 (Vegan & GF available)
our flavour packed house muesli with seasonal fruits, Greek yoghurt, topped with toasted coconut & candied nuts. 

ADD ONS:
Bacon $6/ Chorizo $5/ Smoked Salmon $6/ Haloumi $6/ Avocado $5/ Whole garlic or truffle

Mushroom $5/ Potatoes $6 

Welcome to The Chef’s Garden, we look forward to having you here 
Please enjoy the beautiful surroundings.

* Please mention any allergies or dietary requirements to staff  * 
We Garnish with nuts & edible flowers, please specify if you DO NOT want these

GST included in all prices, 10% surcharge on weekend, $3.00 corkage per person
We have a 1.2% surcharge on card payments, We do accept & appreciate cash

Berry Dutch Pancake - $19.50
Fresh oven baked pancake, with a berry swirl, spiced butter & vanilla bean icecream

topped with toasted muesli & seasonal fruits



Did you know?
We grow all of our edible flowers & a selection of herbs in our organic permaculture garden just across the road from the cafe.

We dehydrate our flowers, herbs, fruit & vegetable garnishes to add that little bit of  home to every dish; 
infusing oils, blending freshly milled herbs & extracting flavours from our very own Chef's Garden.

We take pride in making our meals from scratch, with love, care & attention to detail. We hope you enjoy xxx

* Please mention any allergies or dietary requirements to staff  *
GST included in all prices, 10% surcharge on weekend, $3.00 corkage per person

We have a 1.2% surcharge on card payments, We do accept & appreciate cash

Date & Apricot Bread - $13.00
Toasted & served with cinnamon butter &  house jam 

Banana bread with all the feels - $14.00 
Toasted & served with creamy ricotta, berry compot, candied nuts & maple syrup  

(plain toasted bread available with butter & maple -$9.00) (contains nuts, dairy & Wheat)

Ginger & lime prawn taco’s with fresh mango, coriander & chilli dressing  - $28.50 (GF)
3 hard taco’s served with a stone fruit & cucumber salsa, guacamole & pickled onion (contains nuts) 

Pepperberry & macadamia Barramundi Salad- $27.50 (GF)
Served with a zesty yoghurt lettuce mix, dutch carrots, beetroot hummus & blanched seasonal greens 

garnished with house pickles, chargrilled citrus & a Pepperberry & macadamia dukkha. (contains nuts & dairy) 
  

Yuzu, Sesame Chicken salad with roast pumpkin & carmalized beetroot  - $28.50 
Wombok, seasonal greens, tomato, fresh herbs & a creamy avocado sesame dressing (contains nuts, eggs & wheat)

The Chef’s Garden Signature Green Curry - $29.50 (GF)
Your choice of crispy skinned Barramundi or Chicken thigh fillet with our own garden green curry paste, 

house master stock & seasonal veg. 
served with lime rice, house pickles & fresh herb & (contains nuts)

Rustic steak sandwich - $27.50 (GF available)
Sliced rump steak on toasted sourdough, with rocket, house relish, kewpie mayo, balsamic onion & feta 

Served with a side of garlic sumac potatoes 

Chargrilled Veg & Quinoa tabouli wrap  - $17.50 /Vegetarian 
Char grilled vegetables, Capsicum pesto, Baba ganoush, house smoked whipped feta & a quinoa Tabouli  

The Brunch Bruschetta -$25.50 / Vegetarian (GF & Vegan available)
A medley of lemon & basil tomatoes, on a piece of crusty sourdough with house smoked whipped feta,

served with 2 poached eggs, charred pineapple, macadamia dukkah, seasonal greens & a drizzle of pomegranate
molasses. (contains nuts)

The fancy Toastie   - $16.50
Swiss cheese, Semi sun dried tomatoes, rocket, carmalized onions & leg ham 

Served taosted on sourdough 

Thai beef salad - $28.00 (GF)
Mixed lettuce, peanuts & fresh herbs, with rice vermicelli, cucumber, tomato & red onion

Served with a made to order piece of rump & tossed through our fresh house dressing. (contains nuts)

Something a little lighter 

Feeling something sweet? 
We have house -made desserts, cakes & sweet treats waiting for you. 

Come inside & check out our dessert fridge  


