


A LA CARTE BREAKFAST
Daily from 8.00 a.m. until 11.00 a.m.

WRAPS, ROLLS AND CROISSANTS

Ham and Cheese Croissant
Shaved Double-Smoked Ham and Cheese

Tomato and Cheese Croissant
Sliced Roma Tomato and Cheese

Bacon & Egg Roll
Sonoma Bun, Free-Range Fried Egg, Smoky Bacon,
Cheddar Cheese and Tomato Relish

Post Masters Breakfast Wrap
Free-Range Fried Eggs, Smoky Bacon, Bush Tomato Relish,
Smashed Avocado, Hash Browns

MUESLI & FRUIT

Granola Whisk & Pin V
Toasted Muesli with Greek Yoghurt,
Seasonal Berries and Honey

Seasonal Fruit Plate GF
Coconut Yoghurt

Fullerton Bircher Muesli V
Rolled Oats, Yoghurt, Dried Fruits, Nuts,
Seeds and Seasonal Berries

$12

$12

$18

$24

$18

$18

$19
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Kindly inform our staff of any allergies or dietary requirements.

A LA CARTE BREAKFAST
Daily from 8.00 a.m. until 11.00 a.m.

EGGS & CLASSICS

Eggs Benedict
Two Free Range Eggs, Smoky Berkshire Pork Ham, English Muffin,
Roasted Tomato, Hollandaise Sauce

Eggs Royal M
Two Free Range Eggs, Smoked Salmon, English Muffin,
Roasted Tomato, Hollandaise Sauce

Two Eggs Your Way
Fried, Poached, Scrambled, Omelette, Roasted Tomato,
Toasted Sourdough

Clock Tower Breakfast
Eggs Your Way Served with Sausage, Bacon Rasher,
Sautéed Mushrooms, Grilled Tomato, Hash Browns

Grilled Halloumi and Avocado
Smashed Avocado, Tomato, Spinach, Sourdough

Smoked Salmon and Eggs M

Two Free Range Poached Eggs, Smashed Avocado,
Toasted Sourdough, Hollandaise Sauce

BLENDED JUICES AND SHAKES

Green Energy Boost Shake
Spinach, Banana, Chia Seeds, Almond Milk

Cinnamon Berry Shake
Strawberry, Peanut Butter, Almond Milk

Orchard Green Juice
Apple, Celery and Kale

Spiced Carrot
Carrot, Orange and Ginger

$26

$32

$26

$36

$28

$32

$15

$15

$15

$15
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Kindly inform our staff of any allergies or dietary requirements.




A LA CARTE
Available Daily from 11.00 a.m. until 10.30 p.m.

FROM THE GARDEN

Winter Warmer Soup of the Day
Please ask our staff for todays Special

Fullerton Caesar Salad

Gem Lettuce, Free Range Egg, Crispy Bacon,
Aged Parmesan and Sourdough Crolitons
Add Chicken Breast

Add Grilled Tiger Prawns M

Fullerton Winter Salad GF, DF
Warm Lentils, Pumpkin, Cauliflower, Carrots, Mustard Greens
with Goats Cheese, Toasted Pine nuts and Truffle Vinaigrette

BETWEEN BREAD

The Australian V
Wholemeal Bread, Sprouts, Beetroot, Cucumber, Carrot, Tomato,
Whole Egg Mayonnaise, Bush Tomato Relish, with Fries

The Operator
Toasted Sourdough Cheese Sandwich, Honey Glazed Ham,
Mustard, and Pickles, with Fries

The Musterer
Minute Steak, Turkish Bread, Tomato Relish, Crisp Lettuce,
Caramelized Onions, Cheddar, Mustard, Mayonnaise, with Fries

The Postmaster
Shaved Corned Beef, Sauerkraut, Swiss Cheese, Mustard and
Russian Dressing on Sourdough, with Fries

The Fullerton Club
Triple Decker Sandwich of Grilled Chicken Breast, Smoked Bacon,
Fried Egg, Lettuce, Tomato, Mayonnaise, with Fries

$22

$22

$8
$14

$28

$24

$32

$34

$34

$38
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Kindly inform our staff of any allergies or dietary requirements.

TO SHARE
Daily from 11.00 a.m. until 10.30 p.m.

