
avocado & mozzarella corncake
goat's feta, tomato & chilli relish, 

heirloom corn, poached egg
24

spanner crab crumpet
blue swimmer crab, sourdough crumpet, 

pickled kohlrabi, hollandaise, egg, finger lime oil 
26

chilli folded eggs
grilled focaccia, aged provolone, 

fermented chilli salsa, padron peppers
24

cured king salmon
cured ora king salmon, hash potato, 

dill labneh, poached egg
28

ballarat breakfast
thick cut bacon, pork & sage sausage, 

pork belly meatball, eggplant caponata,
 poached egg, sourdough 

28

thyme & garlic eggplant
basil goat feta cheese, harissa dressing, 

roasted sunflower seeds, crispy basil
26

toast - sourdough / multigrain / fruit / 
house-made gluten free

9

eggs on toast - poached, scrambled, fried
14

goat feta / roast tomato 
mushrooms / avocado 

sausage
bacon / smoked salmon

5
6
7
8

caramelised apple porridge
cinnamon apple caramel, white chocolate crumble, 

seasonal fruit
22

pasta
mushroom cavetelli

house made pasta, mushroom ragu, parmesan
27

prawn bisque
rigatoni, split prawns, mussels, grilled sourdough

34

to share
House-aged scotch fillet

truffle butter, oyster mushroom
300g - 58

600g - 103

   Whole Nz yellow belly flounder
lemon butter, dill, saltbush

62

Large Wood-Fired Cauliflower
white miso, furikake

28

sides

baby cos lettuce salad
12

Charred broccolini, soy brown butter, sesame 
12

charred brussel sprouts, kaiserfleisch, pecorino
18

house-made focaccia, kelp butter
12

sydney rock oyster, yuzu & jalapeno
6

skin on fries, oregano seasoning
12

dessert
Burnt Basque cheesecake, wattleseed cream 

15

Wood-roasted pineapple, macadamia gelato 
15

steak frites
180g porterhouse, skin on fries, salsa verde

29

please talk to our staff for allergen information. 
service charge: weekend 10% / public holiday 20%.

our kitchen uses fresh and seasonal ingredients. 
we proudly use locally-sourced and sustainable produce.

card payments may incur a surcharge. 

Beef 
Raspberry chutney, black pepper glaze

chicken
romesco, spring onion, chilli, hazelnut

octopus
green olive anchovy tapenade, 'nduja

15

15

15

15

14

16

16

12

14

14

lamb
orange chilli, minted yogurt

pork
radish mustard jus, guindillas

prawn
Caraway cucumber cream cheese, prawn head oil

flathead
pickled buddha hand, rhubarb, leek oil

pablano peppers
sherry vinegar, pecrorino

hallouimi
brown butter, honey cranberry, walnut

oyster mushroom
fermented chilli, black vinegar, miso glaze 

skewers
from 11am

brunch
from 7am



coffee.

cold
cold brew coffee 
iced-coffee
iced latte

7
8

6.5

espresso
rotating options roasted by abacus

5

filter
single cup / bottomless cup 6/9

milk based 
abacus - 'arithma' 
taste like milk chocolate, nougat, macadamia 

5.5

english breakfast / earl grey / lemon-grass / peppermint 5.5
green sencha / jasmine pearl / house-made chai / 
matcha latte

6

tea.

cold drinks.
iced chocolate 
house-made lemonade
lemon myrtle iced tea
three bays naturally sparkling water

8
10
12
12

fresh mildura orange juice 
cold pressed beetroot, ginger, apple, lime juice
cold pressed apple, celery, cucumber juice

fresh juices.
9
9
9

signature drinks.
snow cap
iced cold brew coffee, fresh cream, lemon zest

tiramisu latte (contains alcohol)
house-made tiramisu base, whisky cream, espresso

mango bliss
mango nectar, earl grey chai, dill cream

iced strawberry cream matcha
fresh strawberry foam cloud, oat milk, matcha

10

10

12

12

cocktails.
22aperol spritz

aperol, prosecco, soda

25davidson plum tea
beenleigh rum, lychee liqueur, earl grey tea, 
davidson plum, ginger, liquid nitrogen

22espresso martini
bondi vodka, colombian huila espresso, wattleseed, 
hazelnut liqueur

23bloody mary
bondi vodka, australian bush tomato, olive juice, 
worcestershire, lime

native berry sour 
davidson plum gin, strawberry, eucalytpus, lemon,
aquafaba

24

aperol / Espresso Martini 75
CBCO Lager / stomping ground / kaiju tropical pale ale

bottomless.

abacus prosecco
riesling / sauv blanc / pinot gris / chardonnay
pinot noir / sangiovese / grenache / cab shiraz / shiraz

60
49
60
60

please talk to our staff for the full drinks menu


