
BRUNCH
MENU

7.30AM-2PM MONDAY-SATURDAY

EGGS BENEDICT (GFO) $18
Poached eggs, ham & hollandaise served on
a sourdough

EGGS ON TOAST (GFO) $13
Poached, fried or scrambled served on
sourdough

AVOCADO TOAST (V) (GFO) $17.5
Avocado & Goats cheese smash with  
dukkah on sourdough

SHAKSHUKA $18.5
Poached eggs in a simmering tomato sauce
with spices

CRISPY CHICKEN BURGER

E X T R A S
M U S H R O O M S ,  H A S H B R O W N ,  S P I N A C H ,
H O L L A N D A I S E ,  E G G  $ 3

G O A T ' S  C H E E S E ,  T O M A T O E S  $ 4

B A C O N ,  A V O C A D O ,  S A L M O N  $ 6

G L U T E N  F R E E  B R E A D  $ 4

$20
Served with honey mustard coleslaw,
tasty cheese and lettuce with a side of
fries

K I D S
H A M  &  C H E E S E  T O A S T I E  $ 8

F I S H  &  C H I P S  $ 1 2

C H I C K E N  N U G G E T S  &  C H I P S  $ 1 2
                                   
I C E  C R E A M  &  T O P P I N G  $ 8

S H A R E  P L A T E S
GREEK SALAD (GF) $ 14
Greek style salad with fresh cucumber,
olives, red onion and goats cheese

FRIES (V) $11
Served with garlic aioli

MOUNT ZERO OLIVES $11
A mix of seasonal olives, naturally
brine cured.

CHARCUTERIE BOARD $35
A selection of cured meats, cheeses &
fruit

TRIO OF DIPS (GFO) $17.5
Three dips served with house made flat
bread

PUMPKIN, THYME & FETA ARANCINI $14
Three Arancini served on basil pesto

DUMPLINGS $14
Pork or vegetable

$8.5SOURDOUGH TOAST (V) (GFO)
Choice of preserves, honey or vegemite

CHICKEN PESTO TOASTIE (GFO) $14
Chicken, parmesan cheese, basil pesto,
tomato & rocket

$15MOROCCAN LAMB FOCACCIA
Spiced lamb, baby spinach, goats
cheese & tzatziki

ROAST PUMPKIN FOCACCIA $14
Pumpkin, basil pesto, pine nuts, red
onion, goats cheese & rocket

FRUIT TOAST (V) $8
Toasted fruit loaf served with butter

BANANA BREAD (V) $8
Toasted banana bread served with maple
butter

HAM & CHEESE CROISSANT $10
House made croissant served with leg
ham & tasty cheese

GRANOLA (V) $16
House made granola served with honey
panacotta and seasonal fruit

ACAI BOWL (V) $18
Acai smoothie topped with granola,
fresh fruit and seeds
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DRINKS
MENU

 MONDAY-SATURDAY

R O X  C O F F E E  S I G N A T U R E  B L E N D
S m a l l  $ 4 . 5
M e d i u m  $ 5 . 5
L a r g e  $ 6 . 5

A l t e r n a t i v e  m i l k s  A d d  . 5 0  
F l a v o r e d  s y r u p s  A d d  . 5 0  
E x t r a  s h o t  A d d  . 5 0  
D e c a f  A d d  . 5 0  

L I N D T  H O T  C H O C O L A T E  /  P R A N A  C H A I
M i l k ,  d a r k ,  w h i t e  
S m a l l  $ 5 . 2  
M e d i u m  $ 6 . 2
L a r g e  $ 7 . 2

I C E D  C H O C O L A T E / C O F F E E  $ 7  

S M O O T H I E  $ 1 1 . 5
G r e e n  -  m a n g o ,  s p i n a c h ,  b a n a n a  &  c o c o n u t
B e r r y  -  m i x e d  b e r r i e s ,  m i n t  &  c o c o n u t

