BREAKFAST 8am -~ 11:30am

Eggs on Toast (V) ~ $14
Fried, poached or scrambled eggs on sourdough toast
Avocado on Toast (V) ~ $22

Smashed avocado on sourdough with whipped feta, hazelnut

dukkah & roasted cherry tomato ~ add eggs $S6
Eggs Benedict ~ $25

Your choice of meat (bacon, smoked salmon or ham) served on

our housemade cheese infused hashbrowns, with poached eggs,
rocket & hollandaise sauce
Shakshuka (V, GFO) ~ $23

Middle Eastern styled baked egg dish in tomato sauce with

spices & herbs, topped with crumbled feta & served with
sourdough

Bacon & Egg Roll ~ S14

Bacon, eggs & locally made spicy tomato relish on brioche
~add cheese S2  ~ add housemade hashbrown $4
Granola (V) ~ $18

Granola with yoghurt, fresh berries, honey & mint (V)

SIDES

Housemade cheese infused hashbrowns (V, GF) ~ $S6
Roasted heirloom cherry tomatos (VE, GF) ~ S5
Feta (V,GF) ~ S5

Avocado (smashed or sliced) (VE, GF) ~ S6
Chorizo ~ S6

Ham ~ $6

Smoked Salmon ~ $6

Housemade smokey baked beans (VE) ~ $6

Fried mushrooms (VE) ~ S6

Tall Poppy classic spicy tomato relish (VE, GF) ~ $3
Hollandaise sauce (V) ~ S3

[T]

CALT

Salters TGI Fridays
S5 tacos

S1 Chicken Wings
Cocktail Specials

& Live Music




LUNCH

[1:30am ~ 3pm

Vegetarian Lasagne ~ $24

House made lasagne with rich tomato sauce, red lentils, eggplant, bechamel sauce and mozzarella cheese, served
with a rocket salad

Soup of the Day ~ $19

Chefs soup special served with sourdough and garlic butter

Roasted Pumpkin ~ $24

Warm roasted pumpkin salad with rocket, pine nuts, dried cranberries, roasted onion and honey yoghurt dressing
Beef Burger ~ $26

Angus beef burger with cos lettuce, sliced tomato, roasted onion, gherkin and cheese, served with shoestring fries
Chicken Skewers ~ $25

Chicken skewers grilled with wild lime and macadamia satay

Toasted Bagel ~ $18

Toasted bagel with smoked salmon, cream cheese, capers and Spanish onion

SIDES
Arancini (V. VGO, GFO) ~ $18

mushroom, spinach and mozzarella arancini served with arrabbiata sauce and garnished with black garlic
Fries (V) ~ S8

shoestring fries with rosemary salt and truffle aioli

CALTERS




QUICK BITES 1:30am ~ 3pm

Sandwiches on Toasted Turkish Bread ~ S16

~ Roast chicken in a Caesar dressing with bacon, parmesan cheese and cos lettuce

~ Roasted eggplant, capsicum & tomato with crumbled fetta and beetroot relish (V)

~ Honey-glazed ham with double cheese, roasted tomatoes and mustard cream sauce

DESSERT

Fresh homemade desserts available

daily. Please speak to the staff to

find out what treats are on offer.

KEY V ~ Vegetarian

VE - Vegan

VGO ~ Vegan Option Available

GF ~ Gluten Free

GFO ~ Gluten Free Option Available

10% SURCHARGE ON PUBLIC HOLIDAYS

GALTERS




Coffee

Regular~$ 5
Large~ $ 6

Cappuccino, Latté,

Flat White, Long Black,
Piccolo, Short Black,
Mocha, Hot Chocolate,
Chai Latté

Alt. Milks - 50¢

Almond, Oat, Soy,

Lactose Free

Tea -~$5
English Breakfast, Earl Grey,
Sweet Green, Chamomile,

Peppermint, Lemon & Ginger

BEVERAGES
Milkshakes -$8

Chocolate, Strawberry, Caramel, Vanilla

Softdrinks

Lemonade, Lemon Squash, Coke, Coke No Sugar ~ S 4
Bundaberg Ginger Beer ~ S 5
Bundaberg Lemon Lime Bitters ~$ 5

lced Drinks ~$8
Iced Coffee, Iced Chocolate, Iced Chai Latte

Juice

Cedar Creek Orchard Apple Juice ~ S 6
Orange Juice ~ S 6




SOMETHING MORE ADULT

Beer WINE

Eden Brewery Willow XPA~ S 10
Eden Brewery Joshua Tree Lager ~ S 10 Wh”_e

o o Artemis Riesling
Spirits

Renegade Signature Dry Gin ~ S 12
Renegade Signature Vodka ~ S 12

Joadja Distillery Single Malt Whiskey ~ S 16
100 Souls White Spiced Rum~ S 12

100 Souls Original Dark Rum ~ $ 12 Red
100 Souls Spiced Dark Rum ~ S 12

Artemis Sauvignon Blanc
Joadja Estate Pinot Grigio

Joadja Estate Reserve Chardonnay S 13

Artemis Shiraz S11 S 17 S 48
Artemis Pinot Noir S 10 S 16 S 44
Spq rkl i ng Artemis Sparkling Riesling Joadja Estate Cabernet Sauvignon S 10 S 16 SR%!

Glass ~ S 16 Bottle ~ S 60 Joadja Estate Cabernet Merlot S 10 S 16 S 44

Sizes ~ 150ml 250ml Bottle