Marinated Olives GF, V
Garlic, Chili, Oregano, Citrus Zest

Garlic Bread
Turkish Lodf, Cultured Butter, with Confit Garlic

Potato Wedges
Sour Cream, Sweet Chilli Sauce

Potato Fries

Spinach & Porcini Mushroom Arancini V
Sour Cream

Korean Yangnyeom Chicken DF
Spicy Fried Chicken Bites, Sesame, and Peanut

Fried Hawkesbury River Calamari A
Sichuan Pepper, Garlic Flakes, Fermented Chilli Aioli

Tandoori-Style Chicken Tikka Samosa 4 pieces
Spiced Chutney

The Mailman Platter
Woombye Brie Cheese, Bresaola Prosciutto, Salami, aged Parmesan,
Pickles, Olives, Sundried Tomatoes, Crackers and Sourdough

$8

$12

$14

$14

$18

$22

$24

$24

$39
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FULLERTON FAVOURTIES
Awvailable Daily 11.00 a.m. - 10.30 p.m.

Vegetarian Spring Rolls V
Sweet Chilli Dipping Sauce

Chicken Satay GF, DF
Ketupat, Cucumber, Spicy Peanut Sauce

Fullerton Sydney Seafood Laksa M
Tiger Prawn, Scallop, Fish Cake, Quail Egg, Bean Curd,
Rice Vermicelli Noodles and Dehydrated Laksa Leaf

Singapore Inspired Chicken Curry
Chicken in Spicy Coconut Gravy, Achar, Fragrant Rice and Pappadum

The Fullerton Burger
200g Wagyu Beef Patty, Caramelised Onions, Lettuce, Tomato,
Cheddar Cheese, Mayonnaise, Mustard, with Fries

A LA CARTE DESSERTS
Available Daily 11.00 a.m.- 10.30 p.m.

Crafted by Head Pastry Chef Jessica Timpano

Baked Meyer Lemon Tart
Baked Meyer Lemon Tart with Mascarpone Cream

Forbidden Apple GF
Apple Caramel, Cream Cheese, Apple Compote, Tea Cake and Apple Parfait

Sticky Date Pudding
Served with Vanilla Ice Cream and warm Butterscotch Sauce

32 Layered Signature Cake
Valrhona 53% Hukambi Chocolate Crémeux and Coffee Infused Chocolate
Sponge Served with Valrhona Azelia Chocolate Sauce and Fresh Whipped Cream

$16

$28

$38

$38

$38

$18

$18

$18

$39
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Kindly inform our staff of any allergies or dietary requirements.

DEVONSHIRE TEA

Available Daily 11.00 a.m. - Limited quantities available

Devonshire Tea for One
Choice of TWG Tea or Coffee with two Scones - Plain and Raisin
Accompanied by Clotted Cream and Seasonal Jam

Devonshire Tea for Two
Choice of TWG Tea or Coffee with two Scones - Plain and Raisin
Accompanied by Clotted Cream and Seasonal Jam

