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Brunch 
 
available 9am – 11am 

 
FARMHOUSE EGG + BACON ROLL $15 

Free-range fried egg + crispy Balzanelli bacon, house 

made spiced tomato chutney on Sonoma bakery bun    

gf on request  

EGGS BENNY $22 

Free-range 2 poached eggs, seared Balzanelli ham, honey 

mustard hollandaise, Urban Farm micro herb salad on 

chargrilled sourdough gf on request  

SMASHED AVOCADO $22 

Smashed avocado, tomato kasundi, cashew cream, 

puffed buckwheat, coriander + mint toasted sourdough  

vegan gf on request 
   
 

From the Counter 
available 9am - 4pm 

 

Sandwiches, wraps, baguettes, house made pies, sausage 

rolls, quiches and sweet treats 

Light lunch + takeaway options also available at the 

display and pop-up coffee cart on weekends 
 

 
 

gf = gluten free df = dairy free v = vegetarian ve = vegan 

 
Dietary requirements can be accommodated on request, 

however, due to the nature of our kitchen operations and 

shared equipment, we cannot guarantee the absence of 

potential allergens in any of our food preparation. The risk of 

cross-contamination exists despite our best efforts.  

Please discuss any severe food allergies or special dietary 

requirements with our friendly staff 
 
 

 
 

Lunch 
available 11am - 2pm 
 

 

WAGYU CHEESEBURGER $28 

180g Wagyu Beef patty (medium), vintage cheddar 

cheese, house-made cucumber pickles, honey mustard 

mayonnaise, tomato relish on Sonoma bakery milk bun, 

served with chips gf on request 

CHICKEN BURGER $25 

Chargrilled jerk chicken breast, fresh pineapple relish, 

coriander, aioli, pickled red onion + crunchy gem lettuce 

on toasted Sanoma milk bun, served with sweet potato 

chips gf on request 

ALOO BURGER $22 

Spiced potato + tofu patty, mango chutney, fried shallots, 

cucumber + gem lettuce on Sonoma milk bun, served 

with chips gf and vegan on request 

PLATE OF SUMMER  $22 

Chargrilled summer squash + sweet corn, smoky almond 

romesco, whipped ricotta + basil salad, garlic flatbread v 

and vegan on request 

FISH + CHIPS $22 

Beer battered flathead fish fillets, chips, cucumber, snow 

pea, radish + baby cos salad, sesame + lime mayonnaise 

dressing 

 
PENANG STYLE CHICKEN CURRY    $26 

Penang style chicken curry, green beans, steamed rice, 

coriander + roasted peanuts 

  Chips gf $8 

 

Sweet potato chips gf       $10 

 

Chips are not coeliac friendly 

 

 

 

  Kids Brunch 
    available 9am - 11am 

    WAFFLES $14 

    Waffles, vanilla whipped cream, strawberries +  

sdcinnamon sugar 

  

 Kids Lunch 
 available 11am - 2pm 
 

KIDS CHICKEN + CHIPS $14 

Crumbed chicken tenderloins, chips + salad 

KIDS FISH + CHIPS $14 

Crumbed fish, chips + garden salad 

KIDS HOT CHIPS $5 

 

*10% surcharge on Sundays* 

*15% surcharge on Public Holidays* 

Order and pay at the counter 
 

 

 

 

 

 

 

 

 

 

 

 

Thinking of booking your next event? Please 

contact our friendly team at 

hello@thegingergroup.com.au 
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TEA + COFFEE 
ONA Coffee    Small  $5 

     Large $6 

Hot chocolate, Chai Latte  Small  $5 

     Large $5.50 

Adore Tea               $5 

Please ask our friendly staff for our selection   

 

EXTRAS 

Soy, Lactose free, Almond + Oat milk             $1 

Decaf, double shot, syrup                         $1 

 

COLD DRINKS 
Coke, Sprite, Lift, Coke no sugar             $5 

Wild One’s juice               $5.50 

Bundaberg selection              $5.50 

Raspberry Lemonade Kombucha             $5.50 

Sparkling mineral water 500ml             $6 

Iced Latte, Iced Long Black             $7 

Iced Coffee, Iced Chocolate             $8.50 

Large Milkshake               $8.50 

(chocolate, strawberry, vanilla, caramel) 

Small Milkshake               $7 

(chocolate, strawberry, vanilla, caramel) 

 

EXTRAS 

Soy, Lactose free, Almond + Oat milk             $1 

Decaf, double shot                         $1 

 

 

 

 

 

 

WINE     Glass        Bottle 

Sparkling 
NV Growers Gate Brut Cuvée  $10                       $40 

 

White 
2021Gorwers Gate Sauvignon Blanc  $10                       $40 

 

Red 
 
2021 Growers Gate Shiraz  $10                       $40 

 

Beer + Cider 
Capital Brewery Coast Ale        $10 

Capital Brewery Good Drop        $10 

Capital Brewery Alc-Less                         $8 

Apple Batlow Cider                             $10 

 

 

 

 


