
Brunch/ Lunch
Until 3pm

Pork Belly Hash GF DF | With crispy agria potato, kim-chi, capsicum, red onion, spinach 
and two fried eggs. 19.50
Portobello Mushrooms V | Pan fried, finished with a masala and cream sauce on 
toasted multi grain with spinach and colcannon pom poms. 20.50
Eggs Benne GFA | Potato and herb rosti with poached eggs and hollandaise.
With choice of: Bacon 20.50 or Portobello Mushroom 19.50 or Hot Smoked Salmon 21.50
Three Egg Omelette V GFA | With feta, spinach, spring onion served with toasted sour 
dough and red onion jam. 18.50
Bannoffee French Toast V | With caramel sauce, caramelized banana, banana chips 
and coconut vanilla sugar. 18.00
Kumara Hash Cake GF V | With spinach, slow roasted tomato, capsicum 
couli, poached egg, hollandaise and dukkah. 20.50
Add Avocado, Bacon or Hot Smoked Salmon. 5.00
Pedal Pusher Breakfast GFA VA | Two eggs, poached scrambled or fried with 
toasted sour dough, slow roasted tomato, sausage, mushrooms, hash brown, bacon, 
tomato relish and house made baked beans. 23.50
Avocado Smash V DF GFA | Served on toasted multi-grain, blistered cherry tomatoes 
and feta cheese finished with lemon, mint and olive oil.  19.50
Smoked Beef Brisket | 12 hour smoked and then braised beef brisket with rocket 
and red onion, smoked cheddar cheese, mini baguette and served with pickles and 
fries. 23.50
Tandoori Chicken Salad DF | With crispy noodles, mango, pineapple, capsicum, 
carrot, cucumber, salad greens, crispy shallots and toasted cashews with a chilli and 
coriander dressing. 23.50
Moroccan Braised Lamb | Slow braised lamb shoulder served on a warm tabbouleh salad 
with Moroccan tomato ragout and labneh. 23.50
Beef Rump GF | 200gm Char grilled to your liking served with duck fat potato, sauté 
spinach, smoked parsnip puree and béarnaise sauce. 25.50
Roasted Pumpkin Quinoa GF DF Vegan | With tofu, kale, toasted pumpkin seeds, 
pistachios and spiced pumpkin puree with citrus dressing. 23.00
Pedal Pusher Stack GF Keto | Grilled chicken, brie, roasted portobello mushrooms, 
streaky bacon and pesto stack served with dressed greens. 24.50

Pub Classics
Fish “n” Chips | Tempura battered fish of the day with rosemary and garlic hand cut 
fries served with mushy peas, tartare sauce and lemon. 23.50
Curry of the moment GF | Inspired chefs creation served with rice pilaf, onion bahji, oven 
baked flat bread and pickles. 24.00
Seafood Chowder | Creamy and rich chowder with salmon, fish, prawns, mussels and grilled 
garlic bread. 24.50
Pie | House braised beef cheek and bone marrow pie served with smoked kumara puree and 
buttered peas. 24.00
Burger | Beef, cheese and portobello mushroom burger in a rosemary and sea salt bun with 
lettuce, red onion and served with smoked onion rings and hand cut fries with aioli . 22.50




