
BREAKFAST MENU | 7AM -1130AM

Please advise staff if you have a food allergy | Gluten free bread is available 
GF - gluten free | V - vegetarian | VE - vegan VEO - vegan alternative available

Tiramisu overnight oats with chia, maple syrup, coconut yoghurt,
espresso, cacao & biscotti (VE)

House-cured hot smoked salmon with dill creme fraiche, crispy
potato cake & soft-boiled free-range egg  

Truffled scrambled free-range eggs with roasted field mushrooms,
thyme, parsley & toasted sourdough (V. GFO)

Citrus whipped ricotta & avocado with toasted sourdough, poached
free-range eggs, mint & dill (V. VEO. GFO)

Sunshine Coast pork & fennel sausage with roasted vine tomatoes,
fried free-range eggs, salsa verde & toasted sourdough

French toast with homemade lemon curd, mascarpone, vanilla ice
cream & blackberry coulis (V)

Baked Spanish eggs with chorizo, roasted capsicum, butterbeans,
parsley & green chilli oil with toasted sourdough

Classic Eggs Benedict with poached free-range eggs, baby spinach &
Hollandaise sauce on toasted English breakfast muffin with: 
Grilled triple smoked bacon or Roasted field mushroom (V) 
or House-cured hot smoked salmon (+7)

Sweetcorn & zucchini fritters with cucumber & lemon yoghurt,
poached free-range egg, leafy fennel salad & tomato chilli jam (V)

Free-range eggs on toast cooked to your liking with homemade 
breakfast relish (V. GFO)

SIDES
Roasted vine cherry tomato (V)
Sautéed baby spinach (V)
Sunshine pork & fennel sausage
Triple smoked bacon
Fresh avocado (V)
Crispy potato cake (V)
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Heirloom tomato & chargrilled garlic bruschetta, pistachio pesto, leafy
fennel salad, baby burrata, aged balsamic & EVOO (V.VEO.GFO)

Poached chicken Caeser salad, sourdough crisps, soft-boiled 
free-range egg & crispy prosciutto 

Balter beer-battered fish & chips with homemade tartare sauce & 
minted peas

Green goddess salad, seasonal lettuce, hummus, goat’s cheese,
capsicum, olives, cucumber, sprouted beans, sesame, dill, seeds,
goddess dressing (VEO, GF)
ADD: poached chicken (+6) or zucchini & corn fritters (+6.5)

House-cured hot smoked salmon with dill creme fraiche, 
crispy potato cake & soft-boiled free-range egg 

Char-grilled 250gm ribeye, ABG Angus grain-fed beef (MB2+) with
sauteed potatoes, fine green bean & parmesan salad & salsa verde

Classic beef burger with American cheese, pickles, Riva special sauce,
toasted sesame seed bun & crunchy chips

Free-range chicken schnitzel with eschalot & celeriac puree, 
garlic & sage butter, kohlrabi & cabbage slaw

Sweetcorn & zucchini fritters with cucumber & lemon yoghurt, poached
free-range egg, leafy fennel salad & tomato chilli jam (V) 

KIDS LUNCH MENU - (for under 12's)

Australian beef cheeseburger 
Homemade macaroni & cheese (V) 
Buttermilk fried chicken pieces with mayonnaise
Battered fish & chips with tartare sauce 

(All kids’ meals served with chips & veggie sticks)
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LUNCH MENU | 1130AM - 230PM

Please advise staff if you have a food allergy | Gluten free bread is available 
GF - gluten free | V - vegetarian | VE - vegan VEO - vegan alternative available


