the
GARDEN

Morning Bites
Daily Selection Of Fresh Pastries From $8

Tea Selection

Good Morning India, Sri Lanka, China 8
Assam, Ceylon Orange Pekoe, Yunnan Red

Earl Grey Blueflower Sri Lanka, Albania, Italy, Brazil 8
Ceylon Orthodox, Bergamot & Orange Oil, Blue Cornflower

Silver Jasmine Zhejiang, China 8
Mi]ky Oolong (Jin Xuan) Yunlin County, Taiwan 15
Gunpowder Green (Lo Chu Cha) Zhejiang, China 9
Masala Chai Assam CTC, Spices India, Nepal, Sri Lanka, China 9
Chamomile Fayoum Governate, Egypt 8
Peppermint Fayoum Governate, Egypt )

Single/Double

Coffee Selection
Collective Premium Blend Colombia, Brazil 5 / 5.5

Najjar Lebanese Coffee Brazil 3.5 pp




COCKTAILS

Garden Spritz
St. Germain Elderflower Liqueur, Prosecco, Soda

Aperol Spritz
Aperol, Prosecco, Soda

Spicy Watermelon Margarita
El Jimador Blanco Tequila, Watermelon, Triple Sec, Lime

Negroni
Bombay Dry Gin, Campari, Rosso Vermouth

Garden Martini
Bombay Dry Gin, Dry Vermouth

Espresso Martini
Tia Maria Coffee Liqueur, Eristoff Vodka, Cold Drip Coffee

NON-ALCOHOLIC
Drive Home Spritz
Lychee, Salted Raspberry, Chamomile, Ginger Beer

Lemonana
Freshly Squeezed Lemon Juice, Mint, Soda

Peroni Nastro Azzurro Lager 0.0% 330ML
Apple Pink Lady Cider 0.0% 330ML

BEER & CIDER

Garden Lager 4.2% 435ML

4 Pines New World Pale Ale 4.5% 435ML
Peroni Nastro Azzurro Lager 5.1% 435ML
Guinness Draught 4.2% 570ML

Apple Thief Braeburn Gala Cider 4.5% 330ML
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WINE

NV Bandini Prosecco, Veneto, IT

2024 Chateau Chanmé ‘Blanc’ Sauvignon Blanc, Orange, NSW
2025 Wickham Road Chardonnay, Yarra Valley, VIC

2024 Jim Barry ‘Annabelles’ Rosé, Clare Valley, SA

2024 Lark Hill ‘Regional’ Pinot Noir, Canberra District, NSW

2023 Yalumba ‘Samuel’s Collection’ Shiraz, Barossa, SA
FOOD

Burrata, Tomatoes, Basil, Pita Crouton, Balsamic Vinaigrette
Fried Calamari, Lemon Aioli

The Garden Caesar Salad, Bresaola Crisp, Parmesan, Crouton
Add Grilled Chicken

Falafel Wrap, Salad, Pickles, Herb Sauce, Fries

Grilled Chicken Wrap, Salad, Pickles, Hot Sauce, Fries

Classic Cheeseburger, Pickles, Onion, Mustard, Secret Sauce, Fries
Chicken Schitzel, Fries, Garden Salad

Beer Battered Fish & Chips, Tartare, Lemon

Chicken Paillard, Lemon, Capers, Rocket Salad

Grassfed Steak Frittes, Herb Butter Sauce

Bowl of Fries, Aioli

Pavlova, Chantilly Cream, Seasonal Fruits

Ice Cream Selection
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Patrons with food allergies or dietary requirements, please inform your waiter prior to ordering. Although we will endeavour to
accommodate your dietary needs, we cannot be held responsible for traces of allergens. All Visa, Mastercard, and AMEX credit
card transactions incur a processing fee of 1.8%. Debit card (Visa & Mastercard) transactions incur a processing fee of 1.4% and

EFTPOS, 115%. International cards incur a processing fee of 3.5%. 10% surcharge applies on Sundays. 15% surcharge applies on all

public holidays.