F R E S H  J U I C E S  $ 8  
O r a n g e ,  A p p l e  

M I L K S H A K E S  $ 5 | $ 7  
C h o c o l a t e ,  S t r a w b e r r y ,  B a n a n a ,  C a r a m e l ,
V a n i l l a ,  H a z e l n u t  

S O F T  D R I N K S  $ 6 . 5  
L e m o n a d e ,  B l o o d  O r a n g e ,  P a s s i o n f r u i t ,
G i n g e r  B e e r ,  L e m o n  S q u a s h ,  C o k e ,  C o k e
z e r o

S P A R K L I N G  M I N E R A L  W A T E R  $ 5 | $ 1 1
2 5 0 m l  &  7 5 0 m l

P I Z Z I N I  $ 1 0 | $ 5 0  
P r o s e c c o ,  K i n g  V a l l e y  V I C  2 0 2 1  

R Y M I L L  $ 6 0  
C o o n a w a r r a  B r u t ,  C o o n a w a r r a  S A  2 0 1 7  

B L U E  P Y R E N E E S  $ 6 9  
M i d n i g h t  C u v é e ,  A v o c a  V I C  2 0 2 0

Z O N Z O  E S T A T E  $ 5 0
B e l l i n i  D i  C r i s t i n a

s p a r k l i n g

C I D E R
B A R O S S A  C I D E R  C O  $ 1 0  
A p p l e  C i d e r  5 . 0 %

S I D E W O O D  $ 1 0
P e a r  C i d e r  5 . 0 %

B E E R
B A L T E R  $ 1 5
H a z y  I P A  6 . 0 %

C O O P E R S  $ 1 0  
S p a r k l i n g  A l e  5 . 8 %  

P E R O N I  $ 1 1
N a s t r o  A z z u r r o  5 . 0 %
N a s t r o  A z z u r r o  0 . 0  $ 6 . 5

C E R V E C E R I A  M O D E L O  $ 9
C o r o n a  E x t r a  4 . 5 %

C A R L T O N  U N I T E D  $ 8
C a r l t o n  D r y  4 . 5 %
C a r l t o n  D r a u g h t  4 . 6 %
G r e a t  N o r t h e r n  S u p e r  C r i s p  3 . 5 %
C a s c a d e  P r e m i u m  L i g h t  2 . 4 %  $ 7

P A P E R  S C I S S O R S  R O C K  $ 1 3
N o r m a l  B e e r  4 . 9 %  ( A u s s i e  B i t t e r )
T r a v e l l e r  5 . 0 %  ( P a l e  A l e )
S t o n e  C o l d  H a z y  4 . 7 % ( A m e r i c a n  W h e a t )

M I D D L E  I S L A N D  B R E W I N G  C O  
T h e  G u a r d i a n  S e s s i o n  A l e  3 . 5 %  $ 1 3 . 5
G e t  S h u c k ' d  O y s t e r  S t o u t  6 . 0 %  $ 1 5 . 5

r e d
H E N T Y  E S T A T E  $ 1 2 | $ 5 5
C a b e r n e t  S a u v i g n o n ,  H a m i l t o n  V I C
2 0 2 0  

S I D E W O O D  $ 1 5 | $ 6 0
P i n o t  N o i r ,  A d e l a i d e  H i l l s  S A  2 0 2 1

G R A M P I A N S  E S T A T E  $ 1 2 | $ 5 5
M a f e k i n g  S h i r a z ,  G r a m p i a n s  V I C  2 0 2 2

R O U N D  T W O  $ 5 0  
M e r l o t ,  B a r o s s a  V a l l e y  S A  2 0 1 9
 
F A L L E N  G I A N T S  $ 6 5
C a b e r n e t  S a u v i g n o n ,  G r a m p i a n s  V I C
2 0 1 9

P I E R R E P O I N T  W I N E S  $ 6 0  
P i n o t  N o i r ,  T a r r i n g t o n  V I C  2 0 2 1  

