BREAKFAST MENU miee n:45am

Eggs on toast GFO*
Poached, fried or scrambled eggs w/ tomato relish +
toasted sourdough
Add bacon

Bacon + Egg Roll GFO*
Toasted brioche roll, fried egg, Trunkey creek bacon,
spinach, cheddar cheese + tomato relish

Eggs Benedict GFO*
Poached eggs + hollandaise on English muffin
w/ spinach
w/ grilled ham
w/ Trunkey creek bacon
w/ smoked salmon (1)

Sweet corn + Halloumi Fritters GFO, v*
w/ tomato relish, poached eggs, pickled onions, avocado +
herb + cream dressed salad

Bagel Chilli Scrambled eggs GFO*
Scrambled eggs, Trunkey creek bacon, chilli + tomato relish

on a toasted bagel
Turkish Eggs

Crumbed eggplant, garlic labneh, chilli butter, poached eggs,

fried kale + toasted Turkish bread

Pistachio Pancakes GFO*
w/ pistachio mascarpone, crushed pistachio nuts,
chocolate sauce + strawberries

ADD SOMETHING CLESC

Peanut butter, vegemite, marmalade, berry jam, honey
Hollandaise, tomato relish, egg
Hash browns

Grilled field mushroom, roast tomato, spinach, avocado,
hallourni, fetta

Trunkey Creek bacon - two rashers, Trunkey Creek chorizo

‘ Srmoked salmon
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Breakfast Burrito Vv.O*
Scrambled eggs, avocado, tomato relish, baby spinach,
Spanish onion, Trunkey creek bacon + cheddar cheese

Smashed Avocado GFO, V.O*
w/ heirloom tomato, whipped fetta, dukkha + poached eggs
on toasted sourdough

Honey + Almond Toasted Granola V*
Natural Greek yoghurt, seasonal fruit + house toasted honey +
almond granola

Beetroot Bruschetta GFO, VO*
Beetroot relish, whipped fetta, avocado, za'atar
on toasted sourdough

Almond Muesli GFO DF*
w/ coconut yoghurt + fruit

Salmon Bagel (|)
Smoked Salmon, roquette, lemon + dill cream cheese,
Spanish onion + fried capers

Fruit and Nut toast w/ butter
One slice
Two slices

Toasted Banana Bread
One slice w/ butter

Ham + cheese Croissant
Toasted croissant w/ grilled ham + cheddar cheese

Toast- Two Slices GFO, V*
Sourdough, Turkish, White
Gluten Free

To ensure our chefs maintain the quality of each dish, we kindly
request minimising alterations to the menu.

10% WEEKEND SURCHARGE APPLIES

GF = gluten free | GFO = gluten free option | DF = dairy free | DFO = dairy free option

VO = vegetarian/vegan option | (A) = Australian | (1) = Imported

Please be aware that The Hub kitchen is not a gluten free kitchen, cross
contamination may occur.

*Patrons with severe allergies should consult our waitstaff for suitable options.
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LUNCH MENU noon - cose

BLT CGFO, DF*

Trunkey creek bacon, tomato, mixed leaves + aioli
on toasted Turkish w/ chips and aioli

Portuguese Chicken Burger GFO

Marinated chicken breast, mixed leaves, tomato +
peri-peri Mayo on a toasted brioche bun w/ chips and aiolj

Steak + Eggs GFO, DF*

1809 Sirloin, Fried eggs, blistered tomato,
mixed dressed leaves, chips + chimichurri

Pan-Fried Barramundi (A) GFO,DF*

w/ Green curry, steamed rice, cashews, beansprouts +
mint + coriander salad

Prawn Linguini (I)*
Prawns, cherry tomatoes, baby spinach, lemon +
garlic cream + parmesan

Mushroom Risotto GFO, V*
w/ baby spinach, mushroom, macadamia nuts + parmesan

Roast Pumpkin Salad GFO, V.O*

w/ herb yoghurt, kale, quinoa, cashews, Roast Pumpkin,
blistered tomato + roquette + preserved lemon pesto

add chicken

Pork Belly Salad CFO, DF*

Slow braised pork belly, green mango, red onion, coriander,

spring onion, peanuts + Szechuan tomato dressing
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Honey Mustard Chicken Salad GFO, DF*

Roasted chicken breast, red onion, cherry tomatoes,
avocado, cucumber, Trunkey creek bacon, mixed leaves +
honey mustard dressing

Salmon Bagel (|)

Smoked Salmon, rogquette, lemon + dill cream cheese,
Spanish onion + fried capers

Beetroot Bruschetta GFO, v.O*

Beetroot relish, whipped fetta, avocado, Za'atar on toasted
sourdough

Toastie

Shaved ham, sweet mustard pickle, tomato +
cheddar on thick white toast

Bowl of Chips w/ Aioli GF, DF*

CXTRAS

Gluten free bun

To ensure our chefs maintain the quality of each dish, we kindly

request minimising alterations to the menu.

10% WEEKEND SURCHARGE APPLIES

GF = gluten free | GFO = gluten free option | DF = dairy free | DFO = dairy free option

VO = vegetarian/vegan option | (A) = Australian | (1) = International

Please be aware that The Hub kitchen is not a gluten free kitchen, cross
contamination may occur.

