
Life’s
too short.

Lick the bowl.

F R O N TB A C KI N S I D E  F R O N T  F L A P

GF – Gluten free 
GFO – Gluten free option

Please note that all orders incur a $5 tray delivery fee.

V – Vegetarian 

D R I N K S

Sparkling Wines 
Innocent Bystander Moscato, Yarra Valley, Vic      

White Wines 
Mud House Pinot Gris, Marlborough, NZ   
Robert Oatley Signature Chardonnay, Margaret River, WA    
Petaluma ‘White Label’ Sauvignon Blanc, Adelaide Hills, SA    

Red Wines 
Amadio Single Vinyard Merlot, Adelaide Hills, SA    
St Hallet ‘Garden of Eden’ Shiraz Barossa Valley, SA  

Please ask us for more wine selections
available by the bottle

Beer
Corona  
Stella Artois  
Great Northern  
Pure Blonde  
Strongbow  

Soft Drinks
Coke | Diet Coke | Coke Zero | Sprite | Fanta | Lift (330ml)
Cascade Ginger Beer (330ml)  
Mount Franklin Sparkling Mineral Water (750ml)   

Espresso coffee varieties  
Espresso | Cappuccino | Flat White | Café Latte

Tea  
English Breakfast | Earl Grey 
Pure Peppermint Leaves | Jasmine Green Tea 
Chamomile Flowers | Green Tea

Chai Latte  
Hot Chocolate  
Iced Chocolate  
Iced Coffee  
 
Smoothies & milkshakes
Smoothies: Mango | Mixed berry | Banana | Tropical  
Milkshakes: Vanilla | Chocolate | Caramel | Strawberry  

Juice
Orange  
Apple  
Pineapple  

$13.00

$12.00
$13.00
$14.00

$13.00
$14.00

$11.00
$10.00
$9.00
$9.00
$9.00

$6.00
$6.00
$8.00

$5.50

$4.50

$5.50
$5.00
$7.00
$7.00

$8.00
$8.00

$5.00
$5.00
$5.00

Food for 
thought.
A little something  
to keep you going.

C E R E A L  B OW L
Choice of:
All Bran, toasted muesli, Sultana Bran, bircher muesli, Weetbix, 
Nutrigrain, Coco Pops, Special K, Corn Flakes, Choice of milk
(served hot or cold): full cream milk, low fat milk, soy milk

B I RC H E R  M U E S L I
Served with dried fruit, seasonal berries

F R E S H  C U T  F R U I T  P L AT T E R
Choice of:
pineapple, rockmelon, honey dew, orange

W H O L E  F R U I T 
Choice of:
orange, banana, apple

F R E S H  F R U I T  S A L A D 

E G G S  YO U R  WAY 
Served with bacon, sausages, grilled tomato

Choice of eggs:
soft boiled, hard boiled, scrambled, poached, fried, plain omelette

Choice of toast:
White, wholemeal, gluten free

BA K E RY  BA S K E T  
Choice of bread / toast (2) OR pastry (1):
Multigrain, white toast, wholemeal toast, baguette,
gluten free bread, light rye, Danish pastry, plain croissant,
chocolate croissant, fruit muffin

Choice of spreads or preserves (3):
Butter, margarine, Nutella, honey, apricot jam, marmalade,
strawberry jam, Vegemite, peanut butter

O M E L E T T E 
Three egg omelette served with toast and hash browns

Choice of filling:
Capsicum, mushroom, ham, onion, tomato, spinach,
cheese, egg white only

B U T T E R M I L K  PA N CA K E S
O R  WA F F L E S
Berry compote, fresh cream, maple syrup

C H A RC U T E R I E  P L AT E  For 1

Pancetta, Virginia ham, salami, French home made terrine,
pickled slaw, gherkins and ciabatta bread

C H E E S E  P L AT E 
Cheddar, brie, blue, muscatel, honey, lavosh crackers

$9.00

$12.00

$12.00

$3.00

$8.00

$18.00

$5.00

$19.00

$17.00

$22.50

$18.00



S A L A DS

Cauliflower, pearl couscous buddha bowl V                       
Tumeric cauliflower, cherry tomato, broccoli florets,
baby spinach, asparagus

Caesar Salad GFO 
Baby cos lettuce, croutons, bacon, Caesar dressing, 
poached egg    
With Chicken tenderloins (2) 
With Prawn cutlets (3) 
Add Avocado 

S I D E S 

Crushed Ecrase potato V
Steakhouse chips with aioli V
Bowl of steamed vegetables V
Cajun spiced onion rings V 

D E SS E RTS
 
Vanilla panna cotta           
Caramelised rum and pineapple

Citrus soft meringue         
Seasonal summer fruit

Strawberry waffle stack, chocolate ganache         
Soft whipped cream, vanilla ice cream 

Willow Grove trio of cheese For 1         
Brie, mature cheddar, blue, quince paste, lavosh crackers

$18.00

$16.00

$22.00
$28.00
+$4.50

$6.90
$6.90
$6.90
$6.90

$12.00

$12.00

$16.00

$19.00

B R E A K FA ST

Available from 6:00am - 10:30am

Please indicate your choices for breakfast when placing order.

