
F O R E S H O R E  
R E S TA U R A N T  &  C A F E

B R E K K I E

Available till 2:30pm

FRUIT AND SPICE TOAST (VEG)
with whipped butter cream

11

HOMEMADE GRANOLA (VE) 21.5
Toasted house granola, fresh fruit, cinnamon
coconut yoghurt
Add side milk 1

ACAI BOWL (VE)
Frosty blend of acai berry, coconut water,
seasonal fruits, and house granola
Add peanut butter 2

22

WAFFLES (VEG)
Maple syrup, berry compote, vanilla ice cream and
whipped cream

19

AVOCADO TOAST (VEG, VEO, GFO)
Sliced avocado, danish feta, herb crumb, lemon
wedge, balsamic glaze on toasted pane cafone (1)
Add poached egg  3

17

BREKKIE ROLL (GFO)
Grilled bacon, fried egg, tasty cheddar cheese,
lettuce and house beetroot relish

21

POACHED OR FRIED EGGS ON TOAST
(VEG, GFO, DFO)
Make them scrambled 3

16

SIDES
Grilled tomato 4
Baby spinach 5
Mushrooms 5
Hash browns 5
Avocado 5
Halloumi 6
Smoky bacon 6
Spicy chorizo 6
Extra pane cafone 3.5

POACHED EGG WITH BURRATA (VEG,
GF)
Burratta cheese, poached egg, roasted beetroot,
dutch carrot, shallots, red radish, herb oil and
mustard greens
Add pane cafone 3.5

25

FORESHORE BENEDICT (GFO, VEGO)
Poached eggs (2) , hollandaise sauce, toasted pane
cafone, sweet potato puree
with smoky bacon OR
with avocado & halloumi

26

BIG BREKKIE (GFO)
Poached eggs (2), bacon, spicy chorizo, garlic
buttered mushrooms, grilled tomato and hash
browns on toasted pane cafone
Make them scrambled 3

29

The Foreshore cafe uses 100% Australian seafood
A: Australian seafood
This menu incurs a 15% surcharge on Sundays and Public Holidays

K I D S  M E A L S
AVOCADO TOAST (VEG, DFO, GFO)
Sliced avocado on toast 

12

CHICKEN NUGGETS
Served with chips and tomato sauce

12

KIDS WAFFLE (VEG, VEO)
One waffle, maple syrup, icing sugar, vanilla ice cream

14

KIDS BURGER
Homemade beef patty, cheese, tomato sauce with chips

16

MINI BREKKIE
poached or fried egg with bacon (1) on toast
Scrambled eggs 3

14

Gluten free
bread add $2 

R O L L S  +  B U R G E R S
BLT CIABATTA
Classic bacon, lettuce, tomato and house aioli
add side chips 8

18

GRILLED CHICKEN CIABATTA
Grilled chicken, bacon, caramelised onion, cheese + aioli served with chips

29

BEEF & CARAMELISED ONION BURGER (GFO)
House made beef + caramelised onion patty, cheddar cheese, fried egg, lettuce,
tomato and beetroot relish, served with chips

29

HIPPIE BURGER (VEG, GFO, VEO)
Homemade vegetable fritter with halloumi, lettuce and house beetroot relish,
served with chips

28

B R U N C H
Available till 2:30pm

ROASTED PUMPKIN AND MACADAMIA SALAD (VEG, GF,
VEO)
Baby spinach, macadamia nuts, danish feta, roasted pumpkin and shredded
beetroot
Add grilled chicken 8

18

CHILLI CHARRED SPROUT & FETA SALAD (VEG, GF, VEO)
Roasted beetroot, pumpkin, chilli brussel sprouts, walnuts, danish feta
light lemon vinaigrette
Add grilled chicken 8

22

LOCAL SQUID (A) (GF)
Fried local arrow squid served with house wasabi aioli, fresh chilli, herbs and
sesame
Add side chips 8

24

ABURI SALMON (A) (GFO)
Seared salmon sashimi, poached egg, sliced avocado, micro greens, sesame
wasabi aioli, fresh chilli on toasted pane cafone (1)

