
BREAKFAST  
Mon-Fri 630 to 1030 | Sat-Sun 700 to 1100 

 

FROM THE COUNTER 18 

selection of French bakery items, fresh fruit, yoghurts,  

cereals, toast & preserves 

          

TOAST organic sourdough, w/ butter & preserves 7 

BANANA BREAD, toasted w/ citrus whipped ricotta 8 

THICK CUT FRUIT LOAF, served with butter & spreads 7 

FRUIT SALAD, Greek yoghurt, mixed berry compote 11 

BIRCHER MUESLI, Greek yoghurt, poached fruits, apple, 

toasted seeds & strawberries 12  

EGGS ON TOAST, your way, organic sourdough 12 

BACON & EGGS, your way, organic sourdough 15 

CRUSHED AVOCADO marinated fetta, mixed grains, toma-

to, rocket, sumac 18 

EGGS BENEDICT shaved ham, poached eggs, hollandaise 

on sour dough 19 

CORNED BEEF HASH corned silverside, fried potato 

caramelized onions, sunny egg17 

FRENCH TOAST, strawberries, vanilla cream, berry compote  

17 

 

SIDES 5 *not included in breakfast package   

sautéed mushrooms, half avocado, gilled tomatoes 

hash browns, bacon, eggs of your choice 

 

**Gluten free bread available  on request ** Vegetarian   dairy free   gluten free            

LUNCH  
Mon-Sun 1130 to 1500 

 

A LA CARTE LUNCH 

 

RUEBEN SANDWITCH with corned silverside, Swiss cheese, 

sauerkraut, Russian dressing, pickle 14 

MILANESE PASTA Italian vegetables with a rich Napoli 

sauce & shaved reggiano 14 

PERI PERI CHICKEN WRAP spiced chicken breast, lettuce, 

tomato, Spanish onion & peri peri sauce, chunky chips 16 

BEER BATTERED FLATHEAD chips, lemon & aoli 15 

ROASTED PUMPKIN SALAD, baby spinach, feta cheese, 

semi dried tomato, pumpkin seeds, honey, mustard  

dressing 15  

BLT  SANDWICH  smoked bacon, mixed leaf, tomato, 

mayo on thick cut bread with chunky chips 15  

GREEK LAMB BURGER, eggplant relish, tomato, onion rings 

& tzatziki with chunky chips  22 

  CORNED BEEF HASH, fried potato, caramelized onions,  

   sunny egg16 

 

Add a glass of house beverage for $8 

 

 

SIDES 7 

 

THICK CUT CHIPS, aolie  

 

MIXED GARDEN SALAD, balsamic dressing 

 

STEAMED  BROCCOLI, toasted sunflower seeds 



SALUMI

  

THE CROFT BOARD 

A selection of cured & smoked artisan meats &  

cheeses with sticky fig relish, cornichons, crisp  

bread crackers & warm sour dough 42 

CHARCUTERIE 

SIGNATURE  DISH 

3:00pm. To late. Mon.- Sun. 

  

CHEESE 

one cheese 13, two cheeses 19, three cheeses 26 
 

Woombye triple cream brie - Sunshine coast - the delicate white bloom on the outside hides a deliciously rich and 

creamy centre 

 

Fourme d’Ambert - France from the Auvergne region. This glorious creamy blue cheese is defined by its signature 

cylindrical shape and sweet, mild blue flavour. 

 

Cloth-Aged Cheddar Gippsland - sweet upfront notes with complex after tones matured to an optimal age of 

between 15 months to two years, the cheese is ripened under cloth to allow for a thin rind to form 

 

Manchego Style Iberico - 33-3, Spain, made with a blend of a third each of sheep, goat and cow milks. The 

distinctive piquant taste of this white semi hard cheese ranges from nutty to fruity. 

 

Heidi Farm Gruyere - with its abundance of industry awards, is considered a benchmark and one of the finest 

farmhouse cheeses to be produced in Australia 

 

Charleston Brie - South Australia, The Charleston is a rich flavoursome brie style cheese made from Jersey cow 

milk, sourced from the Adelaide Hills.  

 

all served with sticky fig relish, crisp bread crackers, oat biscuits & dried fruit  

one selection 12, two selections 22, three selections 28 
  

Sobrassada quattro Stelle - NSW - cured spreadable salami from the Balearic Islands made with ground pork, 

paprika and salt and other spices. 

 

Prosciutto di Parma - from the small Italian town of Langhirano, cellar aged for 18months 

 

Finochiona Salumi  -  Finochiona takes its name from finocchio, meaning fennel, with which it is infused. This 

unique flavour is blended with aromatic garlic for an intricately nuanced flavour. 

  

Salame  Norcia De Palma salami - SA Salumi, Norcia originated from Norcia a town and commune in the 

province of Perugia (Italy) in south-eastern Umbria. With an amazing taste and flavour that leaves your palette 

feeling smooth and wanting more  

 

Cacciatorini Piccante - cacciatore meaning hunter, is named for its portability, and packs quite a punch 

 

Capocollo quattro Stelle - traditional Italian and Corsican pork salumi, rolled in salt & spices then air dried  



DINNER

Mon.- Sun. 6:00pm. to late.

BITES

croft is an ancient name for small ‘farm’ comprising a plot of arable land 
attached to a house and with a right of pasturage. ‘The croft house’ originates 
from the plot of farm  land in which the restaurant sits today

artisan sour dough, cultured butter (v) 8

green olives ,garlic and olive oil (v) 8

crumbed haloumi bites w/ ranch sauce (v) 8

honey & soy roasted almonds (v) 8



roasted beetroots with Kris Lloyd artisan goat curd (v, gf)
garlic & thyme roasted potatoes  (gf, v)
steamed green beans, toasted seeds, herb butter (gf, v)
fries, aoli (v)

beef carpaccio, parsnip cream , radish, soft herb, pecorino (gf)  18

char grilled Fremantle octopus, red wine reduction, sobrasada, 
saffron 19(gf)

marinated beetroot salad, Kris Lloyd artisan goat curd, five seed 
brittle 15 (v, gf)

gin cured salmon, pickled cucumber, avocado puree, wasabi (gf) 18

Sovereign lamb rump, pumpkin puree, asparagus, assorted mushrooms, thyme 
jus 38 

Darling downs New York strip, pressed beef cheek, barley, Tuscan cabbage, 
heritage carrots, garlic 46 

Moreton bay bug & sand crab Capellini with chili, confit garlic, vine 
tomatoes, spinach & saffron cream 38 

Tasmanian salmon fillet, broad bean & potato ragout, citrus vinaigrette & 
pancetta 37 (gf)

seared duck breast, potato fondant, honey glazed carrots, baby beets, pear 
relish, Madera 40 

Borrowdale farms roast pork belly, Paris mash, caramelized shallot, fennel & cider 
reduction 36 (gf)

pumpkin gnocchi, sautéed spinach, green peas, brown butter sauce, sage & grana 
padano 28 (v)

MAIN S

caramelized banana, crisp pastry wafer, dark rum, vanilla bean ice cream

white chocolate mousse, strawberry jelly, lemon curd, toasted oatmeal, 
strawberry sorbet

trio of ice cream w/ biscotti 

DESSERT 14

ENTREES

SIDES 9

signature dish

signature dish

signature dish


	Slide Number 1
	Slide Number 2



