
Dishes indicated with (V) Vegetarians, (DF) Diary free, (GF) Gluten Free – Additional Gluten free items are available on request. All poultry and meat products are halal certified. 
 All prices inclusive of GST. 15% surcharge applies on public holidays. Card Surcharge on all card transactions 

BREAKFAST 
AVAILABLE UNTIL 11.00AM 

(ADDITIONAL GF & DF OPTIONS AVAILABLE ON REQUEST) 
 

Picnic Point Big Breakfast $30   
Thick cut bacon, cheese Kransky, hash brown, sauté mushroom, grilled 

tomato, house made baked beans, your choice of fried, poached or 
scrambled eggs served with toasted sour dough 

 
Smoked Salmon Big Breakfast $30  

Smoked salmon, roast pumpkin, mushroom, grilled tomato, halloumi, house 
made baked beans, spinach, your choice of fried, poached or scrambled eggs 

served with toasted rye bread & house dukkah  
  

Smashed Avocado Bruschetta $24 (V) 
Grilled sour dough, avocado, feta cheese, red onion, cherry tomato, basil, 

house dukkah with poached eggs 
 

Sweet Almond Waffles $22 (GF | V) 
Baked sumac & cinnamon plums, orange custard cream, vanilla ice cream 

and sweet dukkah 
 

Mushroom Benedict $24 (V)  
Local mixed mushrooms, sage and garlic butter, rocket, hollandaise with 

poached eggs on toasted rye bread 
 

Ham Benedict $24 
Ham, sauteed spinach, hollandaise, with poached eggs on toasted sour 

dough 
 

Bacon and Egg Bun $17 
Brioche bun, fried egg, bacon, hash brown, BBQ relish 

Add peppered Picnic Point breakfast pattie $6 | Add side chips $3 
 

Toasted Fruit Loaf  $9 (V) 
Toasted gourmet fruit & nut loaf served with butter  

 
Choice of your Eggs on Toast $17 (V) 

Your choice of scrambled, poached or fried eggs  
on toasted sour dough or Rye toast 

 
ADD TO YOUR MEAL 

 Thin or Thick Cut Bacon 6  Smoked Salmon 5  Cheese Kransky 7  
 Sautéed Mushrooms 4  Haloumi 5   Smashed Avocado 5  Hash brown 4  

 Grilled Tomato 3  Wilted Spinach 3  Housemade baked beans 3  
 Gluten free bread 2 

 
Kids Brekky (under 10 only)  15.0 

Kids Bacon, Fried egg, hash brown, toast with tomato sauce     
OR 

Kids Smashed Avocado, poached egg, cherry tomato on sour dough (V) 

OR 
Kids Benny -Ham, poached egg, Hollandaise on sour dough  

LUNCH            
FROM 11.30AM 

(ADDITIONAL GF & DF OPTIONS AVAILABLE ON REQUEST) 
Garlic bread $9.50 (V) 

 
Picnic Plate $38 Selection of cured meats, cheese, antipasto vegetables, 
crackers, grilled bread, Chefs dip (GF option available) 

  
House made Soup with toasted bread $18    Add garlic bread $5 

MAINS 
 
 
 
 
 

Pulled Pork Burger   
Sage & nutmeg pulled pork, apple slaw, BBQ plum sauce on toasted 

brioche served with fries (GF option available) 
 

Char-grilled Scotch Fillet (250G) $39  
Grain fed scotch fillet char-grilled to your liking served with fries, garden 

salad & creamy peppercorn sauce (GF option available) 
 

Grilled Snapper $30 
Grilled Snapper, warm potato salad & broccolini with lemon butter 

 
Grilled Chicken Burger $26  

Soy marinated chicken, peanut satay aioli, cos, pineapple, red onion on 
toasted brioche served with fries  

 
Lemon Pepper Calamari $30  

Dusted Calamari Served with garden salad, fries, tartare sauce 
 

Beer Battered Barramundi $30  
Served with fries, garden salad, lemon, tartare sauce (GF option available) 