35

LOCAL FISH (A) (GFO)
Local catch of the day with house salad & chips
Served grilled with lemon butter or battered with aioli

one piece 26 two piece 38

Veg: Vegetarian
VE: Vegan
GF: Gluten free
DF: Dairy free

VEGO: Vegetarian option
VEO: Vegan option
GFO: Gluten free option
DFO: Dairy free option



D E S S E R T

CHOCOLATE BROWNIE (VEG, GF)
Homemade brownie with espresso salted caramel, vanilla ice cream
and chocolate dirt

17

LEMON MYRTLE PANACOTTA (VEG, VE, GF)
Home made panacotta with local mango gel, coconut cream, vegan gelato and
pistachio crumb

16

CLASSIC NUT SUNDAE (VEG)
Vanilla icecream, nuts, house chocolate sauce, whipped cream and wafers

16

FRANGELICO AFFOGATO (VEG, GF, VEO)
Espresso, vanilla icecream and 30 ml of frangelico

16
C O F F E E / T E A

CARTELS COLD BREW
Locally made cold brew coffee by the glass

7.0

ESPRESSO 4.5

SHORT/LONG MACCHIATO 5/5.5

PICOLLO 5.5

COFFEE
Cappuccino, flat white, latte,
mocha, long black

5.50/6.50

HOT CHOCOLATE
with marshmallows

5.5/6.5

MOCHA
Espresso + chocolate

6/7

DIRTY CHAI LATTE
Homemade chai syrup with espresso

6/7

CHAI LATTE
Homemade chai syrup

5.5/6.5

BABYCCINO
with a marshmallow

2.5

AFFOGATO
Espresso poured over vanilla ice cream

12

LOOSE LEAF TEA
English breakfast, earl grey, peppermint,
loose leaf chai, sencha green, lemon + ginger

6.0

ICED LATTE / ICED LONG BLACK
/ ICED CHAI LATTE 8.0

ICED MATCHA 9.5

EXTRAS
Decaf .50
Extra shot .50
Vanilla, caramel, hazelnut .50
soya, oat, almond, lactose free 1

Foreshore Restaurant & Cafe

J O I N  U S  F O R

THURS - SUN
6 PM - 9 PM

C O O L  D R I N K S  +  S H A K E S
HOMEMADE ICED TEA 9.5

MILKSHAKES (DFO)
Chocolate, vanilla, strawberry, caramel, lime
Special flavours 1 extra
kids size 6.5

11

THICKSHAKE (DFO)
Chocolate, vanilla, strawberry, caramel, lime
Special flavours 1 extra
kids size 7.5

13

MANGO BANANA SMOOTHIE (DFO)
Local NT mango, banana, vanilla icecream, greek yoghurt and honey

9.5

ESPRESSO PROTEIN SHAKE
Espresso, frozen banana, protein powder, honey, almond milk

11

BERRY + COLLAGEN SMOOTHIE
Mixed berries, banana, honey, almond milk, chia seeds and marine
collagen powder

14.5

F R E S H L Y  M A D E  J U I C E S

Please see our black board for daily specials

JUICE OF THE DAY 10

FRESH ORANGE JUICE 9.5

KIDS SIZE JUICE 6.5

LIVE MUSIC 

I C E D  D R I N K S
ICED COFFEE (DFO)
Espresso, milk, vanilla icecream, coffee icecream, whipped cream

10

ICED CHOCOLATE (DFO)
House chocolate sauce, milk, vanilla icecream, whipped cream

10

ICED MOCHA (DFO)
House chocolate sauce, espresso, milk, vanilla ice cream,
coffee ice cream, whipped cream

10

F R A P P E S
CHAI FRAPPE (DFO)
Homemade chai syrup, milk, vanilla icecream, ice, cinnamon powder blended

10

COFFEE FRAPPE (DFO)
Espresso, vanilla icecream, honey, milk

10

CHOCOLATE FRAPPE (DFO)
House chocolate sauce, vanilla icecream, milk

10

TROPICAL FRAPPE (DF)
House made troppo juice, lemon sorbet, fresh NT mango cheeks

10

ACAI FRAPPE (DF)
Acai super berry, banana, coconut water

10

Veg: Vegetarian
VE: Vegan
GF: Gluten free
DF: Dairy free

VEGO: Vegetarian option
VEO: Vegan option
GFO: Gluten free option
DFO: Dairy free option

