
 
 

 Brunch Menu 
Saturday & Sunday  
9:30 am – 11:00 am 

 
 

Vegetarian bruschetta, avocado, tomatoes, olives, feta, roquette (gf available) (v) 18 
 
Berry & buttermilk pancakes, double cream, coulis     18 
 
Figs & ricotta cheese, vanilla, walnuts, sourdough       18 
 
Eggs Benedict, Béarnaise, spinach, 63 degree eggs, bagel    18 
 
Cured salmon, pickles, horseradish, 63 degree eggs, ciabatta    18 
 
Baked Beans, capsicum, bresaola, fried egg (df available)     20 
 
Smokehouse Breakfast         21 
Toasted sourdough, Poachers bacon, bratwurst sausage, rosemary fried chat potatoes, mushroom, 
scrambled egg (gf available) 
 

Sides 

Fruit plate, yoghurt, honey             14  
Lemon, raspberry & coconut bread               9  
Butter croissant, Poachers ham, Swiss cheese        9  
Butter croissant, Lynwood jam                8  
Rye Toast           5 
Poachers Pantry natural cured cold smoked bacon       5 
Corn & manchego cheese croquette         5 
Avocado smash with feta          5 
House cured Atlantic salmon         5 
Extra egg           2   

For the Kids 
Fried egg & Poachers bacon on toast         12 
Toasted waffle with fresh fruit & maple syrup        12 

 
 
 

Variation to the menu and substitutions of items will incur a surcharge of $4 per item. 
 
 
 
 

Not all ingredients of the dishes are listed, so please let us know of any dietary concerns and we shall do our best to 
accommodate your needs. We are more than happy to cater for any special dietary needs. 

All eggs are free range from Darbalara Farm NSW 
Local mushrooms from Majestic Mushrooms 

Poachers Pantry bacon is naturally cured 
 

10% surcharge will apply on all public holidays | No split bills - please pay as one account 



 
 

Coffee & Tea 
 The King’s Grove #2 Cup Mug 

Espresso | Macchiato | Piccolo      3.50  
Cappuccino | Latte | Flat White | Long Black     4 5 
Hot Chocolate | Chai Latte       4 5 
Mocha          4.50 5.50 

 Babycino         2 
Extra shot         0.50 
 

Pots of Tea (Tea Journeys, Nowra)      4.50 

English Breakfast | Earl Grey | Lemon Zinger     
Peppermint | Zhejiang Mountain Green | Siesta Me Silly (Rooibos) 
 
 

Cold Drinks 
 

StrangeLove Sparkling Mineral Water (750ml)      8 

Daylesford & Hepburn Organics       4.80 
Apple Juice | Banana, Mango & Passionfruit Juice | Orange Juice 
Lemonade | Ginger Beer | Lemon, Lime & Bitters 

Coca Cola | Diet Coke | Coke No Sugar      4.50 

Iced Coffee           6 
Espresso & milk served over vanilla ice-cream 

Iced Chocolate           6 
Chocolate syrup & milk served over vanilla ice-cream 

Affogato           9 
Espresso, butterscotch schnapps & vanilla ice-cream 
 
 

Brunch Cocktail Selection 
Sunday Morning          11 
A refreshing combination of orange, vodka and fresh lemon juice 

Wily Mimosa          11 
Blanc de Blanc & fresh orange juice 

Gin & Raspberry Sparkle        14 
Gin, Blanc de Blanc & fresh raspberries 

Hot Shot Espresso          14 
Patron Coffee Liqueur, espresso and Baileys 

Espresso Martini         14 
With a touch of butterscotch schnapps 

 
 

 
 

10% surcharge will apply on all public holidays | No split bills - please pay as one account 