B O C H A R A  W I N E S  $ 6 0  
P i n o t  N o i r ,  H a m i l t o n  V I C  2 0 1 9

w h i t e
M O U N T  V E R N O N  $ 1 2 | $ 5 0  
S a u v i g n o n  B l a n c ,  M a r l b o r o u g h  N Z
2 0 1 0

W O O D P A R K  $ 1 2 | $ 5 0  
C h a r d o n n a y ,  K i n g  V a l l e y  V I C  2 0 2 1

F A L L E N  G I A N T S  $ 1 3 | $ 5 2
R i e s l i n g ,  G r a m p i a n s  V I C  2 0 2 2

P A X T O N  $ 5 2
P i n o t  G r i s ,  M c L a r e n  V a l e  S A  2 0 2 1

B L U E  P Y R E N E E S  $ 5 2  
B o n e  D r y  R o s é ,  A v o c a  V I C  2 0 1 9

Z O N Z O  E S T A T E  $ 4 0  
M o s c a t o  D i  M i a ,  Y a r r a  V a l l e y  V I C  

H E N T Y  E S T A T E  $ 4 5  
R i e s l i n g ,  H a m i l t o n  V I C  2 0 1 6  



DINNER
MENU

 WEDNESDAY-SATURDAY FROM
5PM
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K I D S
H A M  &  C H E E S E  T O A S T I E  $ 8

F I S H  &  C H I P S  $ 1 2

C H I C K E N  N U G G E T S  &  C H I P S  $ 1 2
                                   
I C E  C R E A M  &  T O P P I N G  $ 8

S H A R E  P L A T E S
GREEK SALAD (GF) $ 14
Greek style salad with fresh cucumber,
olives, red onion and goats cheese

FRIES (V) $11
Served with garlic aioli

MOUNT ZERO OLIVES $11
A mix of seasonal olives, naturally
brine cured.

CHARCUTERIE BOARD $35
A selection of cured meats, cheeses &
fruit

TRIO OF DIPS (GFO) $17.5
Three dips served with house made flat
bread

PUMPKIN, THYME & FETA ARANCINI $14
Three arancini served on basil pesto

DUMPLINGS $14
Pork or vegetable

GARLIC & CHEESE $10
Add chilli $3 

PLAIN JANE $16
Napoli, ham & mozzarella 

HAWAIIAN $17
Napoli, ham, pineapple & mozzarella

MARGHERITA $17
Napoli, fresh basil, semi-dried tomato & buffalo
mozzarella

POTATO $20
Olive oil, sliced potato, rosemary, mozzarella &
sour cream
 
CAPRICCIOSA $20 
Napoli, ham, mushrooms, olives & mozzarella

ROASTED PUMPKIN $21 
Basil pesto, roasted pumpkin, feta, red onion,
pine nuts & rocket 

SALAMI $23 
Napoli, salami, capsicum, olives, capers &
mozzarella

SEAFOOD $24 
Napoli, prawns, smoked salmon, semi-dried
tomato, basil & buffalo mozzarella 

PRAWN $22 
Napoli, prawns, garlic, chilli, buffalo mozzarella &
rocket

DUCK $26
Roast duck, hoisin, capsicum, buffalo mozzarella
with fresh cucumber & red onion

MEXICAN $22 
Napoli, salami, capsicum, chilli & mozzarella 

CHORIZO $23 
Napoli, chorizo sausage, basil &  buffalo mozzarella 

PEAR $23
Napoli, pear, prosciutto, blue cheese & rocket 

MOROCCAN LAMB $24
Spiced lamb, feta, tzatziki & baby spinach 

PEPPA PIG $24 
Napoli, ham, salami, bacon, red onion & mozzarella 

CHICKEN $23
Pesto, semi-dried tomatoes, red onion &
mozzarella 

TANDOORI $24 
Napoli, mozzarella, chicken, red onion, spinach,
mint & tzatziki 

PUTTANESCA $23
Napoli, garlic, chilli, capers, semi-dried tomatoes,
olives, anchovies & mozzarella

CHOCOLATE $17
Lindt Chocolate, marshmallow 


