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FALAFEL.......................................................................................................................................... 21
mixed lettuce, t   turnip 

hummus VG GF AVL 

GRILLED CHICKEN............................................................................................................................ 24
mixed lettuce, toasted walnuts, roasted capsicum, avocado, goat’s cheese  
& balsamic glaze GF 

SMOKED SALMON............................................................................................................................ 25 
mixed lettuce, capers, avocado, goats cheese, pine nuts, balsamic glaze GF 

CAESAR SALAD................................................................................................................................ 22
cos lettuce, bacon, white anchovies, croutons, poached egg,  fresh parmesan  
& house made caesar dressing
add grilled or fried chicken ....... 6

FRIED HALOUMI SALAD.................................................................................................................... 22
kale, baby spinach, onion, quinoa, cherry tomatoes, cucumber & basil   
pesto vinaigrette

SALT & PEPPER CALAMARI................................................................................................................ 24
fennel, orange segments, mixed lettuce, tomato, cucumber, onion, 
balsamic glaze & pesto aioli

BR EAKFASTall day from 7.30am

FREE RANGE EGGS...........................................................................13
as you like poached, scrambled, fried served with  
sourdough 
SMASHED AVOCADO........................................................................22  

poached eggs, blend of avocado fetta & fresh herbs, 
beetroot hummus on rye V 

SALMON......................................................................................... 24 

poached eggs, mix greens, hollandaise served on brioche 

PUMPKIN........................................................................................ 22 
slow roasted, sautéed kale, goats cheese, basil pesto,  
poached eggs served on sourdough V 

OMELETTE.......................................................................................21  
bacon, spring onion, baby spinach, mushroom &  
provolone cheese with sourdough 
BBQ PULLED PORK.......................................................................... 23 
poached eggs, mixed greens, hollandaise sauce served 
on brioche 

BAKED CHORIZO............................................................................. 21
home style beans, red sauce, poached egg, provolone  
cheese with sourdough 

SAUTÉED GREENS............................................................................21  

broccolini, spinach, kale, spring onion, cherry  
tomato, capsicum, enoki & swiss mushrooms, 

VG GF 

HALOUMI........................................................................................ 22 
chorizo, mushroom ragu, relish served on rye 

BACON.............................................................................................21 
poached eggs, hollandaise sauce on sourdough 

FRIED CHICKEN............................................................................... 24
buttermilk chicken, fried eggs, haloumi & french toast

PLATES

LUNCH from 11.30am

BACON 6 
CHORIZO 6
SALMON 8 
SMASHED AVO * 6 
GREENS 6 
HALOUMI 6
TOAST 6 
EGG 3  

ROAST MUSHROOM

 

4 

HOMESTYLE BEANS 4 
HASH BROWN 4
CHERRY TOMATO 4

 
GLUTEN FREE TOAST 6 
PULLED PORK 6 
FRIED CHICKEN  6 
HOT CHILLI SAUCE 3

BUILD YOUR OWN ARMY  

BITES

FRUITLOAF........................................................................................ 8  
BACON & EGG BRIOCHE ROLL............................................................12 

salmon BAGEL...............................................................................18 
harris smoked salmon, cream cheese, avocado
LOADED BAGEL................................................................................ 20
bacon, lettuce, tomato, hash brown, fried egg & 
smashed avo

BREAKFAST BURGEr.......................................................................19 
bacon, egg, haloumi & relish  

FOCCACIA  choice of:
smoked ham, tomato, cheese & onion .............................. 16
grilled chicken, cheese, avocado & pesto mayo ............. 16
haloumi & mediterranean veg............................................ 16

SWEETS

APPLE PIE FRENCH TOAST............................................................ 20 
turmeric poached apple, biscuit crumb, vanilla bean 
cream & maple 

S’MORES FRENCH TOAST............................................................... 20

biscuit encrusted french toast, topped with strawberries    
& banana, toasted marshmallow & a chocolate drizzle

biscoff pancakes...................................................................... 22 
vanilla ice cream, biscoff drizzle & crumb 