 
Penne Amatriciana $26 

Napoli sauce, salami, roasted capsicum, onion, olives, anchovies, 
mushrooms, fetta w/ penne pasta (Veg or DF options available) 

Pizzas 
Pumpkin Pizza $26 (V) 

Roasted pumpkin slices, red onion, semi dried toms, Brie cheese, baby 
spinach, mozzarella on a tomato base finished w/ pomegranate molasses and 

pinenuts   
 

Smoked Chicken & Mushroom $28 
Sliced smoked chicken ,local mixed mushrooms, bacon , mozzarella on a 

bbq relish base, finished w/ aioli and fresh herbs 
 

Moroccan Lamb $28 
Spiced lamb, roasted capsicum, halloumi on tomato base w/ minted yoghurt 

 

Salads 
Asian Beef Salad $28 (DF) 

Rocket, wombok, red cabbage, carrot, bean shoots, crispy noodles, roasted 
cashews, stir fried beef with sesame soy dressing 

 
Greek Lamb Salad $28 (GF) 

Lamb loin, mixed lettuce, red onion, cherry toms, cucumber, fetta, olives, 
fresh herbs with red pesto dressing 

 
Lemongrass Soy Grilled Chicken Salad $26 

Grilled marinated chicken thigh, cos, mixed cabbage bean shoots, fennel, 
red onion, fried egg with garlic butter crumbles (GF option available) 

  
 

Senior dishes-for those 60 and over 
Lemon pepper Calamari $25  

Served with garden salad, fries & tartare sauce 
 

Asian Beef Salad $25 
Rocket, wombok, red cabbage, carrot, bean shoots, 
crispy noodles, roasted cashews, stir fried beef  w/ 

sesame soy dressing 
 

Beer Battered Barramundi $25  
Served with fries, garden salad, lemon, tartare sauce  

 
Penne Amatriciana $21  

Napoli sauce, salami, roasted capsicum, onion, olives, 
anchovies, mushrooms, fetta w/ penne pasta 

 
 EXTRAs 

Wedges or Fries $10 
Sweet potato wedges $11 

Picnic Point Garden salad OR Coleslaw $9.50 
 

Extra Sauces-Tomato, BBQ, Aioli, Sweet chilli $1.5 
Sour Cream & sweet chilli, House made relish, Hollandaise $2.5 

 
Kids menu 

Ham and cheese pizza $15 
Nuggets, chips & tomato sauce $ 15 
Mini fish, chips & tomato sauce $ 16 

Pasta Napolitana w/ cheese $14 
 
 

Chef’s Special $30 
Prawn Linguine  

Prawns tossed in garlic butter, baby spinach, fresh herbs & grilled lemon 



All prices inclusive of GST. 15% surcharge applies on public holidays  

HOT DRINKS 
Takeaway Available (Small 8oz, Large 12oz, Grande 16oz) 

8oz $5.5  12oz $6.5  16oz $7.5 
Milks available: Oat, Soy, Almond & Lactose Free      0.5 
Extra Coffee Shot        1.0 
Syrups: Caramel | Vanilla | Hazelnut     1.0 
Pot of Tea for One/Two      5.0/9.0 
Teas available: English Breakfast, Earl Grey, Bushells, Chamomile,  

Green, Peppermint, Chai, Lemon 
 

COFFEE 
Cup         5.5 
Mug         6.5 
Hot Chocolate | Chai Latte | Chai Hot Chocolate | Mocha 
Cappuccino | Flat White | Latte| Long Black     
Short Black |Macciatto      3.5 
Vienna Coffee – Black or White     6.5 
Affagatto        7.5 
Babychino / Fairy Latte – Chocolate, Strawberry, Caramel  2.5 
Hot Water / Glass of Milk      3.5 
DESSERT 
Bubble Sundae       8.0 
Choose a syrup flavour: Lychee, Mango, Passionfruit, Peach, Strawberry 
Choose Bubble Balls: Blueberry, Apple, Lychee, Mango, Passionfruit, 
           Peach, Strawberry 
Ice-cream:  Single Scoop (flavours available at counter)  5.5 
      Double Scoop       7.0 
  Kids Scoop      3.5 
    Weis Bar      4.0 

