
BOOKPLATEBOOKPLATE

Eggs Benedict 
poached eggs, hollandaise, cracked pepper, sourdough toast 
served with one choice of: 
• thick cut kassler smoked ham 
• bacon 
• smoked salmon 
• baby spinach

Smashed Avocado 
beetroot hummus, nuts, seeds, balsamic glaze, 
toasted sourdough, lemon wedge 
add: two poached eggs  
add: bacon

All day dining

18.80 
 
 

17.80 
 
  
+ 4 
+ 5

VVe.

G+

G+VeVe. ND

Extras

tomato / baby spinach / feta / mushrooms 
avocado  
bacon / thick cut kassler smoked ham 
smoked salmon / haloumi 
two poached eggs 
hollandaise sauce 
two slices of sourdough toast and butter

+ 4 
+ 5 
+ 5 
+ 6 
+ 4 
+ 3 
+ 8.50

Eggs Your Way 
two eggs poached, scrambled or fried, sourdough toast, 
butter

12.50 
 
  

VG+

Healthy Breakfast 
poached eggs, roasted eggplant, chickpeas, paprika, 
tomato, feta, za’atar, fried basil, dukkah, native flatbread 
add: avocado

17.50 
 
 
+ 5

VG+N



BOOKPLATE

Vegetarian Gluten free Gluten free on request Vegan

substitute bread for gluten free bread	 + $2

Vegan on requestV Ve

G+

Ve.GF G.

Contains nuts or traces of nuts  Dairy freeDN

All day dining

Fish & Chips 
beer batttered flathead fillets, leafy green salad, lemon 
wedge, fries & tartare sauce on side 

Sushi Bowl 
brown rice, avocado, edamame, cucumber, pickled ginger, 
shredded nori, black sesame seeds, yuzu wasabi dressing 
served with one choice of: 
• beetroot cured ocean trout 
• marinated crispy tofu

24.50

24.50 
 

G. Pulled Pork Tacos 
three tortillas, eighteen hours slow cooked pulled pork, 
red cabbage, corn, capsicum & red onion salsa, coriander, 
peri peri mayonnaise  
add: avocado

21.50 
 
 
 
+ 5

Ve. Roasted Pumpkin Salad 
black barley & pomegranate tabouli, ricotta cheese,  
roasted spanish onion, fresh mint, chopped parsley, lime  
& pomegranate dressing on side 
add: haloumi 

22.50 
 
 
 
+ 6

Please see the Specials blackboard for more options 
 

V

G.Ve.D



BOOKPLATE

Milkshakes

Fresh Juice

Chocolate 

Orange 
freshly squeezed orange

Vanilla

Apple 
freshly squeezed apple

7

8

7

8

Beverages

Strawberry 7

Iced Drinks Iced Chocolate 
served with whipped cream & ice cream

Iced Coffee 
served with whipped cream & ice cream

7

7

Flat White • Cappuccino • Latte 
Piccolo • Macchiato • Short Black 
Mocha 
Hot Chocolate • Chai Latte 
Long Black

Soy milk • Almond milk • Lactose free milk 
Decaf • Extra Shot 
Syrup • Mug

English Breakfast • Earl Grey • Peppermint 
Green • Lemongrass Ginger • Chamomile

4 
3.50 
4.50 
4 
4 

+ 0.50 
+ 0.50 
+ 1

4.50

Coffee

Extras

Tea



BOOKPLATE Beverages

Wine

Nick O’Leary Riesling, Canberra 
 

Eden Road Syrah, Canberra 
 

Nick O’Leary Rosé, Canberra 

52 
 
 52 

48 

13 
 
 13 
 

White

Red

Rosé

G B

Henkell Trocken, Rhine Valley Germany 200ml 
Shaw Estate Sparkling Cuvée, Canberra 750ml

9 
52

Sparkling

12 

Coca Cola • Coke Zero • Diet Coke • Sprite 
Bundaberg Ginger Beer 
San Pellegrino Sparkling Water 250ml / 750ml 
Aranciata Rossa • Limonata

4.50 
4.50 
4.50 / 8 
4.50

Soft Drinks

Peroni 
Stone & Wood Pacific Ale 
Capital Brewing Coast Ale 
Capital Brewing Summit Session Ale 
Monteiths Apple Cider 

8 
8 
9 
8 
8 

A 10% surcharge applies on Sundays and Public Holidays

If you have any food allergies, please advise our staff who will assist 

you with the menu, we are unfortunately unable to guarantee our 

dishes are 100% free of residual gluten, nut, or shellfish traces

Beer and Cider


