AlLL DAY BREAKFAST till 4p.m.

Eggs Bcnadict: English muffin, lﬁam, Poacl’mecl egg and hollandaise.

Eggs F]orcntinc: English muffin, wilted spinac!‘r Poac!—wed eggs and hollandaise.

Frcncl'l Toast: Two slices of french toast toppe& with sliced

banana, cinnamon ancl raw sugar then &rizzlecl Wlt}“l maple sgruP.

T oast or Raisin ] oast: | wo slices of toast with butter, \/egemite,
Strawberrg Jam, Honey or Feanut butter.

PBacon and ]:_gg Ko”: Large crusty bread roll, filled with two fried
eggs and bacon.

Potato Staclcz Served with wilted sPinach, Poached eggs, Wattleseced's

marinated feta, macadamia pesto and toast.

Bi”g’s Pancakes: Two Pancakes served with pan fried app]e, native mint
and honegcomb butter.

Wat‘t/cscca/‘s Fancakes: Two Pancakes served with crispg bacon,
two fried eggs and maplc syrup.

Builcl Your Own Brcalocast: Your choice of fried, scrambled or Poached

eggs, served with two slices of toast.

Foxtras $2.5¢a: Bacon; Bakecl Bcans; Mushrooms; Sausage; Spinaclﬁ;
Tomato; Map]e syrup; Watt/csccc/’s marinated {:eta;

Big Arsc BBQ Brcalc{:ast: Break)cast sausages, tomato,

bacon, mushrooms and fried eggs served with two slices of toast.

big Arse cho Brcakfastz T omato, mushrooms, wilted spinach,

mini potato stack, Poached eggs, Wattleseed’s feta and two slices of toast.

Brealocast RumP: Kump steak, fried eggs, tomato’s and mushrooms.

= \/egetarian = Gluten Free = Can be made Gluten I:rce
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SANDW]CHES ]:rcshlg Cut orToastccl:

[Ham and Cheese.

Ham, Checsc and Tomato.
Ham, Cheese and FincaPPle‘
Chicken and Avocado.

Bacon and Egg
Bacon, Tomato and Checsc.

BLT (Bacon, Lcttucc and Tomato).
T omato, Onion and Cheese.

5moi<cd salmon extra.

SANDWICHMEALS:

Club Sandwich: Triple deck sandwich filled with bacon, egg,

cheese, Iettuce, tomato and mayonnaise.

Chicken Schnitzel Sandwich: Flump chicken schnitzel with lettuce

tomato and cheese.

Steak Sandwich: T hin Ege fillet steak with bacon, egg, Iettuce, tomato,

onion and cheese.

Sandwich Mcals served with country wcdg;cs & Watt/csccc/‘s chutneq.

TOSHARE:

Trio of D]FS Served with warm | urkish bread.

Chicken PATE.: Served with T oast and garnish.

Freshly baked BREAD:  Garlic or Parmesan.

Bowl of CHIPS: Flease ask for tomato sauce or Mayo. small 3.5 large
Bowlof WEDGE.S: With sour cream and sweet chilli.

Bowl of NACHQS: With guacamole, cheese, salsa and sour cream.

‘\/cgetarian = Gluten f:ree = Can be made G]uten f:ree
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LIGHT LUNCH:
Wattleseed’s Hearty SouP: served with Rick’s toasted damper‘

Please see our displag board for today’s soups

Fasta Bowl: Fresh [Tettuccine.

Flcasc see our disPlay board for todag’s Pasta

SALAD MEALS:

Cacsar Salad: Crunchg cos Iettuce, tossed with Freshlg shaved
parmesan cheese, gri”ecl bacon, croutons and a homemade

Caesar dressimg toPPed with a Poached egg and anchovies.

Chickcn or Smokcd Salmon Caesar:

T andoori Chicken Salacl: Fresh green salad with tomato, cucumber
and onion, topped with oven baked tandoori chicken fillets and

finished with a tzatziki 3ogl'1urt clrcssing.

Cl‘nar~gri”cd Marinated Lamb Salad: Served on a Mediterranean sty]e
salad and finished with minted yoghurt and Pars!ey oil.

POULTRY:

Chicl«:n Farma: (Crumbed chicken breast, topped with ham,

tomato and melted cheese, served with chips and salad.

