


A MENU INFLUENCED BY THE
FLAVOURS, PRODUCE AND RELAXED
GENEROSITY OF THE SUNSHINE COAST.

GF GLUTEN FREE | DF DAIRY FREE | V VEGETARIAN
GFO GLUTEN FREE OPTION AVAILABLE | DFO DAIRY FREE OPTION AVAILABLE
VGO VEGETARIAN OPTION AVAILABLE
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6:30AM — 11:00AM

SELECTION OF HAND-MADE PASTRIES MP
(croissants, danishes, scones, muffins)
COCONUT CHIA PUDDING 12
coconut and wattleseed crumb (v, va, P
BIRCHER MUESLI 12
custard apple, apple crisp )
ACAI BOWL 10
fresh fruit, banana chips (v, vG, bF, GF)
GRUYERE & TRIPLE-SMOKED GODFATHER HAM TOASTIE 14
B.L. AT 15
crispy bacon, oak leaf lettuce, avocado, tomato, chutney (DF)
FOREST MUSHROOM & PECORINO TOASTIE 12
BREKKY BURGER 16
crispy bacon, potato rosti, fried egg, American cheddar, mustard mayo (GFo, bFo)
A Day
11:00AM — 9:00PM
SNACKS
LOCAL SPANNER CRAB 24
whole wheat spelt doughnut, lemon aspen
HERVEY BAY SCALLOPS 26
jalapeno, shallot, coconut, finger lime (DF, GF)
MOOLOOLABA PRAWN 24
milk bun, furikake
CRUMBED TRAWLER WHITING 22
taramasalata, compressed roe (DF)
LAMB CROQUETTE 18
labneh, za'atar, rosella (vco)
VEG OPTION: pea falafel— 16
PORK JOWL 16

curry leaf, lilly pilly, betel leaf (OF, GF,vGco)
VEG OPTION: scrambled tofu and cashew — 14




MEZZE

WARM IN-HOUSE MARINATED OLIVES (,vg, bF, GF) 8
HUMMUS 14
macadamia dukkah, lemon oil, pita bread (v, vG, bF, GFO)
CHARCUTERIE BOARD 44
selection of cold cuts, chef’s condiments (DF, GF)
CHEESEBOARD 40
selection of local cheese, fig preserve (GFo, V)
LARGER
MARKET FISH 30
beer-battered fish, house tartare (DF)
MOOLOOLABA SMASHED BURGER 27
double wagyu patty, bacon, American cheddar, burger sauce, pickles (GFo,vco)
VEG OPTION: veggie burger — 25
COAL-FIRED BAVETTE 39
chimichurri (GF, DF, vGo)
VEG OPTION: chermoula caulifiower — 34
SIDES
CRISPY RUSSET POTATOES 12
ras el hanout, green goddess, garlic chips (v, v, DF, GF)
BITTER LEAVES 12
palm sugar vinaigrette (v,VvG, DF, GF)
SHOESTRING FRIES 12
kosho salt, aioli (GF, bF
J Su/eefd ¢

LEMON CURD TART 16 CHEF’S DAILY CAKE MP

chantilly ) house preserve

POACHED APPLE 14 CHOCOLATE FONDANT 14

coconut & wattleseed

blueberry sauce )

crumble (GF,DF, VG, V)

STRAWBERRY GUM 14

SEMIFREDDO

Anzac biscuit (v)
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SUNNY COAST SPRITZ
22
Seabourne Sunset Bitter & After Dark Amaro,
Antica Formula, grapefruit, soda

NEGRONI
25
Tanqueray, Campari, Rosso Antico

DRY MARTINI FROM THE FREEZER
24
Seabourne Coastal Dry Gin or Never Never Vodka,
Noilly Pratt, lemon twist

MARGARITA
26
Arette Blanco, Cointreau, lime, salt

TOMMY’S MARGARITA
26
Arette Blanco, agave, lime

HOUSE OLD FASHIONED
26
Woodford Reserve Bourbon & Rye, bitters

BLOODY MARY
24
Ketel One Vodka, tomato juice, vegemite,
lemon, celery bitters, Scrappy’s Fire Tincture

ESPRESSO MARTINI
26
Ketel One Vodka, Seabourne Coffee & Wattleseed Liqueur,
cold brew concentrate
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BUBBLES

NV Cavedon Prosecco King Valley, VIC 15 80
NV G.H Mumm Cordon Rouge Champagne, France 35 200
MV Clover Hill Cuvée Rosé Tamar Valley, TAS 25 145
NV Collet Brut Rosé AY, France - 210
ROSE ? h
‘24 Lou Parais Rosé Provence, France 16 78
‘25 Rameau d’Or Rosé Provence, France - 90
‘24 AIX Rosé Provence, France - 100
‘24 L.A.S Vino Rosé Margaret River, WA = 140
WHITE ? h
‘25 Dal Zotto Pinot Grigio King Valley, VIC 16 75
‘24 Inviniti Sauvignon Blanc Marlborough, NZ 16 73
‘25 Shaw + Smith Sauvignon Blanc Adelaide Hills, SA 21 98
‘23 Big Buffalo Chardonnay Monterey, USA 16 73
‘24 Giant Steps Chardonnay Yarra Valley, VIC - 100
‘23 Pierro Chenin Blanc Margaret River, WA = 123
‘25 Dead Man Walking Riesling Clare Valley, SA 16 73
‘25 Shaw + Smith Riesling Adelaide Hills, SA - 120
‘23 Stargazer ‘Palisander’ Riesling Coal River, TAS - 145
RED ? h
‘24 Fringe Société Gamay Comté, France 16 75
‘25 Te Mata Gamay Noir (chilled red) Hawke’s Bay, NZ - 78
‘24 Catalina Sounds Pinot Noir Marlborough, NZ 18 96
‘22 De Vasari Bio/Organic Chianti Tuscany, Italy 16 78
‘24 Poliziano Colli Senesi Chianti Tuscany, Italy - 98
‘24 Yangarra Old Vine Grenache Blewitt Springs, SA - 140
‘23 Head ‘Heart & Home’ Shiraz Barossa Valley, SA 16 75
‘21 Henschke ‘The Wheelwright’ Shiraz Eden Valley, SA - 250
‘22 Moss Wood Cabernet Sauvignon Margaret River, WA - 230







