
SUNRISE Until 11:30 am 

GLORIOUS GRAINS  $8  

fruit toast, seeded gluten free, soy & linseed/ white sourdough, toasted & served with choice of preserves  

BACON AND EGG ROLL    $14 

with homemade relish (GF bun available) 

BIRCHER MUESLI  $18 

with apple & orange juice, honey yoghurt, seasonal fruit, lemon myrtle (V, GF) 

HOUSE GRANOLA  $18 

honey roasted oats, almonds, seeds & grains, yoghurt, seasonal fruits, lemon myrtle (V) 

SEASONAL FRUIT SALAD  $13 

with yoghurt, lemon myrtle (V) 

HOUSE SPELT CRUMPETS   $17 

with honey, citrus ricotta, berries, lemon myrtle 

PASTURE FRENCH TOAST   $21 

baked cinnamon bread with crème fraiche, rhubarb & almonds 

FREE RANGE EGGS “YOUR WAY”  $16 

scrambled, poached or fried on toasted soy & linseed sourdough 

AVO ON TOAST  $17  

smoked labneh, radish, olive oil, citrus on soy &  linseed sourdough (V, GF, Vegan option)  

TOMATOES ON RYE   $17  

heirloom tomatoes, sunflower puree, black garlic dressing, nigella seeds (Vegan, GF)  

TRUFFLE EGGS       $23 

Prosciutto, soft eggs, pecorino, truffle oil on soy & linseed sourdough 

3 EGG OMELETTE   $19  

2 cheeses, herbs, semi-dried tomato, mixed salad on  soy & linseed sourdough (GF option available) 

ZUCCHINI AND CORN FRITTERS  $22  

with avocado, watercress, vine ripened tomatoes & a soft poached egg 

QUINOA BOWL  $20 

red quinoa sautéed with seasonal greens, avocado, poached eggs and goats curd (GF) 

CHILLI SAMBAL SCRAMBLED EGGS  $20 

with mushrooms, whipped goats curd and toast 

GREEN PEAS & CHORIZO     $20 

with house baked focaccia and poached eggs 

SIDES/ADD egg ($3) bacon ($6), sausage ($5), heirloom tomatoes ($5), avocado ($5),  mushrooms ($5), 

halloumi ($5), smoked salmon ($6), spinach ($4), ham ($5) 

LUNCH from 12 pm 

Mixed Olives  $8 

House made FOCACCIA and extra virgin olive oil    $6 

BEETROOT & ZUCCHINI PANZANELLA SALAD  $19   

Roasted beetroots, zucchini, heirloom beets, goats cheese, smoked almonds (GF) 

+ grilled chicken    $6 

CHICKEN CITRUS SALAD  $23 

with freekeh, cherry tomatoes, basil, parsley, and citrus poached chicken. Served with house 

made hummus and balsamic glaze (DF)  

ROAST PUMPKIN SALAD $19 

with labneh, garden herbs, walnuts and pomegranate molasses (GF) 

PASTURE’S SACRED GROUND BURGER  $25 

beef burger with Egmont cheese, black truffle aioli, pickles, beetroot relish, tomato, cos lettuce on 

a milk bun served with fries (GF bun: $3) 

HALOUMI BURGER   $23  

roasted red peppers, aioli, rocket, tomato relish, on milk bun & fries (GF bun: $3) 

SOFT SHELL CRAB ROLL  $24  

crunchy soft shell crab, preserved lemon tartare, garden leaves on a milk bun with fries              

BEETROOT RISOTTO   $26 

with smoked scamorza cheese fondue & toasted almonds (GF, V & Vegan option) 

KALE PESTO HOMEMADE GNOCCHI $26 

with pumpkin, fermented chilli & fresh ricotta (V & Vegan option) 

BEEF BRISKET RAGU $27 

Braised beef brisket with orecchiette pasta & pecorino 

LINGUINE ALLO SCOGLIO $33 

Market fish, squid, mussels, clams, prawns & cherry tomatoes 

SALTIMBOCCA ALLA ROMANA  $32 

Veal with prosciutto and sage, sautéed in white wine sauce (GF) 

BEER BATTERED FLATHEAD  $25   

with fries & preserved lemon tartare  

BATTERED CALAMARI   $24    

with preserved lemon tartare, rocket & fries  

 

GF: Gluten Free; V: Vegetarian; DF: Dairy Free;  

 



 

LUNCH Continued 

CRISPY SKIN SALMON  $33 

with green peas, roast fennel, petite herbs (GF) 

FRITTO MISTO  (Pasture’s Fisherman’s Basket)   $33  ($49 sharing plate for two) 

with calamari, prawns, flathead, whitebait, fennel, preserved lemon tartare & fries 

FRIES $9 

GARDEN SALAD     $9 

CHILDREN’S MENU (under 12 years) 

BREAKFAST PLATE  $13 

Fresh fruit, vanilla honey yoghurt,  egg, toast fingers, sausage  

LUNCH (from 12:00 pm daily) 

LUNCH PLATE $14 

Chicken, fries, cherry tomatoes, fresh fruit  

PASTURE CHEESE BURGER $15 

Black Angus beef burger with Egmont cheese & tomato sauce on a milk bun and fries 

SPAGHETTI BOLOGNESE $15 

Spaghetti topped with Bolognese sauce 

Battered flathead finger with fries  $13 

 

 

GF: Gluten Free; V: Vegetarian; DF: Dairy Free;  

Please notify staff of any dietary requirements. Our dishes may contain traces of allergens 

 

 

 

 

 

15% Surcharge on Public Holidays  

 

 

 

 

DRINKS 

WILL & CO COFFEE: espresso, flat white, cappuccino, latte, piccolo, mocha, long black,  

macchiato~ Regular 4.2 Large 4.9,  double shot add 70c 

WILL AND CO DECADENT HOT CHOC ~  Regular 4.2, Large 4.9, add soy/almond 50c 

PRANA CHAI, PRANA TURMERIC CHAI  ~  5.5 

TEA   $4.5 

Rooibos (caffeine free), mint, green, French earl grey, English breakfast, chamomile 

spring jasmine, lemongrass & ginger 

 

Caramel/vanilla/ soy/almond/lactose free/oat:  add 50c 

 

ICED COFFEE   $7 

MILKSHAKES  ~ vanilla/chocolate/strawberry/caramel 7.5 

SMOOTHIES ~ berry bliss/ banana and mango/ glorious green  9 

JUICES ~ Your combination of apple/orange/carrot/ ginger/beetroot/celery   8 

SPARKLING MINERAL WATER  5  

SOFT DRINKS 4.7 

KOMBUCHA  6.5 (see drinks fridge for selection) 

 

 


