
B R E A K F A S T
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Eggs Your Way (gfo) 15

Mussett Farm eggs scrambled, poached or fried on Moonacres
sourdough with roast tomato.
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BVH Bacon & Egg Roll (gfo)
Streaky bacon, Mussett Farm fried eggs, Kielty’s PK BBQ
sauce or hand smoked chipotle sauce, whiskey pear mustard,
swiss cheese & mixed greens.

Avocado on Charcoal Toast (gf, vgo)
Sliced avocado, marinated goats cheese, panache, Mussett
Farm poached eggs, dukkah & chimichurri .

Three Cheese & Mushroom Toast (gf, vgo)
Roasted Mussett Farm mushrooms with garlic and thyme,
creamy sautéed spinach, gruyere, tasty & cheddar cheese with a
fried egg served on Moonacres sourdough bread.

Corn, Zucchini & Broccolini Fritters (gf, vgo)
Corn and zucchini fritters with guacamole, poached egg, green
goddess, cherry tomato, lemon myrtle dressing, marinated feta
cheese & herb oil. 

BVH Shakshuka (vgo, gfo)
Spiced capsicum, onions, spinach, zucchini, crushed tomatoes,
harissa paste with cumin, garlic, dill, paprika, mint yoghurt &
a choice of Mussett Farm eggs poached or fried. Served with
Moonacres sourdough.

BVH Breakfast Bowl (v, gf)
Coconut chai spiced chia pudding, hazelnut granola, poached
strawberry and rhubarb, toasted coconut flakes with rosemary
maple syrup.
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Fig & Orange Almond Toast (gf) 12

Fruit toast served with spiced citrus compote & butter.

Wattleseed Chestnut & Buckwheat Pancakes (v, gf) 

Pancakes made with chestnut & buckwheat flour served with
vanilla coconut mousse, poached strawberry & rhubarb,
hazelnut crumble, drizzled with rosemary maple syrup.
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Toastie (gfo) 18

Ham & 3 cheeses (Swiss, tasty & cheddar), 
tomato chutney & sliced tomato.

B R E A K F A S T  A D D  O N S

Greek Yoghurt Bowl (gf) 17

Hazelnut granola with your choice of poached rhubarb,
strawberry or citrus compote & Mussett Farm honey.

Avocado/Tomato                    
Chicken                                    
Smoked Salmon                       
Streaky Bacon/Chorizo     

Mushrooms                        
Gluten free bread             
Poached/fried egg           

L U N C H

Baked Red Snapper (gf) 32

Crusted baked red snapper fillet with lemon caper cream
sauce, pea, mint & watercress salad, served wth chips.

Taylor’s Chicken Wrap (gf)
Sous vide chicken breast with garlic and thyme, mixed greens, aji
verde, pickled carrots, whisky pear mustard, served with chips.
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Kale & Pumpkin Seed Oil Pesto Linguine (gfo, v)
Kale pesto, pumpkin & linguine.
Add chicken or prawns / 6

Morocan Spiced Lamb Shoulder (gf, dfo)
Slow cooked lamb, mint yoghurt sauce, mixed greens,
halloumi & pomegranate molasses.

BVH Blue Swimmer Crab & Lobster Roll

Confit blue swimmer crab & lobster meat with fennel and
chives remoulade, chiffonade of cos lettuce in a soft potato bun.
Served with lobster salt chips. 

BVH Spring Salad (gf, vgo)
Pea shoots, peas, green beans, baby cos, watercress, dukkah,
radish, lemon myrtle dressing, marinated feta cheese, poached
eggs & crispy prosciutto.  
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B U R G E R  B A R

BVH Burger (gfo)
Mauger’s grass fed beef patty, smoked tomato relish, streaky
bacon, pickles, truffle aioli in a potato bun.

BVH Crispy Chicken Burger
Crispy fried herbed marinated chicken thigh, spicy mango
glaze, coronation mayo, coriander salad & cheese.

Mussett Farm Vegan Mushroom Burger (gfo)
Roasted Mussett Farm mushroom in garlic and thyme, whiskey
pear mustard & mixed greens with vegan truffle aioli.
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All burgers come with chips & slaw 



K I D S  M E A L S

Spaghetti & meatballs with a Neapolitan sauce (gfo) 14

Cheeseburger & chips (gfo) 14

Grilled fish & chips 14

Berrima fried chicken & chips 14

D E S S E R T S
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Elderflower Panna Cotta (v, df, gfo)  
Served with compressed pear in rosemary syrup, hazelnut
biscotti and blackberry gel.

Quark Mousse (gf)
Served with poached strawberry, rhubarb & basil tuile.

Chocolate Hazelnut Tart (gf)
Served with coffee mascarpone & raspberry sorbet.