$18

$32
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THE UNFORGETTABLES $25 MARTINI - DRY OR DIRTY
Aperol Spritz Belvedere Vodka $26
Aperol, Prosecco, Soda Water Tanqueray Gin $26
Bloody Mary $25
Belvedere Vodka, Tomato Juice, Fresh Lemon Juice, Worcestershire, Tabasco SIGNATURE COCKTAILS
Contains Gluten, Fish, Mollusc Sydney Sling
. Tanqueray Gin, Hibiscus Liquor, Ginger Liquor, Blood Orange Juice,
Cosmopolitan . . . . .
L Fresh G Grenad dS S
Belvedere Vodka, Cointreau Liqueur, Cranberry Juice ime Juice, Fresh Ginger Juice, Grenadine and Sugar Syrup
Espresso Martini Fancy Fashioned
Stiggins® F Pi le Rum, Bulleit Rye, Ci R S S
Belvedere Vodka, Kahlua, White Créme de Cacao, Vittoria Espresso ‘ggins” Fancy Fineapple Rum, Bulleit Rye, Cinzano Rosso, sugar Syrup
Contains Milk, Nuts Heavenly Blush
Giml Belvedere Vodka, Hibiscus Liqueur, Lillet Blanc, Pomegranate Liqueur,
T imlet Gin. L e S s Vanilla, Grapefruit Juice, Lemon Juice, Egg White
anqueray Gin, Lime Juice, Sugar Syrup Contains Gluten, Eggs, Nuts, Sesame Seeds, Soya
;"Z“,h;“ag_ fosso A . King of Altos
u e't. ye, Linzano Rosso, Aingostura Bitters Olmeca Altos Plata, Créme de Cassis, Lime Juice, Brookvale Alcoholic, Ginger Beer
Contains Gluten
Margarita Lilac Bliss
S Black Gin, St. G ine, Lavender Syrup, L ice, Toni
Olmeca Altos Plata Tequila, Cointreau Liqueur, Lime Juice, Sugar Syrup capegrace Black Gin, ermaine, Lavender Syrup, Lemon Juice, Tonic
Mojito Lychee Twister
Belvedere Vodka, Lychee Li Pi le Juice, G it Jui
Bacardi Rum, Fresh Muddled Lime, Sugar Syrup, Spring Mint elvedere Vodka, Lychee Liqueur, Pineapple Juice, Grapefruit Juice
N . Pisco Pop
T egroni Gin C . Martini R Pisco, Strawberry Liqueur, Vanilla, Lemon, Prosecco, Egg White
anqueray Gin, Campari, Martini Rosso Contains Eggs
Old Fashioned
Maker’s Mark, Sugar Syrup, Angostura Bitters MOCKTAILS
Contains Gluten $15
Amigo
Singapore Sling Strawberry Syrup, Passionfruit Syrup, Orange Juice, Lime Juice, Pineapple Juice
Tanqueray Gin, Dom Benedictine, Cointreau Liqueur, Lime Juice .
Cherry Brandy, Angostura Bitters, Pineapple Juice Coconut Kiss
Coconut Syrup, Strawberry Syrup, Cream, Pineapple Juice
Geisha Peach Tea
TWG Geisha Blossom Tea Infused Peach Purée, Passion Fruit Syrup, Grapefruit




CHAMPAGNE & CHAMPAGNE ROSE

Veuve Clicquot Yellow Label Brut NV
Moét & Chandon Impérial Brut NV
Moét & Chandon Rose Impérial NV
Moét & Chandon Nectar Impérial NV
R De Ruinart Brut NV

