BREAKFAST

SPANISH DELIGHT 24
poached eggs, bacon, smashed avocado & fetta, fresh baby spinach, chorizo,
sourdough

ACAI BERRY BOWL V 20
acai berry smoothie, granola, mixed seeds & nuts, berry compote, coconut flake,
stawberries and banana
Gluten Free Granola +2

BUTTERMILKPANCAKES or BELGIAN WAFFLES V 21
berry compote, oreo crumb, maple syrup, vanilla ice cream
add strawberry+3 |banana +3

FRENCH TOAST V 24
brioche toast, maple syrup, berry compote, stawberries and banana, mixed
seeds & nuts, mascarpone, fairy floss

SWEET CORN FRITTERS V 23
sweet corn, zucchini, spinach & spring onion fritters, w/ bruschetta mix (tomato,
onion, basil), poached eggs, balsamic glaze, tomato relish, rocket, parmesan

CHILLI SCRAMBLED EGGS Vs 20
spring onion, crispy shallot, chilli threads, sriracha chilli sauce, croissant
add chorizo +5 | add grilled prawn (M) +6

EGGS BENEDICT
poached eggs, hollandaise, sourdough, with choice of:

-Bacon OR Ham 20
-Eggs Florentine w/ spinach V 19
-Ocean Taste (M) w/ smoked salmon,avocado mash 24
MR BIG 28

eggs (fried, poached or scrambled), bacon, chorizo, hash brown,
mushrooms, tomato, sourdough

VEGGIE BREAKFAST V 27
eggs (fried, poached or scrambled), avocado mash, spinach,
hash brown, mushrooms, tomato, pumpkin, sourdough

SMASHED AVOCADO V 22
poached eggs, avocado mash mixed with fetta & lemon juice, mixed seeds,
beetroot hommus, rocket, balsamic glaze, sourdough

OMELETTE 22
served with sourdough

-ham, cheese, tomato, or

-mushroom, spinach, cheese V

BREAKFAST BURGER 19
double bacon, double fried eggs, hashbrown, brioche bun
CHICKEN WAFFLE 26

fried Maryland chicken fillet, Belgian waffles, 1 bacon, 1 fried up egg, maple
syrup, sriracha chilli sauce

EGGS YOUR WAY V 14.5
2 eggs (poached, fried or scrambled) on sourdough

EXTRAS

smoked salmon/ grilled prawns +6
bacon/ham/ grilled halloumi/ chorizo/ avocado mash +5
grilledtomato/ spinach/hollandaise/ mushrooms/hashbrowns (2pc) +4
egg/ fetta/ toast/tasty cheese/ strawberry/ banana +3

V-vegetarian GF-gluten friendly
A-Australia Seafood M-Mix Origin Seafood I-Imported Seafood
Please inform staff of any dietary requirements or allergies. Our kitchen handles WHEAT(GLUTEN),
WINES, NUTS, MEATS, GARLIC, DAIRY, EGGS, FISH and SHELLFISH
15% Public Holiday Surcharge Applies

VELVET BEAN HILLSIDE

Breakfast until 4pm | Lunch from 11am | Dinner:Thu-Sat until 9pm
Open Hours: Sun-Wed: 8am-5pm |Thu-Sat 8am-9pm

TOAST

TOAST (v) w/spread 7
sourdough, white, multi-grain, light rye, gluten free toast + 2

APRICOT FRUIT TOAST (v) 9
served with butter & jam

TOASTIES CROISSANTS

Ham Cheese Tomato 12 Ham Cheese Tomato Croissant 13
Ham Cheese 11 Ham Cheese Croissant 12
Chfaese Tomato _ V 10 Cheese Tomato Croissant V/ 1
g:;,k: 2 gg:ese Avocade :g Cheese Croissant V 10

Pulled Lamb, onion & cheese(88Q)18 Plain Croissant w/butter & jam V 9

FOCCACIAS

served with chips
VEGGIE V 19
pumpkin, zucchini, roasted capsicum, baby spinach, tasty cheese, basil pesto

BLT 18
bacon, cos lettuce, tomato, mayo

CHICKEN SCHNITZEL 20
chicken schnitzel, tasty cheese, spinach, tomato, mayo

SALADS

CAESAR SALAD 22
baby cos lettuce, crouton, parmesan, crispy bacon, soft poached egg, Caesar
dressing, anchovy

add grilled chicken tenderloin +6

LAMB HALLOUMI SALAD GF 28
slow cooked lamb shoulder, baby spinach, tomato, onion, cucumber,
fetta, olive, oregano, lemon herb dressing

