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WINES BEERS ...
White G B Beer on Tap
Rothbury Estate $10 $45 Balter XPA $10
Sauvignon Blanc
B i $66
(B)Lsnts JESE e Beer & Cider
Rothbury Estate $10 $45 XXXX Gold $9
Chardonnay Great Northern $105
Cape Schank Pinot ~ $12 $55 Original
Grigio Great Northern Super  $9.5
Devil’s Lair Hidden $60 Crisp
Cove Chardonnay Byron Bay Lager $1
Balter IPA $13
Red
Balter Eazy Hazy $10
Rothbury Estate $10 $45 Pale Ale
Cabernet Shiraz Bl Crpstiaity $9
Rothbury Estate $10 $45 Sensible
CrlEEwE it Balter Cerveza $10
P jack Cab t 12 55
Sanvizmon ome : $ Stone & Wood Pacific  $12
Ale
Squealing Pig Pinot $1 $50
Noir Corona $1
Asahi $10
Sparkling Peroni $95
Rothbury Estate $10 $45 Heineken Zero $8
Sparkling Cuvee Semery AsEle 1
Chandon Brut $55 Cider
Brookvale Union $n
Ginger Beer
Rose/Moscato
Two Monkeys $9 $40
Moscato
Squealing Pig Pinot $10 $45
Syl SPIRITS
PREMIXED SPIRITS . Please visit the bar for
Canadian Club & Dry $11 our selection of spirits
Jim Beam & Cola $1 and liqueurs
Brookvale Union Vodka, $12
Lemon, Lime &
Bitters
COCKTAILS

Classic Margarita
shaken with tequila

Watermelon Margarita
shaken with tequila

Coconut Margarita
shaken with tequila

Strawberry & Lime Daiquiri
shaken with white rum

Club Wyndham Escape
watermelon and coconut blend
shaken with Malibu

Gin Cosmo
shaken with gin

Espresso Martini
shaken with vodka

Pornstar Martini
shaken with vodka

Bloody Mary
stirred with vodka

Whisky Sour
shaken with whisky
Fireball Sour
shaken with fireball

Mango Sour
shaken with mango liqueur

HOT BEVERAGES ...

Cup Mug
Long Black $656  $65
Flat White $65  $65
Latte $55  $65
Cappuccino $55  $65
Mocha $6 $7
Hot Chocolate $65  $65
Chai Latte $65  $65 ADD ONS
Dirty Chai $6 & Alternative Milks +$1
Matcha $6 $7 Almond Milk

Milk
Pot of Tea $6 ;)at Mlilk
English breakfast, green S .
tea, mint or earl grey Coconut Milk
Lactose Free Milk
Extra large size + $1
Syrups +$1

COLD COFFEES ... G
Iced Long Black $7 Fazelnty
Espresso and filtered water over ice Vanilla
Iced Latte $8
Espresso and milk over ice Extra Shot $1
lced Coffee $9 Add'lce Cream $2
Espresso and milk over ice with Add Whlpp.ed Cream $1.5
whipped cream and ice cream Add Protein Powder $3
Ilced Mocha $95
Espresso, chocolate and milk over
ice with whipped cream and ice
cream
Iced Chocolate $8
Chocolate and milk over ice with
whipped cream and ice cream
lced Chai $8
Chai powder and milk over ice
Iced Matcha $9
Matcha and milk over ice
Iced Strawberry Matcha $10
Matcha and milk over ice

SMOOTHIES

Banana Blender $12 Avocado Bliss $12

Banana, honey, cinnamon and vanilla
yogurt with milk

Strawberry Dream $12
Classic strawberry and banana

on milk

Mango Passion $12

Mango, passionfruit and pineapple
on coconut water

Spinach, mango, avocado, broccoli,
coconut, ginger and lime on coconut
water

Choc Protein $14
Banana, peanut butter and a scoop
of chocolate protein powder on milk

Acai Smoothie $12
Acai, wild blueberries, strawberries
and mango on coconut water

COLD DRINKS

Juice Cans
Apple Coke
Orange Coke Zero

Pineapple Fanta
Coconut Sprite

$5 Milkshakes
Caramel
Vanilla
Chocolate
SELELEY
Strawberry
Lime
Blue Heaven
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CAFE & BAR



Breakfast available weekdays from 7am

until 1lam and weekends until 11.30am

Bacon & Egg Roll
Bacon, egg and cheese on a toasted brioche bun with your
choice of tomato, BBQ or aioli. Served with a hash brown

Eggs Benedict
Two poached eggs, creamy hollandaise sauce and wilted
spinach served on an English muffin

Big Breakfast

Thick-cut white toast, two eggs cooked your way, bacon, grilled
tomato, two hash browns, baked beans, pork chipolatas and
roasted mushrooms

Loaded Smashed Avo
Fresh avocado on sourdough toast with two poached eggs, feta,
beetroot relish, dukkah, toasted seeds and lemon

Apple Biscoff Pancakes

Four fluffy homemade buttermilk pancakes served with
cinnamon-infused stewed apples, vanilla ice cream, Biscoff
crumble and maple syrup

Eggs on Toast
Eggs cooked your way on sourdough toast and served with a
hash brown

French Toast
Thick doorstop French toast served with mixed berry coulis,
maple syrup and bacon

Mushroom & Pumpkin Delight
Roasted garlic mushrooms and pumpkin on a bed of pesto
served on top of sourdough toast drizzled with honey

Chilli Scramble
Fluffy scrambled eggs with parmesan, drizzled with chilli oil on
sourdough and served with a hash brown

Granola Bowl
Vanilla yogurt topped with homemade granola, seasonal fruit and
passionfruit coulis (gluten-free available)

Eggs Royale

Poached eggs on smoked salmon, hash browns, wilted spinach,
roasted tomato, and finished with hollandaise sauce

Gluten-free bread available for an additional $2.

