
The Sweet Breakfast

The Mains

Sides

The Savoury Breakfast

Kids Menu

Toasted Banana Bread 9
Cinnamon Butter, Honey (V)

HarbourWatch Acai Bowl 18
Tropical Fruits, Toasted Seeds, 
Peanut Butter, Honey (V)

Jumbo Buttermilk Hotcake 21
Berry Compote, Vanilla Mascarpone,  
Maple Syrup, Cinnamon (V)

Vanilla Coconut Yoghurt Parfait 18
House Granola, Peach, Berries, Honey (V, DF)

HarbourWatch Burger & Chips 26
Black Angus Patty, Cheddar, Lettuce,  
Tomato, Pickles, Secret Sauce

Peri Peri Grilled Chicken Burger & Chips 25
Lettuce, Tomato, Pickles, Citrus Mayo

Marinated Eggplant 28
Miso, Labneh, Raisin Salsa, Pomegranate, 
Harissa Oil, Pepitas (VGO)

Fish & Chips 28
Battered Hoki, Tartare Sauce, Lemon, Slaw, Chips (I) 

Calamari & Chips 28
Crumbed Calamari Rings, Tartare Sauce, Lemon (I) (DF)

Chicken & Pesto Pasta 24
Fresh Casarecce Pasta, Poached Chicken,  
Basil Pesto, Parmesan

Pan Fried Barramundi 36
Fennel, Zucchini, Citrus, Herbs, Beurre Blanc (A) (GF)

200G MBS2 Rump Steak 40
Chips, Long Leaf Rocket, Jus  (DF)

Chips 12
Crispy Coated Chips, Sea Salt (VE)

Garden Salad 12
Seasonal Leaf Salad, Chardonnay Vinaigrette (VE, GF, DF)

Big Breakfast 26
2 Fried Eggs, Bacon, Sausage, Tomato, 
Mushrooms, Hashbrown, Toast (DF)

Bacon & Egg Roll 16
Brioche Bun, Black Forest Bacon,  
Fried Egg, House BBQ Sauce 
+$4 Add Hash Brown

Avocado on Toast 16
Heirloom Cherry Tomato, Vegan Ricotta, 
Pistachio Crumb, Basil, Lemon (VG, N) 

+$3 Fried Egg   +$8 Add Bacon

Caponata on Sourdough 16
Eggplant Caponata, Crumbled Feta, Herb Oil (V) 

+$3 Fried Egg   +$7 Halloumi

Greek Omelette 21 
3 Egg Open Omelette, Capsicum,  
Feta, Spanish Onion, Black Olive, Toast (V) Fish & Chips (I) (DF) 15

Chicken Tenders & Chips 15
Margherita Pizza (V) 15
Kids Beef Burger & Chips 15
+$2 Add CheeseBacon 8  •  King Prawns 8 (I)  •  Chicken 8  •  Extra Pattie 8

Fried Egg 3  •  Avocado 6  •  Hash Brown 4  •  Halloumi 7
Grilled Tomato 4  •  Smoked Salmon 8 (I) • 

Additions

The Salads & Bowls

Caesar Salad 21
Caesar Salad, Baby Cos Lettuce, Boiled Egg, Parmesan,  
Anchovies, Croutons (I)
+$8 Add Poached Chicken

King Prawn Salad 28
Poached prawns, Iceberg Lettuce, Cherry Tomato, 
Cucumber, Sesame Dressing (I) (DF)

Yellowfin Tuna Bowl 28
Ginger, Edamame, Cucumber, Cherry Tomato, 
Brown Rice, Furikake, Wasabi (I) (DF, VGO)

Make It Vegan 
+ Silken Tofu 

ALL DAY DINING

ALL DAY DINING

ASC-C-44161 - ASC certified farmed seafood. www.asc-aqua.org Seafood Origin              
MSC-C-65675 – Seafood certified to MSC’s environmental standard for fishing. msc.org 

(A) Australian (I) Imported (M) Mixed Origin (v) vegetarian (vg) vegan (vgo) vegan option  
(gf) gluten free (df) dairy free (n) contains nuts (s) contains sesame. A 10% surcharge  applies 
on weekends. A 15% surcharge applies on public holidays. All Visa, MasterCard  & American 
Express cards will incur a 1.65% processing fee. All debit cards will incur a 0.55% processing fee.


