
Menu
Li s t

Al l  Day Dining Menu
Prices are subject to a 10% surcharge on Sundays and 

a 15% surcharge on Public Holidays.



B R E A K F A S T   

Poached, scrambled, or fried,
cherry tomatoes, mushroom, sourdough

Free-range eggs (V,GFO) 20

Farm fresh eggs served your way, bacon,
sausage, smashed avocado, mushroom,
roasted tomato, hash brown, baked beans,
sourdough

Artisaint BIG Breakfast 28

Farm fresh eggs served your way, halloumi,
spinach, mushroom, beans, avocado,
tomato, sourdough

BIG Vegetarian Breakfast (V,GFO) 26

Poached eggs, sauteed spinach, mushrooms
& hollandaise sauce,
served on a croissant 
Choice of 1: Salmon, ham or bacon

Eggs Florentine (V) 27

Freshly toasted bun, sausage patty, bacon,
fried egg, cheese

Artisaint Breakfast Burger 18

Chunky avocado, poached egg, feta cheese,
heirloom tomato, pomegranate 

Smashed Avocado on Sourdough
(GFO)

24

Farm fresh eggs, tomato relish, salad,
sourdough
Add - 3 extra fil l ings for $4 - mushroom,
spinach, ham, salmon, cheese or onion

Artisaint Omelette (GFO) 22

Toast and Spread 9

Your choice of sourdough or gluten free bread.
Selection of - butter, jam, honey, vegemite or
peanut butter  

SWEET TREATS

Hash Browns 
Baked Beans 
Half Avocado
Bacon
Tomato
Halloumi
Mushroom 
Wilted Spinach 
Chicken or Pork Chipolatas 
2 Eggs (fried, scrambled or poached) 

Cream, berries, honey, walnuts

Pancakes (VG) 22

Forest berries, maple syrup, 
vanilla bean ice cream, snow powder
Add - Fried egg & bacon +$6

Belgian Waffles (V) 20

Granola, strawberries & bananas 
Add - additional toppings +$1 each 
Biscoff, Nutella, peanut butter, 
walnuts, raspberries, coconut

Acai Bowl (VG) 15

Freshly toasted fruit loaf, ricotta, honey 

Toasted Fruit Loaf  14

Add - Yoghurt +$2 

Fresh Seasonal Fruits 16

BREAKFAST EXTRAS 6

Grilled Halloumi Stack 24

Halloumi spinach, tomato, cucumber,
avocado, pesto, sourdough

Labneh, poached eggs, avocado, zaatar,
cherry tomato, pomegranate, cucumbers,
black olives, sourdough

Middle East Stack 19

V-Vegetarian | VG-Vegan | GF-Gluten Free | DF-Dairy Free 
Please advise our staff of any dietary requirements
10% surcharge on Sundays, 15% on Public Holidays



LUNCH

A L L  D A Y  C O M F O R T S  

Beer battered Flathead, salad, chips and
tartare sauce. 

Fish and Chips 28

Mixed leaves, tomato, gherkin,
burger sauce, cheese, chips

Brisket Wagyu Burger (150g) 28

Peri-Peri marinated chicken breast, tomato,
lettuce, pickles, onion, chips

Portuguese Chicken Burger 26

Grilled chicken, fried eggs, bacon, cheese,
tomato, lettuce, pickles, mayo, chips 

Club Sandwich 29

Striploin steak, cheese, tomato, lettuce,
honey mustard 

Wagyu Steak Sandwich  (150g) 29

Garlic aioli , chips, seasonal salad
Salt and Pepper Squid 29

Chicken, creamy mushroom sauce, chips 
Chicken Alfredo 32

Crushed potatoes, fresh herb sauce, parmesan
cheese, lemon wedge.   