Dom Pérignon Brut Vintage

Krug Grande Cuvee Brut NV

SPARKLING WINE & SPARKLING ROSE

Chandon Brut NV
Yarra Valley, Victoria

Chandon Rosé NV
Yarra Valley, Victoria

Tyrrells Blanc de Blancs
Hunter Valley, New South Wales

Bandini Prosecco
Veneto, [taly

120ml | Bottle

$32 $170
$160
$185
$185
$195
$450

$625

$18 $90
$90
$125

$lé $80

WHITE WINE

SAUVIGNON BLANC

Tai Tira Sauvignon Blanc
Marlborough, New Zealand

Philip Shaw No. 19 Sauvignon Blanc
Orange, New South Wales

Cloudy Bay Sauvignon Blanc
Marlborough, New Zealand

RIESLING

Rockbare Riesling
Claire Valley, South Australia

Robert Stein Dry Riesling
Mudgee, New South Wales

Nick O’Leary Riesling
Canberra District, New South Wales

PINOT GRIS / GRIGIO

Juliet Pinot Grigio
Mornington Peninsula, Victoria

Paracombe Pinot Gris
Adelaide Hills, South Australia

Briar Ridge “Which Way”’ Pinot Gris
Orange, New South Wales

150ml | 250ml | Bottle

$15 $24 $70
$95

$26 $42 $125

$16 $26 $75
$85

$85

$15 $24 $70
$15 $24 $70

$70




FIANO

Tyrrells “Special Release” Fiano
Hunter Valley, New South Wales

SEMILLON

Briar Ridge “Early Harvest” Semillon
Hunter Valley, New South Wales

Brokenwood Semillon
Hunter Valley, New South Wales

Tyrrells Vat | Semillon
Hunter Valley, New South Wales

CHARDONNAY

Credaro Kinship Chardonnay
Margaret River, Western Australia

Taylors St Andrews Chardonnay
Adelaide Hills, South Australia

Cannonball Chardonnay
California, USA

Tyrrells Vat 47 Chardonnay
Hunter Valley, New South Wales

MOSCATO

Nugan Third Generation Moscato
Riverina, New South Wales

150ml | 250ml | Bottle

$18

$18

$18

$22

$14

$28

$28

$28

$36

$85

$85

$88

$165

$85

$110

$110

$152

$65

ROSE 150ml | 250ml | Bottle

Racecourse Lane “Pink Cotton” $14
Sangiovese Rosé
Hunter Valley, New South Wales

Bunnamagoo “Estate’ Rose
Mudgee, New South Wales

AIX Rose $20
Aix-En-Provence, France

PINOT NOIR

Eden Road “Long Road Range” Pinot Noir $20
Tumbarumba, New South Wales

Cloudy Bay Pinot Noir
Marlborough, New Zealand

CABERNET SAUVIGNON & CABERNET BLENDS

Cannonball Cabernet Sauvignon
California, USA

Cullen Wines Cabernet Sauvignon Merlot
Margaret River, Western Australia

Penfolds Bin 407 Cabernet Sauvignon
Multi-Regional, Australia

$22

$32

$30

$65

$90

$95

$95

$140

$110

$115

$190




MERLOT 150ml | 250ml | Bottle
Phillip Shaw “The Conductor” Merlot $18 $28 $85
Orange, New South Wales

Peccavi “The Estate” Merlot $185
Margaret River, Western Australia

SHIRAZ

Bruno Shiraz . $ 15 $24 $70
Barossa Valley, South Australia

First Creek Shiraz $80
Hunter Valley, New South Wales

Penfolds Bin 28 Shiraz $115
Multi-Regional, Australia

Calabria Wines “The lconic” Grand Reserve Shiraz $195

Barossa Valley, South Australia

OTHER BLENDS & VARIETALS

Penfolds Grenache Shiraz Mataro
McLaren Vale, South Australia

Paracombe “The Reuben” Bordeaux Blend

Mount Lofty Ranges, South Australia

Langmeil Della Mina Sangiovese Barbera

Barossa Valley, South Australia

Terrazas Malbec
Mendoza, Argentina

CHILLED REDS
Paxton “Queen of the Hive Light”

Shiraz, Grenache, Mataro
McLaren Vale, South Australia

DESSERT WINE

Deen Vat 5 Botrytis Semillon
De Bortoli | Riverina, New South Wales

Noble One 2018 Botrytis Semillon
De Bortoli | Riverina, New South Wales

Cookoothama 2016 Botrytis Semillon
Nugan Estate | Riverina, New South Wales

150ml | 250ml | Bottle

$20 $32

$18 $28

60ml

$16

$23

$19

$110

$80

$80

$95

$85

Bottle

$65

$90

$80




VODKA

Archie Rose
Absolut
Absolut Elyx
Belvedere Pure
Grey Goose
Ketel One

GIN

Tanqueray

Archie Rose

Four Pillars ‘Rare Dry’
Four Pillars ‘Shiraz’
Four Pillars ‘Navy Strength’
Four Pillars ‘Negroni’
Scapegrace ‘Dry’
Bombay Sapphire
Fords

Plymouth

Tanqueray No. 10
Hendricks

Suntory ‘Roku’
Monkey 47 ‘Sloe’
Monkey 47

Australia
Sweden
Sweden
Poland
France
Netherlands

Scotland
Australia
Australia
Australia
Australia
Australia
New Zealand
England
England
England
Scotland
Scotland
Japan
Germany
Germany

$17
$14
$16
$15
$l6
$18

$15
$17
$16
$17
$18
$17
$18
$17
$16
$17
$17
$18
$17
$22
$22

AUSTRALIAN WHISKY

The Gospel Solera Rye
The Gospel Straight Rye

AMERICAN WHISKY

Bulleit Rye

Wild Turkey
Maker’s Mark
Woodford Reserve
Jack Daniel's
Jameson Irish
Canadian Club

JAPANESE WHISKY

Nikka from The Barrel
Fuji Single Grain

BLENDED SCOTCH

Ballentine’s Finest
Ballantine’s 17 Year Old
Chivas Regal 12 Year OIld
Chivas Regal 18 Year Old
Chivas Regal 25 Year Old
Johnnie Walker Red Label
Johnnie Walker Black Label
Johnnie Walker Gold Label
Johnnie Walker Blue Label

Victoria
Victoria

Kentucky
Kentucky
Kentucky
Kentucky
Tennessee
Ireland
Ontario

Multi-Region
Shizuoka

Scotland
Scotland
Scotland
Scotland
Scotland
Scotland
Scotland
Scotland
Scotland

$19
$21

$16
$16
$17
$19
$15
$15
$15

$19
$35

$14
$25
$16
$25
$46
$15
$16
$26
$48




SINGLE MALT WHISKY

Glenfiddich 12 Year Old

Glenfiddich 18 Year OId

The Macallan 12 Year Old Double Cask
The Macallan 12 Year Old Sherry Oak
The Glenlivet 12 Year Old