This menu incurs a 15% surcharge on Sundays and Public Holidays



F O R E S H O R E  
R E S TA U R A N T  &  C A F E

F A V O U R I T E S

ROASTED PUMPKIN + MACADAMIA SALAD
(VEG, GF, VEO)
Baby spinach, macadamia nuts, danish feta, roasted
pumpkin and shredded beetroot
Add grilled chicken 8

18

VEGGIE PIZZA (VEG)
Cherry tomato, beetroot relish, red onion, mozzarella
cheese and danish feta

19

HOT HONEY CHORIZO PIZZA
House made hot Szechuan honey and chorizo pizza with
spinach, red onion and mozzarella
Add prawns 10

26

LOCAL SQUID (A) (GF)
Fried local arrow squid served with house wasabi aioli, fresh
chilli, herbs and sesame
Add side chips 8

24

LOCAL FISH (A) (GFO)
Local catch of the day with house salad & chips.
Served grilled with lemon butter or battered with aioli

One piece 26 Two piece 38

The Foreshore cafe uses 100% Australian seafood
A: Australian seafood
This menu incurs a 15% surcharge on Sundays and 
Public Holidays

M A I N S
AVA I L A B L E  F R O M  5 P M

R A I N B OW  V E G G I E  &  R I C E  B OW L  ( V E G ,  V E ,
G F,  D F )
Roasted pumpkin, roasted beets, broccolini, dutch carrot, corn
ribs topped with herb oil and served on coconut rice

28

S E A F O O D  S A L A D  ( A )  ( G F )
Chargrilled prawns, whole baby squid, cherry tomato, olives,
danish feta, red radish, lettuce, orange slices and citrus dressing

37

G R I L L E D  GA R L I C  +  O R E GA N O  C H I C K E N  ( G F )
Marinated chicken breast skewer, smoky house hummus, greek
salad, lemon + herbs

30

G I N G E R  B R A I S E D  B E E F  C H E E KS  ( G F,  D F )
Slow braised beef cheeks with carrot puree, chilli, lime &
chimichurri

37

BA K E D  W I L D  CAU G H T  BA R R A M U N D I  ( A )  ( G F,
D F )
Local caught barramundi, coconut tamarind sauce, buttered
dutch carrots, wilted spinach, red radish, herb oil topped
with crispy fried shallots

42

4 0 0  G  B L AC K  A N G U S  R U M P  ( G F )
Black Angus steak served with house chimichurri, house bourbon
sauce and chips

55

B U R G E R S

H I P P I E  B U R G E R  ( VG ,  G F O ,  V E O )
Homemade vegetable fritter with halloumi, lettuce and house
beetroot relish, served with chips

28

G R I L L E D  C H I C K E N  C I A BAT TA
Grilled chicken, bacon, caramelised onion, cheese + aioli
served with chips

29

B E E F  &  CA R A M E L I S E D  O N I O N  B U R G E R

( G F O )
House made beef + caramelised onion patty, cheddar cheese,
fried egg, lettuce, tomato and beetroot relish, served with
chips

29

S H A R I N G  P L A T E S
AVAILABLE FROM 2:30PM

HOUSE MARINATED OLIVES (VEG, VE, GF)
9

TOASTED CIABATTA (VEG)  
with olive oil and house garlic + rosemary sea salt

Add smoky hummus $4

12

SWEET POTATO WEDGES (VEG, VE)  
with house aioli

14

BURRATA BOMB (VEG, GFO)  
Hot szechuan honey, pistachio crunch, cherry tomato,

toasted ciabatta

28

GRAZING PLATE (VEG, GFO)  
Cheddar cheese, gorganzola, blistered cherry tomato,

pickled cucumber, smoky hummus, beetroot relish,
marinated olives, grapes & toasted ciabatta