PANCAKES..................................................................................... 22 

vanilla ice cream, kiwi, strawberries, banana 

 
drizzled with orange & cinnamon infused maple 

VEGAN WAFFLES............................................................................ 21 

vegan ice cream, mixed berries, chocolate drizzle 
VG GF 

RED VELVET WAFFLES.................................................................... 21 

vanilla bean cream, mixed berries & cream cheese  
drizzle 

SWEET SURPRISE.......................................................................... 22

CHICKEN N WAFFLES...................................................................... 23 

fried buttermilk chicken, grilled bacon & maple 

SALADS

BITES

BEEF BURGER & FRENCH FRIES........................................................................................................ 23 
house made patty, provolone cheese, pickles, mustard, tomato relish 
on a brioche bun

PULLED PORK BURGER & FRENCH FRIES........................................................................................... 24
house apple & house slaw, potato crisps served on a brioche bun 

BACON & DOUBLE CHEESE BURGER & FRENCH FRIES........................................................................ 24
house made patty, cheese, bacon, bbq sauce & onion jam on a brioche bun 

BUTTERMILK CHICKEN BURGER & FRENCH FRIES............................................................................. 25
house slaw, bacon, spicy mayo & smashed avocado on a brioche bun

HALOUMI BURGER & FRENCH FRIES................................................................................................. 24
crispy haloumi, mushroom, spinach & crispy eggplant with beetroot  
hummus on a brioche bun

STEAK SANDWICH & FRENCH FRIES................................................................................................. 25
haloumi, tomato, mixed greens, onion, tomato relish & horseradish
WRAPS............................................................................................................................................ 18

choice of chicken or falafel 

FRench fries....................................................................................................................... BOWL 12

SAUCE...............................................................................................................................................1 
tomato, aioli, spicy mayo

HEALTHY

BIRCHER........................................................................................18
served with cashew cream & poached 
blueberry pear VG 

TOASTED MUESLI............................................................................18 
served with seasonal fruit, vanilla yogurt & drizzled 
with honey GF AVL 

SMOOTHIE BOWL............................................................................ 20 
acai, banana, coconut milk, chia seeds, nuts, 
seasonal fruit & muesli VG 

BERRY SNICKERS SMOOTHIE BOWL................................................. 20 
peanut butter, raw cocao, dates, almond milk,
banana topped with fresh berries & nutty muesli VG GF 

TROPICAL SMOOTHIE BOWL.............................................................20 
mango, banana, passion fruit, coconut cream topped  
with seasonal fruits & nutty muesli  VG GF AVL  

Any changes to set 
dishes may incur 
a cost.

pesto eggs.................................................................................... 22 
fried eggs, smashed avo, chilli, crispy kale on rye 

fried chicken................................................................................................................................ 24
cos lettuce, tomato, cucumber, pickled onion & house made caesar dressing

Please advise of any
dietary requirements
or allergies.

fruit ............................................................................................................................................. 12

little soliders : 12yrs & under  

kids eggs ...................................................................................................................................... 14
scrambled egg, bacon, hashbrown served with a slice toast
waffle basket ............................................................................................................................ 13
served with vanilla ice cream, strawberries & nutella
pancake ....................................................................................................................................... 13
served with strawberries, banana and maple
beef burger ................................................................................................................................ 15
beef patty, cheese, tomato sauce served with a side of fries
chicken bites ............................................................................................................................. 14
buttermilk chicken bites served with a side of fries

fried chicken LOADED BAGEL....................................................... 22
fried chicken, haloumi, lettuce, tomato,  fried egg & 
a ‘special sauce’ 
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BEVERAGES
OJ:  just orange ........................................................................ 8.5

ALL JUICES BELOW........................................................................ 9.5

O.P.P: orange, pineapple & pear
LULU: apple, carrot, celery & ginger 

COOLER: cucumber, apple, lemon, ginger & mint 

KICK: spinach, apple & pear 

SUNRISE: orange, pineapple & watermelon 

HEART BEETS: beetroot, apple, carrot & ginger 

BUGS BUNNY: orange, carrot & ginger 

FRESHLY SQUEEZED JUICES COLD DRINKS

COKE, ZERO OR LEMONADE.............................................................. 5 
LEMON LIME BITTERS OR SODA LIME BITTERS................................. 5
ANTIPODES MINERAL WATER.................. 500ML  6................. 1L  10 
ANTIPODES STILL WATER ........................................................ 1L  10  

ALCOHOLIC

BEER............................................................................................... 10 
hahn super dry, heineken, peroni red 
CIDER.............................................................................................. 10 
SPIRITS........................................................................................... 10 
gin, vodka, scotch

