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$15.00

Lime infused smashed avocado on toasted sourdough

w/ slow roasted tomato, river mint Labneh & native nut

dukkah

$8.00

Free range eggs cooked your way, bacon, pork

Cumberland chipolatas, roasted tomato, garlic & thyme

mushroom, hashbrown, baked beans, spinach & toasted

sourdough

$22.00

BREAKFAST

Thick cut fruit loaf served with butter

Greek yoghurt, seasonal fruit on top of house made

granola

OVEN BAKED OMELETTE $21.00
3 free range eggs pan fried with chorizo, caramelised

onion, brie and rocket served with toasted sourdough

LEMON POPPY SEED PANCAKES $20.00
Sweet and zesty lemon poppy seed pancake stack

served with zesty lemon curd, raspberry coulis, vanilla

bean ice cream & pistachio praline

SMASHED AVOCADO $18.00

BACON & EGG ROLL $11.00
Soft fried egg, bacon, house made tomato & native

spice relish on a milk bun

BACON & EGGS $16.00
Free range eggs cooked your way, bacon, tomato &

native spice relish on toasted sourdough

$22.50
House made zucchini, dill and feta fritters nestled

amongst native tomato bush jam and two soft poached

eggs

Add Bacon

Add Hashbrown

OUTBACK BENEDICT $19.00
Toasted sourdough, spinach, fried off the bone ham, 2

soft poached eggs, finished off w/ fingerlime hollandaise
Options

Bacon
Smoked salmon

TREK BIG BREAKFAST $27.00

Field portobello mushrooms in confit garlic & thyme butter,

nestled amongst seasonal greens, grilled halloumi w/

rocket & almond pesto

ADD ON

Bacon (2)

Eggs (2)

Hashbrowns (2)

Avocado

Roasted Tomato

Gluten free bread

Mushrooms

Smoked Salmon

options available

options available

$4.00
$4.00
$4.00
$4.00
$4.00
$3.00

LITTLE TREKERS BREKKY

$12.00Bacon & egg on toast

Pancake w/ berries, maple syrup & ice cream

Mini bacon & egg slider

$12.00
$9.00

TIL 11.30AM

(12 years and under only)

Gluten FreeDairy Free VegetarianVegan Paleo

Please inform a staff member of any allergies or special dietary requirements

option available 

Garlic & thyme mushrooms

option available 

option available 

option available 

option available 

$4.00
$4.00

$4.00
$4.00



Lime infused smashed avocado on toasted sourdough

w/ slow roasted tomato, river mint Labneh & native

nut dukkah

Smoked salmon tossed amongst lemon and dill ricotta

asparagus spears, a dash of cream and topped with fried

capers

LITTLE TREKERS LUNCH

$12.00

LUNCH

NATIVE CHICKEN QUINOA SALAD $21.00
Tri quinoa with diced tomatoes, cucumber, capsicum,

red onion, parsley and coriander, with a lemon and

honey dressing, topped with feta

SMASHED AVOCADO $18.00

ZUCCHINI & DILL FRITTERS $23.00
River mint labneh, quinoa tabouli & zucchini fritters on

warm tortilla, w/ lemon wedge & sumac

LEBANESE LAMP RUMP SKEWERS $24.00
House made pita bread, river mint labneh, salsa,

lemon wedge finished with sumac

NATIVE CHICKEN BURGER $19.00
Native bush spice marinated grilled chicken breast w/

slaw, fingerlime mayonnaise on a milk bun, served w/

beer battered chips

POACHED BARRAMUNDI $25.00
Yellow coconut curry poached barramundi fillet, served

on fragrant coconut jasmine rice, steamed cauliflower,

broccolini and zucchini

$24.00

Chicken tenders & chips

Fish pieces & chips

Grilled chicken & salad

options available

OUTBACK STEAK SANDWICH $20.00

Grilled scotch fillet steak on a bed of rocket, field

mushroom, Swiss cheese, beetroot relish, black truffle

mayonnaise nestled between toasted Turkish bread,

served w/ beer battered chips

SOBA NOODLE SALAD $21.00
Asian inspired marinated beef strips, crispy slaw, soba

noodles finished with a Japanese style dressing and

crispy leaks

Bowl beer battered chips w/ aioli

Bowl gluten free chips w/ aioli

SIDES

$8.00
$8.00

ADD ON

Gluten free bread

$4.00
$4.00
$3.00

$12.00
$12.00

CRISPY FISH TACOS $24.00
Two soft tacos, 

- one with smokey chipotle mayonnaise, crispy

tempura garfish fillets and salsa 

- one with crispy tempura garfish fillets, slaw and

served with lime wedge and sumac

Halloumi

Avocado

Smoked Salmon

DF GF

MONDAY - FRIDAY 11.30AM - 2.30PM

WEEKENDS: 11:30AM - 2PM

(12 years and under only)

GF option available 

GF

DF GF VVG PGluten FreeDairy Free VegetarianVegan Paleo

Please inform a staff member of any allergies or special dietary requirements

GF option available 

option available 

ZESTY SMOKED SALMON ORICHETTE

GF

options available VGV

$4.00

GF