38

K I D S  M E A L S

CHICKEN NUGGETS
Served with chips and tomato sauce

12

KIDS BURGER
Homemade beef patty, cheese, tomato sauce with chips

16

HOUSE FISH BITES (A)
Battered local fish served with chips

15

KIDS MEALS SUITABLE FOR YEARS 12
AND UNDER

S I D E S

SAUTEED CHERRY TOMATO, BUTTON MUSHROOM, CORN
RIBS, ASPARAGUS, BROWN BUTTER & CHILLI FLAKES 10

SMASHED CHAT POTATOES 9

SALAD GREENS, SHREDDED BEETROOT, SPANISH ONION &
CHERRY TOMATO 8

COCONUT RICE 6

SIDE CHIPS 8

CHIMICHURRI 6

HOUSE BOURBON SAUCE 6

Veg: Vegetarian
VE: Vegan
GF: Gluten free
DF: Dairy free

VEGO: Vegetarian option
VEO: Vegan option
GFO: Gluten free option
DFO: Dairy free option



C O C K T A I L S

available from 10am

BREAKFAST MIMOSA
Prosecco, fresh squeezed orange juice, grenadine

16

BLOODY MARY
Grey Goose vodka, tomato juice, lemon juice, Worcestershire sauce,
horse raddish, hot sauce

19

PIMMS + LEMONADE 17
Pimms, mint sprigs, seasonal fruits

ROSELLA SPRITZER
Rosella liqueur, prosecco, sugar syrup, lemon juice, soda

18

MOJITO
Bacardi, crushed lime, mint, sugar syrup, soda

17

CARTELS ESPRESSO MARTINI
Locally brewed Cartels espresso martini mix, vodka

19

MANGO DAIQUIRI
Bacardi, local mango cheeks, fresh lime

21

KAKADU PLUM MARTINI
Kakadu plum liqueur, dessert lime gin, vermouth

19

NEGRONI
Dry gin, campari, vermouth with a hint of orange

19

MATCHA SOUR
Matcha, gin, fresh lemon juice, sugar syrup, Cartel's Foamo

19

JALAPENO COLADA
Bacardi, coconut cream, pineapple juice, lime juice, jalapenos

18

ROSELLA MARGARITA
Rosella liqueur, tequila, sugar syrup, lime juice

19

R E D  W I N E S

TURKEY FLAT ROSE
Barossa Valley

glass 12 bottle 62

EKIN  
Pinot Noir, Adelaide Hills

glass 11 bottle 58

DTRH THE MOON IS BRIGHT
Tempranillo, Mclaren Vale, SA

glass 14 bottle 67

KALLESKE CLARRY'S GSM
Barossa Valley

glass 12 bottle 62

FIRST DROP MOTHERS MILK
Shiraz, SA

glass 14 bottle 67

HENSCHKE KEYNETON EUPHONIUM   
Shiraz, Eden Valley, SA

bottle 90

Foreshore Restaurant & Cafe

J O I N  U S  F O R

B E E R S  /  C I D E R S

CASCADE PREMIUM LIGHT 8.5

GREAT NORTHERN SUPER CRISP 9

ASAHI SUPER DRY 9.5

JAMES SQUIRE 150 LASHES 9

PERONI AZZURRO 9.5

CORONA 9.5

APPLE CIDER 9.5

MATSO'S GINGER BEER 9.5

The Foreshore holds a restaurant licence where all alcohol must be purchased ancillary to a meal
  and eaten by the patron on the licensed premises.

S P A R K L I N G  /  W H I T E S

FORTY TWO DEGREES
SOUTH SPARKLING
Premier Cuvee NV, Tasmania

glass 12 bottle 62

THE PASS
Sauvignon Blanc, NZ

glass 11 bottle 58

BIRD IN HAND
Sauvignon Blanc, SA

glass 12 bottle 62

JOY + BLISS
Down the Rabbit Hole Chardonnay, SA

glass 12 bottle 62

HENSCHKE SASS THE TAILOR
Pinot Gris

glass 12 bottle 62

RIESLINGFREAK NO 3
Clare Valley, SA

glass 12 bottle 62

JERICHO
Fiano, Adelaide Hills

glass 12 bottle 62

LIVE MUSIC

S P I R I T S  /  L I Q U E U R S

Bundaberg rum, Jack daniels
Absolut vodka, Grey goose vodka
Wild turkey
Canadian club, Captain morgan
Bombay sapphire gin, Green ant gin
Chivas regal
Bacardi
Amaretto, Kahlua, Frangelico
Mixers:
Soda lime, tonic, cranberry fizz, lemonade, coke,
blood orange, ginger ale

THURS - SUN 
6 PM - 9 PM


