
COLD PRESSED JUICES 

Orange, carrot and ginger     10 

Watermelon, mint and lime      10 

Kale, cucumber, celery and apple     10 

SMOOTHIES 

Berrylicious 12 

berries, yoghurt, chia seeds, dates and milk 

Bananarama 12 

banana, honey, cinnamon, dates and chia seeds 

Matcha 12 

dates, matcha powder, spinach, almond and coconut milk 

 

We can replace any bread with our Oliver Lane gluten free pumpkin bread! +2 

BREAKFAST until 11.45 am 
 

Freshly baked pastries and muffins                                 5 each 

Fruit toast served with jam and butter                                 12 

Seasonal fruit salad with berry yoghurt                                14 

Croque Monsieur with ham, cheese and béchamel           12                                                                  

Pancakes with caramelized banana and salted caramel  15 

Two free range eggs (fried, scrambled or poached)  

served on sourdough  11 

‘The Lifesaver’ Big Breaky 
scrambled egg, bacon, sausages, mushroom,  

tomato, hash brown, avocado smash  25 

Corn and zucchini fritters with a poached egg 

avocado and jalapeno pesto  17 

Eggs Benedict with Virginia ham on sourdough 18 

Smoked salmon rosti, poached egg and hollandaise 19 

Sautéed asparagus, scrambled eggs and pepperoni 18 

Smashed avocado with coriander and feta,  

with roasted vine tomatoes on sourdough  18 

Extras: 

portobello mushroom, hash brown, 

vine tomato, extra egg                                                  4 each 

smoked salmon, bacon, avocado smash, sausage    5 each 

LUNCH from 12 pm 

Hummus with olive oil, dukkah and Turkish bread      14  

Freshly shucked oysters  

with red wine and shallot dressing         ½ dozen   21 

Smoked salmon carpaccio with wasabi mayo 17  

Soft shell crab on corn tortillas  

with avocado and Asian slaw 23 

Karaage chicken with sweet harissa mayo 16 

King prawns (3) with Mary Rose sauce 18  

Lemon pepper calamari with aioli dressing 18 

 

 

 

 

Roasted spring vegetable salad with couscous 

and lemon dressing                                                          17 

Chicken Caesar salad with parmesan                            20 

Thai roast beef salad with sesame soy dressing          21 

Ploughman’s lunch plate 

cheddar, charcuterie, pickles, relish, Turkish bread                         25 

Margarita pizza with mozzarella                                      18 

Pepperoni pizza with spicy salami and basil pesto        19 

Prawn and lobster ravioli with seafood bisque 25 

Spinach and ricotta cannelloni with Napoli sauce 22 

Seafood spaghetti with garlic and chilli in olive oil 26 

Rigatoni with braised lamb and mushrooms 23 

‘The Baths Iceberger’  

wagyu beef patty, cheese, caramelized onion, pickles and chips 22 

Beer battered fish and chips with tartare sauce 22 

Grilled tuna steak with potato salad and salsa verde 28 
served medium-rare 

 

Yarra Valley asparagus tossed in butter  9 

Chips with aioli mayonnaise 9 

Baby cos salad, parmesan dressing 9 

Asian slaw salad 9 

Potato salad, herbs and mustard mayo 9 

Wedges with sour cream and sweet chilli 13 

 
 

SWEETS          you know you want to! 

Lemon tart served with Chantilly cream 14 

Dark chocolate mousse, strawberries and mint 14 

Flourless orange cake 13 

Chocolate silk tart with raspberry coulis 15 

Tiramisu  15 

Dessert tasting plate (a wee bit of everything) 22 

 

CHEESE SELECTION 50g per piece / 10ea 
 served with accompaniments 

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 

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 

GERMAIN CROTTIN DE CHEVRE 
origin: France   milk: Goat   style: Rinded Goat’s Cheese 

This tangy cheese has a natural, slightly wrinkled rind.  

It hardens and becomes stronger with age. 

 

The Baths Seafood Platter                                          

3 prawns, 3 oysters, smoked salmon, 

mussels, pippies, clams,  

scallops, sashimi   80                                      