The Glenlivet 15 Year Old

The Glenlivet 18 Year Old
Glenmorangie Original 10 Year Old
Glenmorangie Lasanta

Glenmorangie Quinta Ruban
Glenmorangie Nectar D’or
Glenmorangie Extremely Rare 18 Year Old
Oban 14 Year OIld

Highland Park |5 Year Old

Highland Park 18 Year OIld
Glenkinchie 12 Year Old

Lagavulin 16 Year Old

Talisker 10 Year Old

SHERRY

Tio Pepe Fino Dry
Valdespino El Candado Pedro Ximenez

PORT

Penfolds Reserve Tawny
De Bortoli Tawny 8 Year OIld
Penfolds Grandfather Rare Tawny

Speyside
Speyside
Speyside
Speyside
Speyside
Speyside
Speyside
Highlands
Highlands
Highlands
Highlands
Highlands
Highlands
Highlands
Highlands
Lowlands
Islay

Isle of Skye

$18
$30
$30
$32
$17
$23
$31
$18
$19
$19
$19
$30
$23
$28
$33
$21
$26
$19

$14
$16

$14
$17
$35

COGNAC AND BRANDY

Hennessy VSOP
Hennessy XO
Martell VSOP
Martell Cordon Bleu
Martell XO

Remy Martin VSOP
St Agnes Brandy

TEQUILA AND MEZCAL

Olmeca Altos Plata
Olmeca Altos Reposado
Don Julio Blanco

Don Julio Reposado
Don Julio Anejo

Ocho Blanco

Fortaleza Blanco
Fortaleza Reposado

RUM AND CACHACA

Bundaberg ‘Underproof
Bundaberg ‘Overproof’
Bacardi

Captain Morgan Spiced Gold
Appleton VX

Plantation Stiggins’ Fancy Pineapple
Cana Rio Cachaca

Kraken

Pampero Especial

Havana Club Afiejo Especial
Ron Zacapa Centenario 23

France
France
France
France
France
France
Australia

Mexico
Mexico
Mexico
Mexico
Mexico
Mexico
Mexico
Mexico

Australia
Australia
Puerto Rico
Jamaica
Jamaica
Jamaica
Brazil

USA
Venezuela
Cuba
Guatemala

$22
$49
$20
$25
$49
$20
$14

$14
$16
$19
$23
$31
$25
$30
$35

$15
$18
$14
$16
$16
$18
$17
$17
$17
$21
$21




APERITIF

Aperol
Campari
Pimm’s No.|
Dubonnet
Pernod

LIQUEUR

Baileys Irish Cream
Chambord
Cointreau
Frangelico

Galliano Amaretto
Galliano Vanilla
Galliano Sambuca
Kahlua

Limoncello

Malibu

Midori Melon
Southern Comfort
Tia Maria

D.O.M. Benedictine
Drambuie

Grand Marnier

$14
Italy
Italy
England
France
France
$14

DRAUGHT BEER

GPO Lager | NSW, Australia

Akasha Lager | NSW, Australia

Hahn Super Dry | NSW, Australia

James Squire 150 Lashes Pale Ale | NSW, Australia
XXXX GOLD Mid Strength Lager | Queensland, Australia
Heineken | Netherlands

Kirin Ichiban | Japan

BOTTLED BEER | AUSTRALIAN | CRAFTED BEER

Furphy Refreshing Ale | Victoria, Australia

Byron Premium Lager | Byron Bay, New South Wales
James Boag’s Light | Launceston, Tasmania

James Boag’s Premium Lager | Launceston, Tasmania
Crown Lager | Melbourne, Victoria

INTERNATIONAL BOTTLED | CAN BEER

Corona | Mexico

Guinness Stout 440ml | Ireland
Stella Artois | Belgium

Peroni Leggera 3.5% | Italy
Peroni Nastro Azzurro | Italy

CIDER & GINGER BEER

Bilpin Apple Cider | Australia
Brookvale Union Alcoholic Ginger Beer 330ml

$12
$12
$13
$14
$12
$14
$14

$14
$14
$12
$14
$14

$15
$15
$15
$14
$15

$15
$14

$17
$17
$18
$19
$17
$19
$19




NON-ALCOHOLIC BEER | SPIRIT

Heineken 0.0 | Netherlands
Lyre’s Gin

MINERAL WATER | BOTTLED

Santa Vittoria — Natural Still Mineral Water 500ml
Santa Vittoria — Natural Still Mineral Water IL