$18

$22

$29

$25

$24

$17

$26

$24

$20

$18

$25

Please inform us of any dietary requirements you may have.

Add ons:

Add bacon

Add mushrooms
Add salmon (I)
Add egg

Add avo

Add halloumi

Add 2 hashbrowns

$5
$4
$8
$3
$4
$5
$4

3
3
3
§
:

I?Zﬁf,tii rBanana Bread $9 a

Croissant
Ham and cheese
Jam and butter

Fruit Salad
A selection of fresh fruit topped with passionfruit coulis

Daily Homemade Muffin
See our team for today’s chef’s specialty creations

Biscoff Chia Cup
Chia mixed with Biscoff sauce and strawberries

Add grilled chicken, chicken tenders, calamari or halloumi to any salad for $5

Caesar $24
Crisp lettuce loaded with homemade bacon bits, croutons,
hard-boiled egg, and parmesan

Roast Pumpkin $23
Roast pumpkin, fresh apple, feta cheese, red onion, and cashews

served on a bed of mixed greens topped with balsamic glaze and

seeded mustard dressing (gluten-free and vegetarian)

Asian Chicken

Sesame mayo rice noodles, cabbage, carrots, cucumber,
edamame and picked onions with honey soy sauce, lime, fr
shallots and sesame seeds

Moroccan Nourish Bowl

Couscous, rocket, red cabbage, roasted pumpkin, pico da gallo,
avocado, chickpeas, sultanas, dukkah and slivered almonds with a
Moroccan hummus (vegan)

Loaded Fries
Fries loaded with mozzarella cheese, bacon bits, finished with BBQ
and chipotle sauce

Classic Garlic Bread
Warm baguette smothered with garlic and herbs (vegan)

Bruschetta
Toasted sourdough topped with ripe tomatoes, salad onion, garlic,
extra virgin olive oil and balsamic glaze with feta

Antipasti Platter
Mix and medley of cheeses, dips, meats and accompaniments

Calamari (1)
Served with lemon and tartare

Wings
10 wings tossed in your choice of sauce and served with blue
cheese sauce

Smokey BBQ Buffalo Blue Cheese

Honey Soy Sweet Chilli

Turkish and Dips
Turkish bread served with a trio of dips personally selected by our
chef (vegetarian)
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Grilled Salmon (1)

Rocket salad, roast potatoes and broccolini with lemon mayo
(gluten-free)

Fish and Chips (I)

Battered flathead served with chips, lemon, salad and tartare
sauce

Chicken Schnitzel

Crumbed chicken schnitzel with chips, salad, and gravy
Chicken Parmy

Crumbed chicken schnitzel topped with Napoli sauce, ham and
cheese served with chips and salad

Loaded Nachos
Corn chips, cheese, pickled jalapenos, sour cream, pico de gallo,
black beans, and smashed avocado with your choice of:

Chicken | Pork | Halloumi

All Burgers served with Promenade Salt Fries
Add extra: Bacon $5 | Cheese $2

Club Sandwich
Grilled chicken, bacon, lettuce, tomato, egg, aioli and cheese
stuffed between toasted thick white bread

Steak Sandwich
Tender steak with rocket, melted cheese, caramelised onion,
beetroot relish, tomato and a fried egg on Turkish bread

Beef Burger
100% beef patty, lettuce, tomato, caramelised onions, gherkins,
aioli and cheese on a toasted brioche bun

Schnitzel Burger
Crumbed chicken schnitzel, rocket, tomato and slaw with blue
cheese sauce on a toasted brioche bun

Or make it a Schnitzel Parmy Burger $3

Pulled Pork Burger
Juicy BBQ pulled pork with coleslaw on a toasted brioche bun

Truffle Fries
Crispy fries coated with Promenade House Salt, truffle oil and
topped with parmesan cheese

Chips with Promenade House Salt

Sweet Potato Wedges
With sweet chilli sauce

Onion Rings
With smokey BBQ sauce

Grilled Broccolini
Chargrilled with garlic, toasted almonds, lemon and olive oil

Biscoff Sundae
With ice cream, Biscoff crumb, biscuit and Biscoff sauce

Deep Fried Mars Bar
A large filo wrapped Mars Bar cooked hot and crispy and served
with ice cream

Ask our team for the selection of cakes available
| = Imported

Please note, we have a 15% surcharge on public holidays
Call 6529 for room service ($5 delivery charge)

$34

$23

$24

$27

$27

$26

$29

$26

$28

$25

$15
$13
$17
$14

$12

$8

$15