Grilled Barramundi with Salsa Verde 38

Chips, salad, mushroom sauce 
Striploin 220g MB4+ (GFO) 45

Grilled chicken, smashed avocado, cheese,
garlic mayo, tomato, pickles, mixed leaves,
chips

Chicken Avo Sandwich 28

Tortilla wrap, pickles, tomato, lettuce,
hummus, chips 

Falafel Vegetarian Wrap (V) 24

Spinach, broccolini, beetroot,
fava beans, patties, hummus, tomato,  
sweet potato chips, white bread

Vegan Stack (VG,GF,DF) 24

P A S T A

SALAD

Add on:
Grilled Chicken + 8
Smoked Salmon + 10
Grilled Prawns + 13
Pan Seared Barramundi + 14

Tomato sauce, basil , parmesan 

Penne Arrabiata (V) 26

Wagyu beef ragu sauce, Parmigiano
Reggiano 

Spaghetti Bolognese 28

Pan-fried prawns, cherry tomatoes,
basil , parmesan

Seafood Ink Spaghetti 36

Romaine lettuce, boiled egg,
anchovies, buttered crispy croutons

Caesar Salad 26

Gorgonzola, pear, fig, apple, balsamic

Pear & Fig Salad (V) 25

Mixed leaves, apple, grapes, 
Spanish onion, mushrooms, walnuts,
cherry tomato, crispy thin chips,
balsamic dressing

Angus Sirloin MB4+ Salad 28

Mixed leaves, walnuts, capers,
baked potato, capsicum confit 

Smoked Salmon Salad 29

Please advise our staff of any dietary requirements
10% surcharge on Sundays, 15% on Public Holidays

V-Vegetarian | VG-Vegan | GF-Gluten Free | DF-Dairy Free 



LUNCH

D E S S E R T S

With fresh berries

Crème Brûlée (GFO) 16

With coconut ice cream 

Passionfruit Cheesecake 18

With berries and coconut

Panna Cotta 16

Chips 13
14Sweet Potato Fries 
15Wedges

SIDES

Margarita Pizza 18
Napolitana sauce, cheese, oregano

Chicken Pizza 24

Napolitana sauce, grilled chicken,
cheese, olives, oregano 

Pepperoni Pizza 22
Sliced pepperoni, Napolitana sauce,
cheese, oregano 

P I Z Z A

V-Vegetarian | VG-Vegan | GF-Gluten Free | DF-Dairy Free 
Please advise our staff of any dietary requirements
10% surcharge on Sundays, 15% on Public Holidays


	Menu List
	All Day Dining Menu

	BREAKFAST
	Free-range eggs (V,GFO)
	Poached, scrambled, or fried, cherry tomatoes, mushroom, sourdough

	Artisaint BIG Breakfast
	Farm fresh eggs served your way, bacon, sausage, smashed avocado, mushroom, roasted tomato, hash brown, baked beans, sourdough

	BIG Vegetarian Breakfast (V,GFO)
	Farm fresh eggs served your way, halloumi, spinach, mushroom, beans, avocado, tomato, sourdough

	Eggs Florentine (V)
	Poached eggs, sauteed spinach, mushrooms & hollandaise sauce, served on a croissant  Choice of 1: Salmon, ham or bacon

	Artisaint Breakfast Burger
	Freshly toasted bun, sausage patty, bacon, fried egg, cheese

	Smashed Avocado on Sourdough (GFO)
	Chunky avocado, poached egg, feta cheese, heirloom tomato, pomegranate

	Artisaint Omelette (GFO)
	Farm fresh eggs, tomato relish, salad, sourdough Add - 3 extra fillings for $4 - mushroom, spinach, ham, salmon, cheese or onion

	Toast and Spread
	Your choice of sourdough or gluten free bread. Selection of - butter, jam, honey, vegemite or peanut butter

	Grilled Halloumi Stack
	Halloumi spinach, tomato, cucumber, avocado, pesto, sourdough

	Middle East Stack
	Labneh, poached eggs, avocado, zaatar, cherry tomato, pomegranate, cucumbers, black olives, sourdough

