
 
Eggs on Toast   
eggs your way,  
your choice of bread / 9.00     

Avocado Smash   
poached eggs on sourdough, 
avocado, feta cheese, balsamic glaze,
cherry tomato / 18.00   

Glasshouse Omelette   
ham, baby spinach, mushroom, 
cheese, tomato, sourdough / 18.00

Spanish Omelette   
spicy sausage, tomato, onion, 
capsicum, feta, sourdough / 18.00

Halloumi Stack   
avocado, sun dried tomato, 
parsley, sourdough / 18.00

BLAT   
bacon, lettuce, avocado, 
tomato, turkish bread / 12.00

Breakfast Burger   
fried egg, bacon, avocado, 
hash brown, cheese, aioli / 14.00

Banana Split Granola   
granola, yoghurt, mixed berries, 
glazed banana / 14.00

Acai Bowl   
organic acai, granola, mixed berries, coconut,
chia seeds, seasonal fruits / 18.00
   
                                 A D D  O N S 
                           breakfast & lunch
   
Bacon                      4 Sausage                    
Avocado                      4 Hash Brown   
Smoked Salmon     5 Mushrooms   
Feta Cheese     3 Chicken Breast   
Halloumi     4 Tomato                    
Chorizo                      4 Sauteed Spinach   
                   Eggs                    

Chilli Prawn Linguine
spinach, tomato, white wine,
garlic butter, napolitana sauce / 24.00

Asian Style Salmon (GF)
rice, wombok, crispy noodles, greens, 
palm sugar dressing / 28.00

Grilled Fish
chips, house salad, tartare sauce / 18.00

Chicken Schnitzel
chips, gravy, house salad / 18.00

Chicken Parmigiana
chips, house salad / 22.00

Lamb Rump (GF)
garlic mash, greens, house jus / 28.00

Butter Chicken (GF)
basmati rice, poppadom’s / 22.00

Pappardelle Beef Ragu
slow cooked beef ragu, house salad / 22.00

Spinach and Mushroom  
Soba Noodles (V) (GF)
sugar snap peas, toasted sesame seeds,  
tamari dressing / 19.00

Vegetarian Curry of the Week (V) (GF)
ask your server for details / 19.00
add chicken / 24.00

                               T O  S H AR E 
   Garlic Bread                           9
   Bruschetta                              12
   Chips                                         9
   Sweet Potato Chips               10

Southern Fried Chicken Burger
lettuce, slaw, jalapenos, cheese,
chipotle sauce / 20.00

Glasshouse Beef Burger
lettuce, tomato, pickled spanish onions, 
cheese, smokey BBQ sauce / 22.00

Steak Sandwich
rocket, tomato, onion, 
seeded mustard sauce / 26.00

Portobello Mushroom & 
Halloumi Burger (V)
pumpkin, hummus, onion / 19.00

                        S AL A D S
Glasshouse Super Bowl (V) (GF)
mixed greens, broccolini, quinoa, 
avocado, green tahini / 21.00

Chicken & Avocado Salad (GF)
rocket, spanish onion, grilled corn, 
tomato, Dijon Dressing / 21.00

Hearty Lamb Salad (GF)
roasted kilfer, rocket, onions, tomato, 
pepper, pumpkin, hummus,
pomegranate molasses / 24.00

Thai Beef Salad
vermicelli, sprouts, onions, shallots, 
tomato, garlic, coriander dressing / 26.00

Classic Chicken Caesar Salad
cos lettuce, bacon,
croutons, caesar dressing / 19.00

O U R  FA M O U S  O P E N  M E LT S
served with chips and house salad

Chicken Breast Melt
avocado, rocket, mozzarella / 18.00

Bacon Melt
avocado, rocket, mozzarella / 18.00

Vegetarian Melt (V)
sun dried tomato, mushroom,
mozzarella / 18.00

                                B R E A K FAS T    
served from 7:00 am to 11:30 am

                                    B U R G E R S    
served with chips and house salad

L U N C H 
served from 11:30 am to 2:00 pm

4
3
3
5
3
3
3
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Espresso 
Macchiato 
Piccolo 
Long Black 
Long Macchiato 
Cappuccino 
Latte 
Flat White 
Hot Chocolate 
Chai Latte 
Mocha 

Iced Coffee
Iced Chocolate
Iced Latte
Iced Mocha
Affogato

San Pellegrino Sparkling  (250ml)
San Pellegrino Sparkling  (500ml)
San Pellegrino Sparkling (750ml)
Coke, Coke No Sugar,  
Diet Coke, Sprite, Lemonade
Lemon Lime Bitters
Lime & Soda
Lipton Iced Teas
Chinotto Limonata, Rossa
Bottled Juice
Kombucha
Bundaberg Sparkling

Tiger on Draught
Cascade Premium Light
Peroni Leggera (mid strength)
Pure Blonde, James Boags
Heineken, Corona, Peroni, Asahi
Little Creatures Pale Ale
Strongbow Apple Cider

2020 Taylors Promised  
Land Chardonnay Clare Valley, SA
2019 Sunshine Bay  
Sauvignon Blanc Marlborough, NZ
2020 Miss Zilm Keeda 
Riesling Eden Valley, SA
2019 Rob Dolan White Label  
Pinot Gris Yarra Valley, VIC

2020 Taylors Promised  
Land Merlot Clare Valley, SA
2019 Villa Fresco  
Rosso King Valley, VIC
2020 Longhop Old Vines 
Grenache Adelaide Plains, SA
2020 Torzi Schist Rock  
Shiraz Barossa Valley, SA

Paul Louis Brut (200ML) 
Loire Valley, FRANCE
Villa Fresco Frizzante 
King Valley, VIC

English Breakfast 
Earl Grey
Peppermint
Lemongrass & Ginger
Green Tea
Chamomile
Chai Tea

Chocolate
Strawberry
Vanilla
Banana
Coffee
Caramel

Mixed Berry
Mango
Banana
Tropical
Green
Acai

Create your own from:
Orange, Apple, Pineapple, Carrot,
Celery, Watermelon, Mint, Lemon, 
Ginger, Beetroot

REGULAR
3.50
3.80
3.80
4.30
4.30
4.30
4.30
4.30
4.30
4.50
4.50

7.50
7.50
7.50
7.50
6.00

 

4.50
6.50
8.50
3.50

 
5.00 
5.00
5.00
5.00
5.00
6.00
5.50

8.00
8.00
8.50
8.50
9.00
9.50
8.50

GLASS
8.00

10.00

 

GLASS
8.00

9.00

 

BOTTLE
36.00

40.00

56.00

56.00
 

BOTTLE
36.00

38.00

48.00

56.00
 

BOTTLE
12.00

36.00

 

LARGE

4.80

4.80
4.80
4.80
4.80
5.00
5.00

B E V E R AG E S

soy, almond, oat, lactose free milk - add 50c
decaf, extra shot, syrups - add 50c

C O F F E E B E E R S

W H I T E  W I N E

R E D  W I N E

S PAR K L I N G

I C E D  C O F F E E S 
with icecream & whipped cream

S E L E C T I O N  O F  T E A S  4.50

C L A S S IC  S H A K E S  8.50

S M O O T H IE S  8.50

C O L D  P R E S S E D  F R E S H  J U I C E  8.50
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