Chefs Chicken & Mushroon Pie: (Chicken, mushroom and onions with a

creamy white wine fygarlic sauce served with wc&ges, salad and

Wattleseed’s chutneg.

VEGFE TARIAN:

Cl‘accsc and Fotato Fancakc: SCI‘VCd with sour cream and salad.

Bruchctta Timbcr Cutters: [ resh tomato & basil bruchetta with

Wattleseed’s feta, drizzled with basil pesto, served with fresh salad

and you choice of our l’leartg soup. (without soup i 5.5)
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SEAFOOD:

Smokecl 5almon and Fotato Fancalcc: Two Pancakes toPPed with 16.5
cheese and finished with sour cream, a lemon weclge and salad.

Salmon Fish Cakcs: (Chefs own fresh salmon fish cakes, served with a 4.5
zesty salad and | emon Myrtle aioli.

Tcmpura Calamari: Served with chips, salad and tartare sauce. 4.5

Beer Pattered [Fish: [Tresh fishin a crispy beer batter, served with 16.5

chips, salad and tartare sauce.

DUTCHERS Bl OCK/CHARGRILL

Beef Rissolcs: Served with mashed potato, seasonal vegies & onion gravy. 4.0

Kangaroo I:i"et: Pan fried Kangaroo fillet seasoned with lemon myrtle 24.0
and Pcpperberrg, served on a potato, zucchini and feta rosti, with

roast vcgetable salad and rainforest Plumjus.

Lambs ]:r (Livcr): Served with bacon, mashed otato, seasonal ve 5 14.0
Y p 8
and fried onion gravy.

Ham Timbcr Cuttcr’s: [Ham off the bone, chunks of cheese, Pickle& 16.5

onion ancl bread, SCWCd Wlth Fresl‘v salad and HOUF Cl’lOiCC O{: one OF our

heartg soups. (without soup 1%.5)

Chefss chc & (Quinness [ie: Slow cooked beef and onions with a 14.0
rich Guinness gravy served with weclges, salad and Wattleseed's chu’meg.

Chcps Lamb & Roscmarg Pie: Slow cooked lamb, rosemary and onions 4.0
with a red wine and garlic gravy served with wedges, salad and
Watt/es@cc/’s cl—zutney.

Cl‘uargri”cd Prime Rump: Sml 180 Med 21.9 Lgc 26.0
Steak served with weclges, salad and your choice of

Gravg, Mushroom sauce, French Mus’card, T‘jot English Mustard,
Secded Mustard, Horseraclish or BushTomato Chu’mcg.

= \/egetarian = Gluten Free = Can be made Gluten Free



DEVONSHIRE TFA:

T raditional scones: | wo hot, ﬁeng baked scones, served with raspberrgjam

and dOUb!C cream.

Wat‘t/cscca/ & Datc scones: Two hot, Freshlg baked Watt/cscec/ scones,
served with ann&ongjam. (do try somct/nhgc//#crcnﬂ)

Scones served with your choice of a cup of coffec ora pot of tea.

CAKES:

SCI"\/Cd Wlth 3OUF Cl’lOiCC O‘F cream or ]cc~cream.

Please feel welcome to view all our freshly baked cakes on displaq in the cake fridge.

DESSERTS:

Watt/csccc/ ]ce—cream: served with [}attleseed’s rainforest Plum vermouth coulis.

Banana Split: A fresh banana, sP]it down the middle and filled

with vanilla ice~cream, lashings of cream and Wattleseed’s chocolate

Sauce.

Chocolatc Nut Sundac: Rich, creamy vanilla ice~cream, toppecl
with [}attleseed s chocolate sauce and nuts and served in a tall

Par‘f:ait glass‘

Sticky Datc Fuc!cling: served with Buttcrscotclﬂ sauce, ]ce~cream and cream.

Fancalces: A two-stack of hot Pancakes served with
Wati’/csccc/’s native mint, honegcombe butter, banana & ice-cream.
Mixed berries & |ce-cream.
Maple syrup & lce~cream‘

Lemon sugar & ]ce~cream.

CrcPc Suzcttc: Three thin FFCHC!’! stg!e crepes served with a

brandg ancl orange sauce ancl ice-cream.
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