
 

 ALL DAY BREAKFAST 

Freshly baked pastries and muffins  6 

Fruit toast with jam and butter           12 

Chocolate and coconut chia pudding with paleo granola 18 

Croque-monsieur (ham, cheese and béchamel)                         13 

Beetroot hummus, smashed peas, feta cheese, poached egg 

on sourdough toast 

 

19 

2 free range eggs on sourdough 

(fried, scrambled or poached) 

 

12 

‘The Lifesaver’ Big Breaky                                                        

(scrambled egg, bacon, sausages, mushroom,  

tomato, hash brown, avocado smash) 

 

 26 

Moroccan baked eggs, chickpeas and merguez sausages                                                                                 19 

Chilli scrambled eggs with bacon 19 

Eggs Benedict with Virginia ham                    18 

Sautéed mushrooms, goats cheese, poached egg on 

sourdough                                            

19 

Smashed avocado, feta cheese, coriander with roasted 

tomatoes on sourdough          

19 

Extras:                                                                                             

sautéed mushroom, hash browns,  

roasted tomatoes, extra eggs   

 

5 

each    

smoked salmon, bacon,  

avocado smash, sausages                                           

6 

each 

 

BATHS MERCHANDISE buy yours today 
 

 
  

Cap $25 Cookbook $55 KeepCup $15 

 LUNCH & DINNER from 12pm

Hummus with olive oil, dukkha and Turkish bread         15 

Soft shell crab on corn tortillas with Asian slaw 24 

Lemon pepper calamari with aioli dressing                     19 

Beetroot, Walnut and goats cheese salad                       18 

Chicken Caesar salad, parmesan and bacon                    22 

Buddha bowl 

(quinoa, roast pumpkin, sauerkraut, super seeds, hummus, 

baby spinach and chicken)                                                    22 

 

  

  

                                                                        

Ploughman’s Lunch Plate         

Cheddar, prosciutto, salami, ham, tomato chutney,  

boiled egg and Turkish bread  

26                                                                                        

 

                                             

  

  

Pepperoni pizza with spicy salami and basil pesto         20    

Spinach and ricotta cannelloni with Napoli sauce 25 

Seafood spaghetti with garlic and chilli in olive oil  28 

The Baths Burger 

(beef patty, pickles, cheese, caramelised onion 

and chipotle mayo) 

22 

Beer battered fish and chips with tartare sauce 24 

  

  

SIDES  

Rocket and parmesan salad                     9 

Chips with aioli mayonnaise                                                9 

Baby cos salad, parmesan dressing                                    9 

Asian slaw salad                                                                     9 

Wedges with sour cream and sweet chilli                       13 

  

  

 DESSERTS 

  Lemon tart served with Chantilly cream                             15 

Dark chocolate mousse, strawberries and mint 15 

Sticky date pudding 15 

Chocolate silk tart with raspberry coulis 14 

Apple rhubarb crumble served with ice cream 15 

Dessert tasting plate 24 

CHEESE SELECTION  

50g per piece / $12 each  

Served with accompaniments  

BLUE VEIN SCHARDINGER AMADEUS 

origin: Denmark milk: Cow style: Semi soft blue 
Following a generations old recipe, it is stored for 8-12 weeks 

(and only produced in Denmark), developing a sharp and salty taste 
 

CASTEL REGIO TALEGGIO DOP 

origin: Pagazzano, Bergamo, Italy milk: Cow style: Washed rind 
One of Italy’s most iconic cheeses and aged for a minimum of 35 days 

its flavour intensifies in aroma and flavour as it matures.  

Yeasty, salty flavour with a hint of sweetness 
 

PAYSAN BRETON BRIE 
origin: France   milk: Cow   style: Pasteurised Brie 
Highly awarded it is very traditional in its production. This is a lactic, as 

opposed to a stabilized Brie. It also uses traditional rennet and a slower 

coagulation 
 

BAY OF FIRES CLOTH BOUND CHEDDAR 

origin: St Helen’s, Tasmania milk: Cow style: Farmhouse cheddar 

A small herd of specially bred cows plus a very old recipe and technique 

is imperative to the sharp rounded, slightly salty and crumbly texture after 

maturation of 12 to 24 months 

 

 

UPSTAIRS AT THE BATHS 
 

 

 

 

 

 

 

 

  

  

  



 

  
 

 


