
 

brookfarm toasted muesli, fresh fruit, natural yoghurt     $21.50 
(gluten free available) 
 
pigeon whole fruit toast or sourdough with butter and house-   
made raspberry jam or wellington apiary honey     $12.50 
 
scrambled free-range eggs, cygnet bacon, baby spinach,    
sourdough toast                   $24.50 
                  add halloumi  +$6.50 

poached free-range eggs, hollandaise, greens,          half $16.50 
toasted sourdough             full $22.50 
            add roasted cherry tomatoes  +$6.50 
                  add cygnet leg ham  +$7.50 

butter & thyme baked mushrooms, rocket, yuzu olive oil.  
king island cheddar, toasted sourdough      $23.50 
                  add sliced avo  $5.00 

diced avocado, fresh lime, yuzu olive oil, whipped feta,      half $18.50 
sourdough toast, choose prosciutto or cherry tomatoes    full $24.50 
          add our baked chillis and dukkah  +$5.50 

corn & zucchini waffles, avocado, coriander, cherry tomatoes,   
salad greens, fried shallots, house-made chilli jam (gf, v)   $28.50 

savoury waffle with cygnet bacon, banana, maple syrup,         
cultured butter         $26.50 
 
sweet waffle, fresh fruit, ice cream, cream, maple syrup   $26.50 
 
house baked beans, avocado, garlic aioli, baked chillis,              
rocket, toasted sourdough         $25.50 
         add baked chorizo  +$7.50 
  
ham toastie (on ‘breadd’ turkish pide) 
cygnet leg ham, cheddar, tomato, garlic aioli      $16.50 
 

 
blt (on ‘breadd’ turkish pide)          $18.50 
cygnet bacon, vine-ripened tomato, cos lettuce, garlic aioli 
 
omelette with mushrooms, cherry tomatoes, spinach, gruyere,  
toasted sourdough, rhubarb relish      $28.50 
              add pulled pork  +$7.50 
 
city larder mushroom or duck & cherry liver pate,          $32 
tasman sea salt lavosh 
 
rabbit & confit onion terrine, peanut chilli pickled vegetables,      $32 
ciabatta        
 
abundance cheeseboard for 2            $48 
king island cheddar, meredith dairy marinated goat cheese,  
coal river brie, crackers 
           add black truffle & squid ink salami  +$8.50 
 
sides 
black truffle & squid ink salami | prosciutto                 $8.50 
cygnet bacon or leg ham | baked chorizo | pulled pork      $7.50 
halloumi | baked mushrooms | house baked beans |       $6.50 
roasted or fresh cherry tomatoes 
smashed avo | whipped feta | baked chillis and dukkah     $5.50 
poached egg | spinach | rhubarb relish | hollandaise |       $4.50 
chilli jam | garlic aioli 
cultured butter | house-made raspberry jam | local honey     $3.50 
sharing meals           $3.00 
 
kids           $14.50 
sliced avo or scrambled eggs on toast 
fresh fruit and yoghurt 
waffle with maple syrup & ice cream 
 
sweets 
please check cake cabinet for daily selection of freshly baked goods 



 
 
 
beers          
cascade lager | boags premium | corona | coopers mid-strength   $8 
turbo chook tassie cider               $8 
moo brew pale ale                $9 
 
selected tasmanian wines       $15 glass | $65 bottle 
joseph chromy sparkling cuvee nv 
ghost rock sauvignon blanc 
ghost rock pinot gris 
pooley riesling 
pooley pinot grigio 
pooley pinot noir 
 
mimosa           $12.50 
range life prosecco, orange juice 
 
gin & tonic          $14.50 
roku gin, capi sparkling indian tonic 
 
moscow mule         $14.50 
roku gin, ginger ale 
 
aperol or limoncello spritz         $16.50 
range life prosecco, aperol or limoncello, soda water 
 
affogato            $16.50 
espresso, vanilla ice cream, frangelico 
 
martini           $18.50 
grey goose vodka, dry vermouth, olive 
 
 

please note: 15% surcharge applies on public holidays 
wifi: abundance guest | 8e9NP8Nx 

 
villino coffee                  $5 reg | $6 lrg 
mocha | chai latte | matcha               $5.50 reg | $6.50 lrg 
iced coffee | mocha | chocolate (cream & ice cream)     $10.50 
iced latte | iced long black (icecubes)        $5.50 
hot chocolate (original dark | white)                     $5.50 reg | $6.50 lrg 
brewed chai tea (your choice of milk)        $7.50 
 
jeffersons tea           $5.00 
english breakfast, early grey, tasmanian breakfast, chai tea, 
green (china sencha), peppermint, lemongrass & ginger,  
chamomile 
 
smoothies                $12 
mango, banana or mixed berries with yoghurt, local honey, milk 
 
milkshakes            $9.50 
vanilla, chocolate, strawberry, banana, caramel 
 
extras                 +$1 
decaf | bonsoy | almond milk | oat milk | lactose free milk |       
cream | honey | syrups 
 
capi sparkling drinks               $6 
blood orange | cranberry | indian tonic 
 
40 degree south tassie sparkling water 375ml | 750ml       $6 | $12 
 
gillespie’s ginger beer         $6.50 
organic fresh ginger & citrus, ground tas pepperberry leaf 
 
lemmy | lemonade or lemon, lime & bitters            $6 
coca cola | regular or coke zero       
juices | spreyton tasmanian apple, mango or pineapple juice  
 
tas cold pressed juices: orange | reboot | citrus | fruits |            $7.50 
veggie | juice of the week (ask staff for weekly special) 