COLD DRINKS 
Milkshakes (600ml) add malt $1     9.0 
Kids Milkshakes (490ml)      7.0 
Chocolate | Strawberry | Vanilla | Caramel | Lime | Banana 
Iced  Coffee | Chocolate | Mocha with ice cream & whipped cream 8.5 
Fresh Orange Juice (550ml Glass)     5.5 
Bottled Juice (350ml) Apple | Orange | Pineapple | Tomato  5.0 
Kombucha (330ml) Passionfruit | Ginger | Wild Berry   7.0 
Lemon, Lime & Bitters | Soda Lime & Bitters (550ml Glass) 5.5 
Red Bull         5.5 
Bundaberg Ginger Beer | Diet      5.8 
Crows Nest Soft drinks (330ml)     5.8 
Portabello | Creaming Soda | Double Sars | Blue Lemonade | Cherry Cheer 
Coke | Coke Zero (375ml Can)     6.0 
Post Mix Soft Drink (550ml Glass)     5.0 
Cola | Diet Cola | Lemon Squash | Lemonade | Soda 
Spider (add ice cream scoop to any of the above soft drinks) 2.0 
Iced Tea (500ml) Lemon | Peach     5.8 
Tonic Water | Ginger Ale (330ml Bottle)    5.0 
Still Water (600ml Bottle)      3.5 
Sparkling Water (500ml Bottle)     4.5 

San Pellegrino Mineral Water (500ml Bottle)   7.0 
San Pellegrino Mineral Water (1L Bottle)    11.0 

 
ALCOHOLIC DRINKS 

BEER 
ON TAP     POT SCH PINT 

XXXX Gold 3.5%     7.0 10.0 13.0 
Great Northern Super Crisp 3.5%   7.0 10.0 13.0 
Great Northern Original 4.2%    7.5 10.5 13.5 
James Squire 150 Lashes Pale Ale 4.2%  8.0 12.0 14.0 
Stone & Wood Pacific Ale 4.4%   8.0 12.0 14.0 
Little Creatures Pacific Ale 4.5%   8.0 12.0 14.0 
Brookvale Union Ginger Beer 4%   9.0 13.0 16.0 
 

PACKAGE       Btl 
Hahn Premium Light 2.2%      8.0 
Corona Blonde Lager 4.6%      10.0 
Asahi 5%        10.0 
Guinness Stout 4.2%       11.0 
Peroni Mid 3.5%       8.0 
Peroni Zero 0%       7.0 
Monteith’s Crushed Apple Cider     9.0 
 

Sparkling           Gls      Btl 
Tatachilla Brut   McLaren Vale, SA 9.0 40.5 
Symphony Hill Prosecco  Ballandean, Qld  49.5 
De Bortoli King Valley Prosecco (200ml) Bilbul, NSW  12.0 
De Bortoli Emeri Pink Moscato (200ml) Bilbul, NSW  12.0 
Grant Burge Pinot Chardonnay  Barossa, SA  52.0 
Kreglinger Brut 2007   Pipers River, Tasmania 85.0 
Villa Maria Lightly Sparkling Sauv Blanc Marlborough, NZ 44.0 
NV Bollinger Special Cuvee  Ay, Champagne  135.0 

 
Rose       Gls Btl 

Forrester Rose 2022   Margaret River, WA 10.5 47.5 
 
White Wine       Gls Btl 

Villa Maria Sauvignon Blanc 2022 Marlborough, NZ 11.0 49.5 
Symphony Hill Sauvignon Blanc 2023  Ballandean, Qld  45.0 
Shaw & Smith Sauvignon Blanc 2022 Adelaide Hills, SA  59.0 
Sea Urchin Chardonnay 2021 Margaret River, WA 11.0 49.5 
Vasse Felix ‘Filius’ Chardonnay 2019 Margaret River, WA  40.0 
Leeuwin Estate A. Series Chard 2005 Margaret River, WA  255.0 
Wicks Estate Pinot Gris 2022  Adelaide Hills, SA 11.0 49.5 
Starborough Pinot Gris 2021  Marlborough, NZ  45.0 
Tyrrell’s Vat 1 Semillon 2000 Hunter Valley, NSW  150.0 
Symphony Hill Reserve Verdelho 2019Granite Belt, Qld  45.0 