All set menus include a choice of beverage:
Long black, cappuccino, cafe latte, decaf coffee, flat white,
hot chocolate, English breakfast tea, Earl Grey tea,
peppermint tea, green tea, chamomile tea

CO N T I N E N TA L  B R E A K FA ST          
Choice of:
Juice - orange, pineapple, apple, watermelon, carrot, tomato
Fresh fruit or yoghurt - orange, tropical, rockmelon,
natural yoghurt, fruit yoghurt, low fat yoghurt

Three bakery items - plain croissant, chocolate croissant,
fruit muffin, Danish pastry, fruit toast, gluten free bread

Two spreads or preserves - butter, margarine, Nutella,
strawberry jam, marmalade, honey, peanut butter, Vegemite

Cereal - All Bran, toasted muesli, Sultana Bran, bircher muesli,
Weetbix, Nutrigrain, Coco Pops, Special K, Corn Flakes

Milk (served hot or cold) - full cream milk, low fat milk, soy milk

A U ST R A L I A N  F U L L  B R E A K FA ST   
Includes Continental Breakfast selections plus eggs cooked
any style (fried, scrambled, poached or boiled), bacon, sausages,
grilled tomato, baked beans, mushrooms, hash browns

G O L D  COA ST  B R E A K FA ST             
Two poached eggs on English muffins, shaved ham,
hinterland baby spinach, hollandaise sauce

H E A LT H Y  B R E A K FA ST                  
Three egg white omelette, mushrooms, baked beans,
rocket, avocado salad

A L L  DAY  B I G  B R E A K FA ST            
Eggs cooked any style served on toast with grilled tomato,
bacon, sausages, mushrooms, hash brown

B R E A K FA ST  S I D E S  Each                  
Hash browns, sausages, bacon, mushrooms, tomatoes,
baked beans

Continued on next page...

$30.00

$39.00

$19.00

$19.00

$26.00

$5.00

L A RG E R  P L AT E S 

Crowne Club Sandwich  
Triple decker Vienna sourdough, chicken breast, bacon, 
egg, lettuce, tomato, basil mayonnaise
Add Chips  
Add Avocado
Add Halloumi  
  
Grilled Angus beef burger  
Lean beef patty, lettuce, tomato, cheese, beetroot, 
dill pickled, brioche bun
Add Chips  
Add Avocado  
Add Halloumi  

Polenta and chickpea burger V  
Red beetroot relish, baby spinach, sautéed mushroom, 
brioche bun
Add Chips  
Add Avocado  
Add Halloumi  

Catch of the day  
Panko-crumbed with tartare sauce
or
Grilled with lemon butter GF
Served with a side of chips and salad

Garlic and chilli prawn fettuccine   
Garlic, olive oil, baby spinach, chilli flakes

Bourbon BBQ Bakers Creek pork ribs  
Served with spicy coleslaw

New Orleans Atchafalaya with cajun chicken skewers 
Spicy creole rice, chorizo, pecan nuts and sweet potato,
pascagoula sauce - Soul Food classic

Rib Fillet 300GM  
Black Angus rib fillet, red wine jus, potato ecrase

$19.00

+$4.50
+$4.50
+$4.50

$18.90

+$4.50 
+$4.50
+$4.50

$16.90

+$4.50 
+$4.50
+$4.50

$28.00

$32.00

$38.90

$29.90

$33.00

S M A L L  P L AT E S  A N D  S N AC K S

All day from 10:30am - 10:30pm

Pumpkin and green pea chowder GF, V        
Served in a cob loaf

Prawn tacos (3)
Mary rose sauce, lettuce chiffonade, lime, avocado,
chilli coriander salsa

Charcuterie plate  Small 
Pancetta, Virginia ham, salami, French home made terrine,
pickled slaw, gherkins and ciabatta bread

Meat lovers pizza 
Chorizo, pepperoni, Virginia ham, bacon, capsicum, 
onions, shredded cheese, tomato

$14.00

$22.90

$19.00

$19.00