GRILLED CALAMARISALAD (M) GF 26
grilled calamari with garlic butter, mixed leaves, cherry tomato, cucumber, red
onion, balsamic dressing, lemon wedge

KIDS MEALS

available for kids under 12

KID’S PANCAKE 1 buttermilk pancake, maple syrup, ice cream V 12
KID’S WAFFLE 1 waffle, maple syrup, ice cream V 12
KID’S BACON EGG1 bacon, 1 egg on 1 sourdough 12
LITTLE PARMA chicken schnitzel, napoli, mozzarella, chips 15
KID’S FISH | CALAMARI (M) beer battered flathead (or calamari), chips 15
KID’S NUGGETS 6 tempura chicken nuggets, chips 14

FAVOURITES

available from 11 am

BRUSCHETTA V 15
tomato, onion, basil, garlic sourdough, parmesan, balsamic glaze
MUSHROOM ARANCINI (4 pc) V 16

porcini & truffle rice ball, aioli, rocket, Parmesan

SATAY CHICKEN SKEWERS 2 skewers with satay sauce, rocket, Parmesan 18
add extra skewer +5 | add steamed rice +4

GARLICPRAWN SKEWERS (M) 2 skewerswithgarlic butter,gardensalad 19
add extra skewer +6 | add steamed rice +4

BOWL OF CHIPS served with dill aioli V 12
SEASONED WEDGES V sweet chilli and sour cream 15
add bacon and cheese +5

DUO OF DIPS V 16

beetroot hummus, tzatziki, pita bread, Greek salad

SOUTHERNFRIEDCHICKENBURGER orGRILLEDCHICKEN BURGER 23
fried or grilled chicken Maryland fillet, lettuce, tomato, onion, mayo, sriracha chilli
sauce, brioche bun, chips add bacon +3  add fried egg +3

ANGUS BEEF BURGER 23
Angus beef patty, tasty cheese, lettuce, tomato, onion, dill aioli, brioche bun, chips
add bacon +3  add fried egg +3

VEGGIEBURGER V 23
sweet corn fritter & halloumi, tomato relish, mayo, rocket, brioche bun, chips
LEMON PEPPER CALAMARI (M) 28

fried lightly floured calamari, lemon pepper seasoning, chips, salad, lemon
wedge, tartare sauce

FISHERMAN’S BASKET (M) 29
deep fried crumbed prawn cutlets, squid rings, scallops, tempura flathead fish,
tartare sauce, chips & salad

BARRAMUNDI(M) GF 33
barramundi with potato mash, lemon sauce, seasonal vegetables

CHICKEN MUSHROOM GF 29
marinated chicken breast, grilled and finished in a mushroom sauce, chips & salad

CLUB SANDWICH 27
grilled chicken breast, bacon, fried egg, onion, lettuce, tomato, tasty cheese,
mayo & chips

CHICKEN PARMIGIANA (3509) 28
chicken schnitzel, napoli, mozzarella, chips & salad

OPEN SOUVLAKI CHICKEN 30 LAMB 33 MIXED 33
grilled chicken tenderloin, slow cooked lamb shoulder, served with Greek

salad (lettuce, cherry tomato, red onion, cucumber, fetta, olives, lemon herb
dressing), tzatziki, pita bread & chips

RISOTTO MARINARA (M) GF »# 33
prawns, mussel, scallop, calamari, fish, cherry tomato, onion, garlic, chilli, butter,
basil, white wine, parsley

SPAGHETTI BOLOGNESE 26
beef bolognese sauce, napoli, parsley, basil, Parmesan
CHILLI GARLIC PRAWN (M) GF ¥ 33

chilli garlic prawns finish with Napoli sauce, served with steamed rice and season-
al vegetables

