
 

 

 

 

 

ALL DAY BREAKFAST UNTIL 3PM 

Toast                    $6 

Your choice of sourdough, multigrain, gluten free or fruit toast 

spread with butter, jam, Nutella or peanut butter 

Eggs Your Way                                           $10 
Two eggs on toast (poached, scrambled or fried)  

 

Avo on Toast (V/GF on request)            $19 

Fanned avo, heirloom tomato salsa, beetroot hummus, Belgian 

feta, homemade nut mix & sesame lemon and a poached egg 

Add Chicken/ Chorizo/ Bacon $5 
 Smoked Salmon $4.50 

 

Brekkie Bun               $17 
Crispy bacon, fried egg, spinach, avocado, tomato relish, brioche 

and cheese 

 

Chilli Scramble                                                       $19 

Folded eggs with fresh chilli, feta, prosciutto and chilli oil 

 

Berry Hotcakes                 $16 
Hotcakes, berry compote/seasonal fruits, vanilla mascarpone and 

pistachio praline 

 

Classic Croque Monsieur                        $19 
Grainy mustard bechamel, fried egg, gruyere cheese, Virginia ham 

 

Starvin Marvin Big Brekkie                              $26 
Eggs your way, thyme roasted mushrooms, roasted tomato, 

bacon, hash brown, chorizo and sourdough toast 

 

Hanks Benny       $23 

House made potato rosti, spinach, bacon or smoked salmon with 

Manchego mornay 

 

Fungi Brekkie (V/GF)                $22 

Assorted mushrooms, salsa verde, poached egg and truffle oil 

Add Smoked Salmon $4.50 
 Chicken $5 

LUNCH 11AM UNTIL 3PM 

Nourish Bowl (V/GF)            $24 

Yellow rice, avocado, roasted beetroot, mushrooms, corn salsa, 

cos lettuce, cherry tomato, lemon with smoked salmon or chicken 

 

Salmon Risotto (GF)     $26 
Arborio rice, smoked salmon, leeks, peas, garlic, chives, lemon 

and pecorino cheese 

 

Warm House Salad (V/GF)              $19 
Roasted beetroot, cauliflower, broccoli, asparagus, kale, candied 

walnuts, corn kernels and super salad dressing 

Add Chicken 
Smoked Salmon 

$5 
$4.50 

 

Baked Gnocchi              $24 
Oven baked gnocchi, turmeric cauliflower cream, peas, crispy 

pancetta, toasted almond and kale chips 

 

Hank Marvin Fried Chicken Burger                           $24 

Southern style fried chicken, cabbage/apple slaw, chipotle 

mayonnaise served with beer battered chips and house salad 

 

Angus Beef Burger     $26 
Pure black angus beef, crispy bacon, tomato jam, American 

cheese, Dijon mustard, cos lettuce with chips and house Salad 

 

 

 

 

SIDES 

Beer battered chips with ketchup     $6 

 

Wok tossed seasonal vegetables,                                 

toasted almonds, lemon and Belgian feta                     $8 

 

House salad       $8 

 

Saffron rice       $4 

 

 

 

 

V Vegetarian, GF Gluten Free, 

Please notify staff of any food allergies 

10% surcharge on Weekends and Public Holidays 

 

ADD ON 
 

+1 Egg $3 Roasted mushrooms $5 

Bacon $5 Seasonal vegetables $6 

Avocado $4 Smoked salmon $4.50 

Hash brown $4 Roasted tomatoes $4 

Belgian feta $4 House relish $2 

Chorizo $5   

 

 

 

DISPLAY COUNTER 

Assorted Pastries and Cakes     See display  

 

Focaccia Chicken    $10 

Roasted vegetables    $12 

 

Toasties Ham & cheese   $8 
Tomato & cheese   $8 

 

Breakfast Roll 
Egg, bacon, hash brown with tomato relish      $14 

 

Sausage Roll with tomato relish         $4.50 

 

 

 

 

KIDS MENU 12 & UNDER 

Pancakes, vanilla ice cream, seasonal fruits                               

with maple syrup            $10 

 

Egg on toast (Poached, scrambled or fried)    $6  

  

Banana bread with butter and jam         $10 

 

Marinated chicken tenders and fries                    $10 

 

Beef slider, cheese, ketchup and fries                 $12 

 

Whiting fish and chips     $12 
 

 



COFFEE 

Espresso      $4 

Short or long black     $4 

Short or long macchiato    $4 

Latte, flat white or cappuccino  R $4.50, L $5  

Hot chocolate  R $4.50, L $5  

Chai latte powder     R $4, L $4.50 

Loose leaf      $5 

Magic        $4.50 

Piccolo       $4 

Turmeric or matcha latte    R $4.50, L $5 

Babycino      $1.50 

 

ADD ON 

 

Soy, almond, oat, coconut or lactose free milk +$0.50 

Decaf or extra shot     +$0.50 

 

 

ICED DRINKS 

Iced coffee      $5.50 

Iced chocolate      $5.50 

 

 

LOOSE LEAF TEA 

English breakfast, earl grey, peppermint,                                

green, chamomile or honeydew green  $4 

 
 

 

MILKSHAKES 

Vanilla, chocolate, strawberry, caramel or raspberry 

Kids size      $4 

Full size      $6 

FRESH JUICES & SMOOTHIES 

Green apple or orange    $6 

Pink panther juice 

Watermelon, orange and apple   $7.50  

Strawberry & Mango Smoothie   $8 

Emma & Tom’s 

Kick Start, Extreme C, Karmarama,                                         

Green Power or Carrot Top    $4.80 

  

 

BOTTLED DRINKS 

Water       $2.50 

San Pellegrino      $3.50 

Coke or Coke Zero     $3 

Schweppes lemonade or lemon, lime & bitters $3 

Bundaberg ginger beer or sarsaparilla  $3.50 

Iced tea, peach or raspberry    $3.50 

Kombucha raspberry lemonade or ginger lemon $5 

 

 

 

 

 

 

 

h a n k m ar v i n ca f er es t au r a n t . c om  

 

 

 

COCKTAILS 

Mimosa      $12 

Aperol Spritz      $14 

BOTTLED BEER 

Peroni       $8 

Stella Artois      $8 

Corona      $8.50 

150 Lashes Pale Ale     $8.50 

 

 

WHITE WINE 

     Glass  Bottle 

Red Hill Estate Pinot Grigio  $7  $29 

Kim Crawford Sauvignon Blanc $7  $29 

Geisen Chardonnay   $7  $29 

Devil’s Corner Pinot Grigio  $8  $30 

Jim Barry Riesling   $8  $30 

 

 

RED WINE 

Red Wine:    Glass  Bottle 

Little Yering Pinot Noir  $8  $30 

Devil’s Corner Pinot Noir  $8  $30 

Grant Burge Barossa Ink Shiraz $8  $30 

Riddoch Cabernet Sauvignon  $8  $30 

Pepperjack Shiraz   $8  $31 

 

 

SPARKLING 

     Glass  Bottle 

T’Gallant Prosecco   $10  $33 

T’Gallant Rose   $10  $33 

  

Corkage for BYO $10 per bottle 

10% surcharge on Weekends and Public Holidays 