 

Red Wine 
Pinot Noir      Gls Btl 

Castelli Estate Pinot Noir 2022      Pemberton, WA 11.0 49.5  
Innocent Bystander Pinot Noir 2011 Yarra Valley, Vic  40.0 
Starborough Pinot Noir 2020  Marlborough, NZ  52.0 

  
Varietals       Gls Btl 

De Bortoli Tempranillo 2020  Heathcote, Vic 10.0 45.0 
Coriole Sangiovese 2021  McLaren Vale, SA  52.0 

 
Shiraz      Gls Btl 

Mr Riggs ‘The Gaffer’ Shiraz 2020 McLaren Vale, SA 11.0 49.5 
Rockbare Shiraz 2018   McLaren Vale, SA  39.0 
Symphony Hill Shiraz 2018  Granite Belt, QLD  55.0 
Pepper Jack Shiraz 2020  Barossa, SA   50.0 
Coriole ‘Redstone’ Shiraz 2009  Mclaren Vale, SA  45.0 
De Bortoli Reserve Shiraz 1998 Yarra Valley, Vic  90.0 
Jim Barry ‘McRae Wood’ Shiraz’ 2011 Clare Valley, SA 69.0 
Jacob’s Creek ‘Johann’ Shiraz Cab 2001 Barossa, SA  95.0 
Tyrrell’s Vat 9 Shiraz 2004  Hunter  Valley, NSW  92.0 
Grant Burge ‘Meshach’ Shiraz 2002 Barossa, SA   240.0 
Songlines Shiraz 2005  McLaren Vale, SA  40.0 
Mitchell McNicol Shiraz 2000 Clare Valley, SA  75.0 
Lawson’s Shiraz 1998   Padthaway, SA  87.0 
Penfolds St Henri Shiraz 2004 Multi Region, SA  260.0 
Grant Burge ‘Meshach’ Shiraz 1998 Barossa, SA   250.0 
De Bortoli 8 Legged Red Shiraz Blend  Rutherglen, Vic  45.0 

 
Cabernet & Blends    Gls Btl 

Zilzie BTW Cabernet Merlot 2021 Karadoc, Vic   40.5 
Wyndham Estate Cab Merlot 2001 Regional, SA   50.0 
Land’s End Cab Merlot 2012  Margaret River, WA  40.0 
Fire Gully Cab Merlot 2007  Margaret River, WA  40.0 
Ferngrove Cabernet Merlot 2007 Frankland River, WA  40.0 
Rufus Stone Cabernet Malbec 2004 McLaren Vale, SA  59.0 
Vasse Felix ‘Heytesbury’ 2009 Margaret River, WA  99.0 
 Cabernet, Petit Verdot, Malbec Penfolds Bin 389 Cab Shiraz 2002  
                 Barossa, SA        250.0 
Forrester Cabernet Sauvignon 2020 Margaret River, Vic 10.5 47.5 
Lenton Brae Cabernet Sauvignon 2003  Margaret River, WA 75.0 
Jacaranda Ridge Cab Sauvignon 1998 Coonawarra, SA  98.0 
Petaluma Cabernet Merlot 2002   Coonawarra, SA   92.0 
Forester Reserve Cab Sauvignon 2012 Margaret River, WA  89.0 
Jim Barry ‘Cover Drive’ Cabernet 2018   Clare Valley, SA  48.0 
Vasse Felix Cabernet Sauvignon 2013 Margaret River, WA  69.0 
Vasse Felix Cabernet Sauvignon 2001 Margaret River, WA  95.0 
Grant Burge ‘Shadrach’ Cabernet 2000 Barossa, SA   110.0 
Henschke ‘Abbotts Prayer’ Merlot 2005  Lenswood, SA  120.0 