ALL SMOOTHIES.............................................................................. 11

ALL DAYZE 

VG 

acai, mango, pineapple, passionfruit & coconut milk 

NUTTER BUTTER 

VG 

peanut butter, cinnamon, cocoa, banana, raw protein 
powder & almond milk 
shot of espresso.......1 

chunky monkey
banana, frozen yogurt, cinnamon, nutella & milk 

JUNGLE JUICE 
pink dragon fruit, apple, mango, watermelon VG

BASIC AS  
frozen yogurt, agave, milk & choice of banana,
mango or mixed berries  

SMOOTHIES

MILK bar
MILKSHAKES................................................................................. 8.5

Flavours: chocolate, vanilla, caramel, strawberry,
coffee, mocha 
super thickshake....................................................................... 12 

COFFEE

ESPRESSO..................................................................................... 3.5
 MACCHIATO.................................................................................. 4.0 

PICCOLO....................................................................................... 4.5
CAFÉ LATTE, CAPPUCCINO............................................................ 4.8 
LONG BLACK.................................................................................. 4.5

MOCHA.......................................................................................... 5.8 
, hot chocolate........................................................ 4.8ETTAL IAHC

LATTE ON ICE................................................................................. 4.8 

LONG MACCHIATO.......................................................................... 4.2 

DIRTY CHAI.................................................................................... 5.8 
HOT CHOCOLATE SPHERE.................................................................. 9 
EXTRAS  
mug 1  shot 1  decaf  80¢

MILK ALTERNATIVES   80¢ 
bonsoy, almond, lactose free, oat
SYRUPS   80¢ 
vanilla, caramel

TEA

POTS OF LOOSE LEAF TEA ............................................................. 5.8 
english breakfast, earl grey, peppermint, masala chai, 
organic green, lemongrass & ginger, chamomile

SPARKLING WINE

DUNES & GREENE CHARDONNAY PINOT NOIR 200ML ............... 10 BTL 
BROWN BROTHERS PROSECCO NV 200ML ............................... 10 BTL 
king valley 
JANSZ PREMIUM CUVÉE .......................................................... 48 BTL 
nv tasmania

ROSÉ

CHAFFEY BROS NOT YOUR GRANDMA’S ROSÉ .......... 10 GL ....... 38 BTL 
barossa valley

WHITE WINE

wirra wirra SAUVIGNON BLANC ............................. 10 GL .... 38 BTL 
adelaide hills
jim barry RIESLING .................................................. 10 GL .... 38 BTL  
clare valley 
El desperado pinto grigio .................................... 10 GL ...... 36 BTL 
langhorne creek 
INNOCENT BYSTANDER CHARDONNAY ......................... 10 GL ... 38 BTL 
yarra valley

RED WINE

Langmeil SHIRAZ .................................................. 10 GL ..... 38 BTL 
barossa valley 

  LTB 83 ..... LG 10 ....NONGIVUAS TENREBAC ZARIHS SORB YRRAB EHT
clare valley  

THICKSHAKES.................................................................................10 

BOOZY BRUNCH COCKTAILS

ESPRESSO MARTINI....................................................................... 20

passionfruit MOJITO................................................................... 20

BLOODY MARY............................................................................... 16

EMOTIONALLY UNAVAILABLE.......................................................... 20
tequila, lime, jalapeño & fresh pineapple juice
fairy floss martini.................................................................... 18
vodka, cranberry juice & fairy floss

GIN & JUICE.................................................................................... 18
you choose the juice, we’ll add the gin

MIMOSA......................................................................................... 15

ALL ICED OR FRAPPES.................................................................... 8.5 

Flavours: oreo & nutella, biscoff, tim-tam, 
kinder-chocorama, 

SCAN ME FOR FUTURE BOOKINGS! 

COMMISSARY | / kom • is • e • ri /
1. a deputy or delegate
2. a restaurant or food store in a military base, 
prison, or other institution

Please advise of any
dietary requirements
or allergies.

golden child
coconut water, orange, mango, lime sorbet, 
lychee & mint 

aperol spritz.............................................................................. 16

reverie pinot noir ................................................ 10 GL ..... 38 BTL 
pays d’Oc, france

berry good
coconut water, mixed berries, pineapple, lime sorbet
& mint  VG 

VG 


