
LIGHT MEALS                                                 From 11am - 3pm

BEER BATTERED CHIPS 

With rosemary salt and garlic aioli

8.9

HERB MEATBALLS with FOCACCIA

Herb meatballs cooked in sugo sauce, topped with parmesan and toasted focaccia 

15

CRISPY CALAMARI  

With sumac, paprika and micro herbs, served with aioli 

14

DUCK PANCAKES 

Conift duck, bean sprouts, fresh herbs and hoisin sauce 

14

BREAKFAST MENU                                                       Until 3pm

NOURISH BOWL

Edamame, avocado, heirloom carrots, 63 degree poached eggs, bean shoots, quinoa, beetroot labneh & a 
 
lemon vinaigrette

17.5

DEGANI BIG BREAKFAST

Eggs your way on toasted sourdough, grilled double smoked bacon, field mushrooms, grilled tomato, hash  
 
brown, cheese kransky, and tomato relish 
 

21

RICOTTA HOT CAKES

Topped with maple syrup, seeds, organic puff, rhubarb mascarpone, seasonal berries and flowers 

18

SMOKED SALMON ROSTI 

63 degree poached eggs served with spinach, house made crispy rosti and hollandaise 
 

18.9

BACON BENEDICT 

63 degree poached eggs with spinach, double smoked bacon and homemade hollandaise on toasted sourdough 
 

16.9

DEGANI STACK

Sourdough stacked with avocado, spinach, double smoked bacon, 63 degree poached egg, onion, capsicum,  
 
halmouni and drizzled with a balsamic reduction 
 

16.9

BREAKFAST BRUSCHETTA

Avocado, crumbled feta, onion and tomato salsa and 63 degree poached eggs on sourdough with dukkah,  
 
balsamic reduction and green pesto

16.9

SIGNATURE AVOCADO SMASH

Fresh avocado on toasted sourdough, topped with red quinoa, edamame, haloumi, heirloom carrot, seeds,  
 
beetroot labneh, topped with a 63 degree poached egg 
 
Add bacon 4 

15.5

VEGGIE ADDICT 

63 degree poached eggs, haloumi, field mushrooms, grilled tomato, hash brown and wilted spinach on toasted  
 
sourdough 

16.9

CRISPY CORN AND ZUCCHINI FRITTERS 

Served with a fresh tomato and onion salsa, homemade tomato relish, haloumi, creme fraiche and micro herbs 

14.9

BREAKFAST BURGER

Double smoked bacon, fried egg, spinach, and hollandaise served on a classic seeded milk bun and hash browns 
 
Add avocado 4 
 

11.9

EGGS YOUR WAY

With your choice of 63 degree poached eggs, scrambled, or fried eggs on sourdough 
 
     Add bacon 4 
 
     Add avocado 4 
 

9.9

DEGANI TOAST

Choice of raisin toast / sourdough with spreads 

4.5

EXTRAS

Tomato Relish,    Hollandaise,    Aioli 1

Tomato,    Field Mushrooms,    Hash Brown,    Spinach 3

Bacon,    Avocado,    Ham,    Haloumi,    2 eggs 4

Cheese Kranksy,    Smoked Salmon 5

Vegetarian .  Make it Glu ten Free -Ask u s how!       The average adu lt daily energy intake is 8,700kJ.  
All items available for dine-in or take-away.

KIDS BREAKFAST                                                                      8.5

BACON & EGG THEIR WAY 

HASH BROWN & EGG THEIR WAY 

PANCAKE with STRAWBERRIES & ICE-CREAM

KIDS MEALS                                                                               8.5

FISH & CHIPS 

HERB MEATBALLS FETTUCCINE 

FRIED CHICKEN AND CHIPS
H e r

LUNCH

ROASTED PUMPKIN & FENNEL SALAD

Roasted pumpkin and fennel, red onion, cherry tomato, cucumber, mixed leaves and balsamic dressing 
 
Add Grilled Chicken 5   
 
Add Crispy Calamari 7 
 

14

CONFIT DUCK LEG, LIME & TOMATO SALAD

Confit duck, popcorn, home made rosti, Spanish onion, cherry tomato, dutch carrots, lime dressing and orange  
 
marmalade 

24

ASIAN PORK BELLY SALAD

Pork belly pieces on a bed of mixed leaves, cucumber, Spanish onion, tomato, bean sprouts, and Asian dressing

16.9

STEAK SANDWICH

Served with onion jam, mixed greens, fresh tomato, tomato relish, creme fraiche and beer battered chips 

15

DELUXE WAGYU BURGER

Mushroom and truffle patty, cheese, field mushrooms, fresh tomato, mixed leaf, chilli tomato relish, garlic aioli  
 
and beer battered chips 

18.9

SOUTHERN FRIED CHICKEN BURGER

Crispy fried chicken, mixed leaves, fresh tomato, smashed avocado, chipotle aioli and beer battered chips 

17.9

OLIVE CHICKEN SCALLOPINI

Seared chicken scallopini, with a creamy charred onion and brie potato gnocci topped with parmesan and 
  
crispy bacon 

21

BEEF CHEEK FETTUCCINE

Slow cooked red wine pulled beef cheeks with pancetta, sugo, basil and shaved parmesan 

17.9

FISHERMAN'S PLATTER

Crispy battered fish, lightly floured crispy calamari, garden salad, beer battered chips and tartare 

17

CHERMOULA SPICED BARRAMUNDI

On a bed of seared flat mushrooms, cherry tomato, onion, spring onions with fregola in a white wine seafood  
 
broth

25.9

OPEN GRILL TOASTIE

Layered grilled field mushroom, ham, and truffle mascarpone cheese on sourdough. 

12.9