*Patrons with severe allergies should consult our waitstaff for suitable options.
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ESPRESSO BAR

JUICES + SOFT DRINKS MILKSHAKE l-— —| I I
Cranberry, apple, crange, guava, Chocolate, Strawberry, Vanilla, Caramel 75 OPTIONS
pineapple, pear 6.5 Extra shot 0.5
Coke, Coke no sugar, lemonade, Solo, Shart Black 4 lactose frea millk 1
San Pellegrino sparkling water 7 _ _ Syrups {vanilla, carame!, hazeinut) 1
Lernon lime bitter 85 Piccolo, Macchiato 4.5 I_ J
Rose lemon lirme bitter b Flat white, Cappuccing, Latte  small 5.5/ large 6
Bundatierg gingar bosr i Hot chacolate, Chai latte, Turmeric latte,
Bundaberg sparkling blood orange G Matcha latte small & / large 6.5 TEA 4+
Bundalsarg creaming soda B _ : n {-“E
House-made lermongrass pear + DR34 - Hub signature mﬂee & English Breakfast, Russian Caravan, 5.5 E )
gireger juice B doulole ristretto latte '_"E.I"-ﬂ filled EEH"H" ErEf- Spiced Chal E g
- Guinpawder Grean, Lemongrass Ginger, L
Grapefruit acda BS Belgian hot chocolate small 65 / large 75 ! " - &
Calar il ud a5 Turkish Apple, Peppermint. Chamomile &
SPECIALTY T
COLD DRINKS Matcha cloud 2 ~
lced long black 55 Pistachio Latte 8
leed latte 7
leed coffes 8 Apple cinnamon latte BS
Iced mocha 85 White chocolate 7
Ieclicl chiccraty & \White chocolate matcha 8
lced chai 85 g y -
lced matcha cloud 85
lced pistachio latte a5 Tiramisu latte B5
Apple cinnamon freddo 109  House Dirty
lced white chocolate 85 A double ristretto shot over chilled milk bl i o Al et iyl
lced white chocolate matcha 85 for a rich, smooth finish. 75 free | DFO = dairy free option -h:_:,,
: Pigase be aware that The Hub kitchen is not a gluten e
lced brownie cocoa na free kitchen, cross contamination may occur -
lced raspberry matcha 85  SEASONAL COLD BREW SERIOUS “f’:,}';";‘:,‘;;‘;;;fb"; "Dﬁﬂf BRDREConmAR U N
lced tiramisu latte 29 '

Flavor seascnally
Coso mateha cloud 8BS
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KID'S MENU

BREAKFAST TILL 11:45 AM

Buttermilk Pancake w/ maple syrup, strawberries + ice-cream
Brekkie w/ egg, bacon, white toast + tomato sauce

Bacon + egg roll w/ sauce

Muesli w/ fruit + natural Greek yoghurt

LUNCH NOON - CLOSE

Vegemite sandwich

Peanut butter + jam sandwich

Ham, cheese, tomato toastie

Chicken tenders w/ chips + tomato sauce
BLT w/ chips

Bowl of chips w tomato sauce

GF options available - please consult our waitstaff

1
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COLD DRINKS

Chocolate milk
Strawberry milk
Iced chocolate
Small orange juice
Small apple juice

HOT DRINKS

Hot chocolate
Babyccino
Chai latte

10% WEEKEND SURCHARGE APPLIES

GF = gluten free | GFO = gluten free option | DF = dairy free | DFO = dairy free option

Please be aware that The Hub kitchen is not a gluten free kitchen, cross
contamination may occur,

*Patrons with severe allergies should consult our waitstaff for suitable options.
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WINC + BCER

WINES from See Saw (Orange region)

Whites Pinat Gris bottle - 36 | glass - 11
Chardonnany

Sparkling Prosecco

Pinks Rosé

Reds Shiraz® bottle - 36 | glass - 11
Pinot Moir*

*Red wines only available by the glass seasonally

James Boags
Reckless Browing co. pale ale
Stone & Wood

COCKTAILS
Tropical Sunset Mimosa
Fineapple juice + Prosecco + butterlly pea

Pinacolada
Rurm + coconut rum + pineapple juice + coconut milk

Peach Bellini
Peach pures + Prosecco

MOCKTAILS

Qcean Spritz
Grapefruit base + soda water + blue curacao

Pinacolada Freddo
Pineappde juice + coconut milk + espresso blended over ice
Tepache

Housa fermented pineapple drink with tropical, sweet and
tangy notes

Orange Espresso
Crange juice topped with double espresso

L T
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DESSERT

Amarettl GFDF 5
Chocolate brownle &F° G
Trail cockie [
Affogato GrF*
twio Scoops lee cream w bwo shots of espresso B
add Frangelico 14
DESSERT ©F THE WEEK

See specials board

10% WEEKEND SURCHARGE APPLIES

GF = gluten free | GFO = gluten ires option | DF = dalry frow | DFO = dadry free option
Plgase ha giware that The Hub kitchen is aob @ giulen free kitchen, cross
conlETHRaOn My ool

*Palrons with severe afergies showlo conswlT our waitstall for switabie ootions.



