
 

(GF) Gluten Free • (PB) Plant Based • (V) Vegetarian • (DF) Dairy Free 
Seafood Country of Origin - (A) Australian • (I) Imported • (M) Mixed Origin 

Not all ingredients are listed. Please advise your waitperson of any allergies. 

CAFE 
 M V 

Jude’s minestrone, tomato broth, seasonal 
veg, macaroni, sourdough toasties 

15.0 16.7 

Potato & leek soup, crispy coppa, toasties 15.0 16.7 

Celeriac, apple and kale salad, roast garlic and 
tahini dressing, dried cranberry (PB) 

21.0 23.3 

Warm broccolini, sprouts, fried egg, anchovy 
and chilli salad, parmesan and pangritata 

22.0 24.4 

Club sandwich, chicken, bacon, lettuce, 
tomato, mayo, chimichurri 

17.0 18.9 

Prawn and crab roll, white bread, cocktail 
sauce (M) 

21.0 23.3 

Smoked salmon & dill crepes, crème fraiche, 
cucumber ribbons, lemon (A) 

19.0 21.1 

Rack of lamb, roasted beetroot, labne, 
macadamia dukkah (GF) 

40.0 44.4 

Yellow fin bream fillet, lemon myrtle butter, 
pea, mint & lentil salad (A, GF) 

36.0 40.0 

Lemon myrtle chicken paillard, bush tomato, 
saltbush beurre blanc 

26.0 28.9 

Steak frites, skin on fries, café de Paris butter 30.0 33.3 

Truffle fries, truffle oil, parmesan 14.0 15.6 
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