DRIET

JEACHSIDE BRUNCH

Eggs done your way, sourdough + relish (GgFo,vo) | 15

Add Sides:
Greens | tomato | hash brown | egg | sourdough | 4

Smashed avocado | mushrooms | Scottsdale pork thick cut maple bacon
haloumi | spicy house beans | 5

Egg + bacon sourdough toastie with house tomato relish (Gro) | 15

Eggs benedict; poached eggs, Scottsdale pork maple cured bacon, spinach | 25
hollandaise + sourdough (GFO, VO)

Roast pumpkin smash, poached eggs, sourdough, whipped fetta, candied | 25

pepitas, parmesan crumb
(V. VEO, GFO)

Thick cut artisan fruit toast, whipped maple butter (v, veo) | 14

Brioche French toast, vanilla poached pear, oat + brown sugar crumble, | 23
whipped mascarpone, maple syrup (v)

House made toasted granola, raspberry+ coconut panna cotta, berry coulis, | 23
yoghurt, seasonal fruit (v)

Zucchini, pea + quinoa fritters, crispy prosciutto, kale + spinach, beet relish, | 25
poached eggs, balsamic glaze (VEO, GF)

Spicy house beans, salsa, avocado, toasted sourdough (ve) | 271
addegg | +4

Turkish eggs; poached eggs, herbed yoghurt, chilli oil, confit chilli, parsley, | 25
pickled onion, mint, toasted sourdough (v, GFO)

(V)=Vegetarian, (VO)= Vegetarian Option (VE)=Vegan,
(GF)=Gluten Fre(GF)= Gluten Free (GFO)=Gluten Free option



Salt + pepper squid salad; carrot, cucumber, capsicum, spring onion, bean | 24
shoot + coriander salad, nahm_jim dressing

Creamy seafood chowder; scallops, prawns, white fish, mussel, parsley oil, | 29
toasted sourdough (GFO)

Mushroom arancini, truffle aioli, rocket, pear, walnut + parmesan salad, | 24
lemon vinaigrette (v)

Chicken focaccia; chicken breast, bacon, avocado, kewpie, pickled cabbage, | 27
garden salad, chips (GFo)

Battered fresh Tasmanian gummy shark, chips, garden salad, house | 30
tartare, lemon

Philly cheese steak on milk bun roll, sauteed capsicum + onion, melted | 29
Swiss cheese cucumber salad (GFO)

Shares + Sides
Drift chips + house relish (ve) | 7
Sweet potato fries + house aioli (v) | 7

Roasted vegetable salad; baby beets, pumpkin, | 10
chickpeas, rocket, quinoa (VE, GF)

Soft Shell Taco's —x1-$9/x2-$16/x3- %22

Panko crumbed prawn, pickled slaw, salsa, siracha aioli

Lemon pepper squid, pickled slawv, aioli, fried shallots

Pulled beef, roasted corn, green chilli, pickled onion, white cheese
sauce

House made Mexican beans, salsa, avocado (VE)

Slider burgers —x1-3$8/x2-3$15/x3- $21

Cheeseburger
Beef, cheese, American mustard, tomato relish,
pickles, red onion

Southern Fried Chicken
Southern fried chicken, sesame mayo, lettuce,
tomato jam

Zucchini, pea + quinoa (v)
Zucchini, pea + quinoa patty, cabbage pickle, salsa,
aioli

*Sliders can be made with gluten free buns (0.50 extra)

(V)=Vegetarian, (VO)= Vegetarian Option (VE)=Vegan,
(GF)=Gluten Fre(GF)= Gluten Free (GFO)=Gluten Free option



Sweets

Honeycomb gaytime ice-cream cake, chocolate syrup, choc + peanut crumb, | 17
honeycomb shards, Persian fairy floss (v, GFO)

Choc hazelnut tart, crushed hazelnuts, dehydrated raspberries, Valhalla | 16
vanilla bean ice cream ()

Vanilla poached pear, house made almond bread, pistachio crumb, Persian | 16

fairy floss, Valhalla vanilla bean ice-cream
(V. VEO)

Frangelico affogato; espresso, Valhalla vanilla bean ice cream, Frangelico | 18
liquer, house made almond bread (v, GFO)

(V)=Vegetarian, (VO)= Vegetarian Option (VE)=Vegan,
(GF)=Gluten Fre(GF)= Gluten Free (GFO)=Gluten Free option