BEEF LASAGNE 27
beef bolognese, pasta sheet, bechamel, mozzarella, rocket, Parmesan
PORTERHOUSE STEAK (250g) GF 37

served with chips, garden salad & creamy mushroom sauce



HOT

COFFEE
Latte, Cappuccino, Flat White 5
Piccolo, Short Macchiato, Long Macchiato 4.8
Espresso, Long Black, Double Espresso 4
Mochaccino, Dirty Chai, Affogato 6
SIGNATURE
Tiramisu Latte, Creme Brule Latte, Biscoff Latte 7
TEA TIME BY teapigs. 5
English Breakfast, Earl Grey, Peppermint Leaves, Chamomile Flowers
Green Tea, Lemon & Ginger
SOMETHING ELSE
Hot Chocolate, Chai Latte 5.5
White Hot Chocolate, Matcha Latte, VelvetLatte 6
Gingerlatte, Turmeric Latte, Sticky Chai 6
Add on:

vanilla, caramel, hazelnut +0.8

extra shot, decaf +0.8

soy, almond, lactose free, oat +0.8

COLD

JUICES orange, apple, apple & blackcurrant 6| KIDS 5
FRESHOJ 8| KIDS6
ICE TEA peach/lemon 6
WATER
Still Water 4
sparkling water S5 L7
SOFT DRINK
Pepsi, Pepsi Max, Solo Lemon, Lemonade 5.5
Solo Energy (500ml), Sunkist(600ml) 7
SPIDER Pepsi, PepsiMax, Lemonade, Raspberry 7
LemonLime &Bitters,RaspberryLemonade 6.5
MILKSHAKES REGULAR 8| KIDS 6| THICKSHAKES 10
chocolate, strawberry, caramel, banana, vanilla, blue heaven
FRAPPES
CoffeeFrappe, Chocolate Frappe 9
Biscoff Frappe, Mocha Frappe 10
Fruity Frappes 9

Mango Tango, Pomegranite, Watermelon, Pineapple & Coconut

SMOOTHIES (swap to coconutwater + $2; add protein +$2) 9
Mango Dream, Berry Burst, Pineapple Sunset, Banana Lover,
Passion Storm, Ginger Beets

ICED DRINKS (with ice cream and choice of cream)

Iced Coffee, Iced Chocolate 8
Iced Chai, Iced Mocha 9
ICED DRINKS (with ice cubes)

Iced Latte, Iced Chai Latte, Iced Long Black 7
Iced Matcha Latte, Iced Biscoff Latte 8

Iced Strawberry Matcha Latte, Iced Tiramisu Latte 9

WINES

SPARKLING

Studio Series Cuvee Brut—sA
zesty lemon with a hint of strawberry

WHITE WINE
Long Row SauvignonBlanc —SA
herbaceous & tropical with a clean finish - South Australia

Studio Series Chardonnay —SA
nutty fruit driven & well balanced

Paladino Pinot Grigio— Veneto, Italy
dry, crispy & zesty

RED WINE

Studio Series Shiraz —sA
dark cherries with soft tannins & hints of chocolate

Long Row Merlot —sA
balanced with dashing of cherries & blackberries

Rochford Latitude Pinot Noir —Yarra Vvalley
hints of cherries and spicy plums

ROSE

Angove Organic Rose 187mI—SA
aromas of watermelon and hints of citrus

LIQUEURS & SPIRITS

SP' R'TS (on the rocks or w choice of soft drink)

VODKA Absolute 9 Grey Goose
BOURBON JimBeam 10 Wild Turkey
SCOTCH Chivas Regal 1" Jonnie Walker Black
WHISKY Jack Daniel’s 9 Gentleman Jack
RUM Malibu 9 Captain Morgan
GIN Bombay 1" Four Pillars Rare

Ll QU EU RS (served neat or on the rocks)

Baileys, Midori, Towny Port
Kahlua
Frangelico, Tequila, Galliano Sambuca Black

Limoncello
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BEERS & CIDER

Asahi

Corona
Cascade Light
PeroniLager
Victoria Bitters
Calton Draught
Calton Dry

Somersby Apple Cider

COCKTAILS

APEROL SPRITZ

aperol, prosecco, soda water

CAMPARI SPRITZ

campari, prosecco, orange, soda water

CAMPARI NEGRONI

campari, dry gin, Vermouth Rosso

CLASSIC ESPRESSO MARTINI

vodka, coffee liqueur, simple syrup, double expresso

CREAMY HAZELNUT ESPRESSO MARTINI

vodka, coffee liqueur, simple syrup, double expresso, hazelnut syrup

SALTED CARAMEL ESPRESSO MARTINI

vodka, coffee liqueur, simple syrup, double expresso, caramel syrup

LIQUEUR COFFEE

FRANGELICO AFFOGATO

Frangelico, espresso, ice cream

ICEDIRISHCOFFEE

Baileys, coffee liqueur, espresso, cream

CAFE CARIBBEAN

coconut rum, coffee liqueur, espresso, cream

10

10

10

10

10

10

19

20

21

20

21

21

13

13

12