	BREAKFAST EXTRAS
	Hash Browns  Baked Beans  Half Avocado Bacon Tomato Halloumi Mushroom  Wilted Spinach  Chicken or Pork Chipolatas  2 Eggs (fried, scrambled or poached)

	SWEET TREATS
	Pancakes (VG)
	Cream, berries, honey, walnuts

	Belgian Waffles (V)
	Forest berries, maple syrup,  vanilla bean ice cream, snow powder Add - Fried egg & bacon +$6

	Acai Bowl (VG)
	Granola, strawberries & bananas  Add - additional toppings +$1 each  Biscoff, Nutella, peanut butter,  walnuts, raspberries, coconut

	Toasted Fruit Loaf
	Freshly toasted fruit loaf, ricotta, honey

	Fresh Seasonal Fruits
	Add - Yoghurt +$2


	ALL DAY COMFORTS
	Fish and Chips
	Beer battered Flathead, salad, chips and tartare sauce.

	Brisket Wagyu Burger (150g)
	Mixed leaves, tomato, gherkin, burger sauce, cheese, chips

	Portuguese Chicken Burger
	Peri-Peri marinated chicken breast, tomato, lettuce, pickles, onion, chips

	Club Sandwich
	Grilled chicken, fried eggs, bacon, cheese, tomato, lettuce, pickles, mayo, chips

	Chicken Avo Sandwich
	Grilled chicken, smashed avocado, cheese, garlic mayo, tomato, pickles, mixed leaves, chips

	Wagyu Steak Sandwich  (150g)
	Striploin steak, cheese, tomato, lettuce, honey mustard

	Salt and Pepper Squid
	Garlic aioli, chips, seasonal salad

	Vegan Stack (VG,GF,DF)
	Spinach, broccolini, beetroot, fava beans, patties, hummus, tomato,   sweet potato chips, white bread

	Falafel Vegetarian Wrap (V)
	Tortilla wrap, pickles, tomato, lettuce, hummus, chips

	Chicken Alfredo
	Chicken, creamy mushroom sauce, chips
	Grilled Barramundi with Salsa Verde
	Crushed potatoes, fresh herb sauce, parmesan cheese, lemon wedge.


	Striploin 220g MB4+ (GFO)
	Chips, salad, mushroom sauce



	LUNCH
	PASTA
	Penne Arrabiata (V)
	Tomato sauce, basil, parmesan

	Spaghetti Bolognese
	Wagyu beef ragu sauce, Parmigiano Reggiano

	Seafood Ink Spaghetti
	Pan-fried prawns, cherry tomatoes, basil, parmesan


	SALAD
	Caesar Salad
	Romaine lettuce, boiled egg, anchovies, buttered crispy croutons

	Pear & Fig Salad (V)
	Gorgonzola, pear, fig, apple, balsamic

	Add on:
	Grilled Chicken + 8 Smoked Salmon + 10 Grilled Prawns + 13 Pan Seared Barramundi + 14

	Angus Sirloin MB4+ Salad
	Mixed leaves, apple, grapes,  Spanish onion, mushrooms, walnuts, cherry tomato, crispy thin chips, balsamic dressing

	Smoked Salmon Salad
	Mixed leaves, walnuts, capers, baked potato, capsicum confit



	LUNCH
	PIZZA
	Margarita Pizza
	Napolitana sauce, cheese, oregano

	Chicken Pizza
	Napolitana sauce, grilled chicken, cheese, olives, oregano

	Pepperoni Pizza
	Sliced pepperoni, Napolitana sauce, cheese, oregano


	SIDES
	Chips
	Sweet Potato Fries
	Wedges

	DESSERTS
	Crème Brûlée (GFO)
	With fresh berries

	Passionfruit Cheesecake
	With coconut ice cream

	Panna Cotta
	With berries and coconut