Santa Vittoria — Natural Sparkling Mineral Water 500ml
Santa Vittoria — Natural Sparkling Mineral Water IL

SOFT DRINK

Ginger Ale

Lemonade

Lemon Squash

Lemon, Lime and Bitters
Pepsi

Pepsi Max

Soda, Lime and Bitters

SOFT DRINK | BOTTLED

Coke

Coke No Sugar
Lemonade
Tonic Water

SELECTION OF FRUIT JUICE

Apple

Cranberry

Orange

Pineapple

Ruby Red Grapefruit
Tomato

$10
$14

$9
$19
$9
$18

$7

$8

$8

BLENDED JUICES & SHAKES

Fresh Squeezed Juices
Apple | Carrot | Orange | Pineapple | Watermelon

FINE SELECTION OF TWG TEA

1837 Black Tea
Chamomile

Emperor Sencha Green
English Breakfast
French Earl Grey
Geisha Blossom
Moroccan Mint

PREMIUM SELECTION OF TWG TEA

Jasmine Pearls
Imperial Oolong
Lapsang Souchong
Lemon Bush
Orange

COFFEE

Long Black | Cappucino | Flat White | Café Latte

Double Espresso | Long Macchiato
Piccolo Latte | Espresso | Macchiato

SPECIALTY BEVERAGES

Mocha

Chai Latte | Ginger Chai Latte

Iced Coffee | Iced Chocolate | Iced Mocha
Valrhona Hot Chocolate

$14

$9

$12

$9
$9
$9

$9
$9
$12
$14




	À LA CARTE BREAKFAST Daily from 8.00 a.m. until 11.00 a.m.
	WRAPS, ROLLS AND CROISSANTS
	Ham and Cheese Croissant Shaved Double-Smoked Ham and Cheese
	Tomato and Cheese Croissant Sliced Roma Tomato and Cheese
	Bacon & Egg Roll Sonoma Bun, Free-Range Fried Egg, Smoky Bacon, Cheddar Cheese and Tomato Relish
	Post Masters Breakfast Wrap Free-Range Fried Eggs, Smoky Bacon, Bush Tomato Relish, Smashed Avocado, Hash Browns

	MUESLI & FRUIT
	Granola Whisk & Pin V Toasted Muesli with Greek Yoghurt, Seasonal Berries and Honey
	Seasonal Fruit Plate GF Coconut Yoghurt
	Fullerton Bircher Muesli V Rolled Oats, Yoghurt, Dried Fruits, Nuts, Seeds and Seasonal Berries
	$12
	$12
	$18
	$24
	$18
	$18
	$19
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	À LA CARTE BREAKFAST Daily from 8.00 a.m. until 11.00 a.m.

	EGGS & CLASSICS
	Eggs Benedict Two Free Range Eggs, Smoky Berkshire Pork Ham, English Muffin, Roasted Tomato, Hollandaise Sauce
	Eggs Royal M Two Free Range Eggs, Smoked Salmon, English Muffin, Roasted Tomato, Hollandaise Sauce
	Two Eggs Your Way Fried, Poached, Scrambled, Omelette, Roasted Tomato, Toasted Sourdough
	Clock Tower Breakfast Eggs Your Way Served with Sausage, Bacon Rasher, Sautéed Mushrooms, Grilled Tomato, Hash Browns
	Grilled Halloumi and Avocado Smashed Avocado, Tomato, Spinach, Sourdough
	Smoked Salmon and Eggs M Two Free Range Poached Eggs, Smashed Avocado, Toasted Sourdough, Hollandaise Sauce

	BLENDED JUICES AND SHAKES
	Green Energy Boost Shake Spinach, Banana, Chia Seeds, Almond Milk
	Cinnamon Berry Shake Strawberry, Peanut Butter, Almond Milk
	Orchard Green Juice Apple, Celery and Kale
	Spiced Carrot Carrot, Orange and Ginger
	$26
	$32
	$26
	$36
	$28
	$32
	$15
	$15
	$15
	$15
	V Vegetarian   GF Gluten-Free   DF Dairy-Free   VE Vegan M Mixed Origin Seafood   A Australian Seafood   I Imported Seafood
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