BREAKFAST

(4
“BRIDGES

RESTAURANT BAR AND FUNCTION CENTER

THE SUNRISE STACK

A heorfy morning burger with bacon, fried egg, melted cheese, $ 29
avocado, and house-made sauce, served with two crispy hash

bI”OWnSA

BREAKFAST BANNANA PIE (V)

A morning pie of slow-baked bononos, creamy fi”ing, and a $22
crisp buffery crust, finished with caramelised mop|e bananas

Oﬂd a SCoop Of ice cream.

BLACK FOREST PANCAKES (V)

Chocolate poncokes |oyered with warm cherry compote and $24

dark chocolate shovings, ice cream, condy walnuts and seasonal

CHILLI HERB SCRAMBLE (V)

A vibrant scramble infused with fresh chi||i, gcrden herbs, and soH, $24
HuH:y eggs, served with sourdough foast.

THE WILD ONE (V)

Thyme—soufe’ed mushrooms with Danish fefo, gri||ec| brocco|ini, and $22
kale, finished with a wedge of lemon, served on toasted sourdough
with pooched eggs.

SMASHED AVO STACK (V)

Toasted bage| stacked with creamy smashed ovocodo, cherry tomatoes, Fe’rc, and rockef, $22

finished with a drizzle of balsamic glaze.

THE BIG START (V)

Two eggs your way on sourdough toast with grilled bacon, herbed grilled tomato, herbed

mushrooms, a l”lOSh brown, OHCI a gr|||eo| thf ChOI’iZO sausage. $26

(Sub Veggie Option. )

HERB & VEG FRITTERS (V)
$16

Crispy go|o|en fritters made with zucchini, sweet corn, cheese, and fresh herbs, served with a

vibrant house-made pesto sauce and pico de Gallo salsa.

BRIDGES SIGNATURE FOCACCIA

A warm focaccia loaded with your choice of chicken schnitzel or seared steak, layered with fresh S-$28 C-$26

greens, fomato, cheese, and a drizzle of our signature sauce

THE FLORENTINE (V)

Two perfectly poached eggs with broccoli on two homemade hash browns, finished with creamy $24

hollandaise sauce.

EGGS YOUR WAY P

scramb|ed, pooched or fried on SOUI’dOUgl’W breod.



SIDES

KIDS

WARM DRINKS

COLD DRINKS

$2
EXTRA EGG HOMEMADE BEETROOT RELISH
HOLLANDAISE $2 AVOCADO
CHILLI HOLLANDAISE $2  RILLED BACON
GLUTEN FREE BREAD 33 GRILLED HALF CHORIZO SAUSAGE
GRILLED TOMATO $3  TWO POTATO HASH
HERBED GRILLED MUSHROOM S5Ol
SAUTEED SPINACH $3  BREAD
SCRAMBLE EGG AND BACON ON SOURDOUGH $12
BUTTERMILK PANCAKES WITH MAPLE SYRUP, SERVED WITH -
VANILLA ICE CREAM (V)
HAM, CHEESE, TOMATO TOASTIE $12

SPECIALTY COFFEE

D/SHOT, DECAFE, MUG
CHAI LATTE

ALTERNATIVE MILK
ALMOND, SOY, OAT

ICED COFFEE WITH ICECREAM

ICED CHOCOLATE WITH ICECREAM

ICED CHAI WITH ICECREAM

ALTERNATIVE MILK
ALMOND, SOY, OAT

$5
HOT CHOCOLATE
31 BABY CHINO
$5
TEA
+31 EARL, GREEN, CHAMOMILE,
LEMONGRASS & GINGER,
ENGLISH BREAKFAST,
PEPPERMINT
$6.50
JUICE
$6.50 CRANBERRY, ORANGE
PINEAPPLE, APPLE
$6.50
SOFT DRINK
+9$1

LEMONADE, LEMON SQUASH,

$3
$4
$4
$4
$4
$4
$2

$5

$1.50

COKE, DIET COKE, GINGER ALE,

SPARKLING WATER, LEMON
LIME AND BITTERS

$4
$5

$5

$6

$5
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KIDS

SIDES

SOURDOUGH OR RAISIN BREAD OR MULTIGRAIN (V) $8

Choice of buf’rer, jam, honey, peanut butter or vegemite.

EGGS ON SOURDOUGH TOAST (V)

Poached, scramble or fried.

BRIOCHE FRENCH TOAST (V)

quomehsed boncmo, COﬂd\/ WCIlﬂUf crumb\e, {I’@Sh berries, caramel sauce.

OMELETTE (V)
Cherry tomato, mushroom, spinoch/ onion, capsicum, chIHi, and cheese with sourdough $]9

toast. Add chorizo for $2.
TOP OF THE MORNING BURGER

Bacon, fried egg, cheese, ovocodo, with sauce $20

$12

$19

and two hash browns on the side.

SMASHED AVOCADO ON SOURDOUGH TOAST (V)

$20
Poached eggs, cherry tomatoes, corn and capsicum so\so, rocke’r, fe’ro, balsamic g|oze
FLORENTINE $20
Two pooched eggs, ham, spinach, hollandaise sauce, on sourdough toast
PULLED PORK ON SOURDOUGH TOAST $22
Hash brown, sautéed spinoch, pooched egg and chilli hollandaise
THE VEGGIE BREKKIE (V)
Two eggs your way on sourdough toast with homemade beetroot relish, herbed $25
mushroom, herbed gri||eo| tomato, sautéed spinoch/ corn and capsicum sc1|sc1, ovocodo,
and hash brown.
THE BIG BREKKIE
Two eggs your way on sourdough toast with grilled bacon, herbed grilled tomato, $25
herbed mushroom, sautéed spinoch, hash brown, gri||ed half chorizo sausage.
BUTTERMILK PANCAKES (V)
Oronge segments, chocolate sauce, seasonal Hui‘rs, vanilla ice cream, and throw in some $20
candied nut crunch
SCRAMBLE EGG AND BACON ON SOURDOUGH $10
BUTTERMILK PANCAKES WITH MAPLE SYRUP, SERVED .
WITH VANILLA ICE CREAM (V)
HAM, CHEESE, TOMATO TOASTIE $10
EXTRA EGG $2
HOMEMADE BEETROOT RELISH
HOLLANDAISE $2
CHILLI HOLLANDAISE $2 RIS
GLUTEN FREE BREAD $3 S EeIN
GRILLED TOMATO $3 GRILLED HALF CHORIZO SAUSAGE
HERBI’ED GRILLED MUSHROOM $3 TWO POTATO HASH
SAUTEED SPINACH $3

GFO = Gluten Free Option GF= Gluten Free V=Vegetarian VGO= Vegan Option YG=Vegan
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	SOURDOUGH OR RAISIN BREAD OR MULTIGRAIN (V)
	Choice of butter, jam, honey, peanut butter or vegemite.
	$ 8

	EGGS ON SOURDOUGH TOAST (V)
	Poached, scramble or fried.
	$12

	BRIOCHE FRENCH TOAST (V)
	Caramelised banana, candy walnut crumble, fresh berries, caramel sauce.
	$19

	OMELETTE (V)
	Cherry tomato, mushroom, spinach, onion, capsicum, chilli, and cheese with sourdough toast. Add chorizo for $2.
	$19


	TOP OF THE MORNING BURGER
	Bacon, fried egg, cheese, avocado, with sauce
	and two hash browns on the side.
	$20

	SMASHED AVOCADO ON SOURDOUGH TOAST (V)
	Poached eggs, cherry tomatoes, corn and capsicum salsa, rocket, feta, balsamic glaze
	$20

	FLORENTINE
	Two poached eggs, ham, spinach, hollandaise sauce, on sourdough toast
	$20

	PULLED PORK ON SOURDOUGH TOAST
	Hash brown, sautéed spinach, poached egg and chilli hollandaise
	$22

	THE VEGGIE BREKKIE (V)
	Two eggs your way on sourdough toast with homemade beetroot relish, herbed mushroom, herbed grilled tomato, sautéed spinach, corn and capsicum salsa, avocado,  and hash brown.
	$25

	THE BIG BREKKIE
	Two eggs your way on sourdough toast with grilled bacon, herbed grilled tomato, herbed mushroom, sautéed spinach, hash brown, grilled half chorizo sausage.
	$25

	BUTTERMILK PANCAKES (V)
	Orange segments, chocolate sauce, seasonal fruits, vanilla ice cream, and throw in some  candied nut crunch
	$20

	SCRAMBLE EGG AND BACON ON SOURDOUGH
	$10

	BUTTERMILK PANCAKES WITH MAPLE SYRUP, SERVED WITH VANILLA ICE CREAM (V)
	$10

	HAM, CHEESE, TOMATO TOASTIE
	$10

	EXTRA EGG
	$2

	HOLLANDAISE
	$2

	CHILLI HOLLANDAISE
	$2

	GLUTEN FREE BREAD
	$3

	GRILLED TOMATO
	$3

	HERBED GRILLED MUSHROOM
	$3

	SAUTÉED SPINACH
	$3

	HOMEMADE BEETROOT RELISH
	$3

	AVOCADO
	$4

	GRILLED BACON
	$4

	GRILLED HALF CHORIZO SAUSAGE
	$4

	TWO POTATO HASH
	$4
	GFO = Gluten Free Option GF= Gluten Free V=Vegetarian VGO= Vegan Option VG=Vegan




