


BREAKFAST

$16

$15

$22

$20

$22

$25

$18

$12

$12

Eggs Your Way

Free range eggs poached, fried or scrambled eggs 

served with bacon & sourdough

B&E

Free range egg, fried bacon, homemade chilli jam 

served on a sesame bun

Sunfall Burger

Double patti, american jack cheese, hashbrown, fried 

egg, bacon, hollandaise & toasted pepita

French Toast

Locally baked brioche, seasonal fruit, whipped berry 

mascarpone and maple syrup

Garlic Mushrooms

Served on sourdough with créme cheese and topped 

with gourmet hashbrown

Sunfall Eggs Benny

Poached eggs, creamed spinach, house made 

hollandaise, locally baked sourdough and choice of 

bacon, avocado or smoked salmon

Smashed Avo

Locally baked sourdough, avo, feta, cherry tomato, 

caramelised balsamic and chilli optional add eggs $7

KIDS

Free range egg and bacon 

served on toast

Pancakes served with ice 

cream & maple syrup

$2

$5

$10

$5

$8

$5

$2

$7

$5

$5

$4

$30Big Breakfast

Eggs, mushrooms, baked beans, sausage, 

roasted tomato, hashbrowns, bacon

Two Eggs

Hash Browns 

Smoked Salmon 

Avocado 

Halloumi 

Chipolata Sausages 

Hollandaise 

Bacon

Toast

Garlic Mushrooms 

Roast Tomato

ADD ONS

Gluten Free Bread

$7



House marinated olives with sourdough

Steamed broccolini with roasted almonds & feta

Roasted chat potatoes with garlic & rosemary       

Grilled halloumi with cranberries and lemon (5 pieces) Prosciutto 

Wrapped asparagus with shaved parmesan (5 pieces) 

Arancini - seasonal fillings and sauce (5 pieces)

Salt & pepper squid

Maple roasted carrots served with beans, ricotta, walnuts, pomegranate

Seared scallops (4 pieces)

Karaage chicken with house made aioli (9 pieces)

Mums homemade meatballs (5 pieces)

Local king prawns in garlic butter  (5 pieces)

Flat bread and house made seasonal dip with dipping oil

Garlic mushrooms

Antipasto Board with olives

Thick steakfries

Marinated eggplant

$15

$16

$18

$18

$18

$22

$22

$18

$20

$32

$18

$16

$30

TAPAS

$16

$16

$12

$18



DELETE AT END

$32

$34

$42

$34

$50

$25

$15

$15

$15

$12

$15

$15

Braised Lamb Shank

Slow cooked 350g lamb shank served with creamy 

mash

Paddock to Plate

250g eye fillet, creamy mash potato, with 

béarnaise, gravy or mushroom sauce

Kingy Reef & Beef

200g grass fed eye fillet, spinach, creamy mash 

potato, king prawns with béarnaise

Chilli Prawn Pasta

Served with cherry tomato, garlic, spaghetti & 

parmesan

Sirloin Steak

400g grass fed sirloin cooked medium rare & 

served with Sunfall cowboy butter

Beef Burger

Grass fed beef pattie, lettuce, tomato, red onion, 

american jack cheese, secret burger sauce served 

on a milk bun

KIDS

Battered Fish with steak fries

Chicken Nuggets with sweet potato 

fries

Italian Style Meatballs in Napoli 

sauce served with sourdough

Kids meals include drink

DESERTS

Churros for one (served with 

housemade salted caramel sauce) 

Cheesecake (please ask our friendly 

team for available flavours)     

Kids Ice Cream with choice of syrup 

Chocolate, caramel or strawberry 

Affogatto Kahlua, vanilla ice cream & 

hot espresso 

MAINS, DESERTS + KIDS

$5



$6

$6

$6

$5.50

$5.50

$6.50

$6

$5.50

$4.50

$6

LARGE

TEA POT SINGLE SERVE 

Green Tea

Peppermint Tea

Earl Grey Tea

English Breakfast Tea

COFFEE

Cappuccino (Lrg/Sml)

Chai Latte (Lrg/Sml)

Dirty Chai (Lrg/Sml)

Espresso

Flat White (Lrg/Sml)

Hot Chocolate (Lrg/Sml)

Iced Coffee 
(+$3 ice cream or whipped cream)

Iced Latte

Latte

Long Black

Macchiato

Mocha

Piccolo

JUICES (LRG $6, SML $4)

Orange

Apple

Pineapple 

Guava Nectar

MILKS

Oat/Soy/Almond/Skim/Lacotose free

SYRUPS

Caramel/Vanilla/Hazelnut

$0.50

Breaky Buzz
Vanilla protein, Banana, Flaxseed, Honey, Ice, 

Oats, Cinnamon Protein

Supreme
Chocolate protein powder, peanut butter, 
flaxseed, Organic Cacao

SOFT DRINKS

Coke

Coke no sugar 

Lemonade

Pink Lemonade 

Lemon Lime Bitters

MILKSHAKES

THICKSHAKES

Chocolate 

Vanilla 

Caramel 

Strawberry

PROTEIN SHAKES

$8

$9

$13

$4 $5

$4.50

$5

$5

$3

$4.50

$4.50

$4.50

$4

$3.50

$5

$3.50

SMALL

COFFEE + COLD DRINKS

$0.50



SPARKLING

Divici - 12/44
Prosecco / Italian (Organic)

MOËT IMPERIAL - /110
Champagne / France

WHITE

Vivo - 12/42
Sauvignon Blanc / 2022

3 Tales – 14/48
Sauvignon Blanc / 2022 / Marlborough NZ

Bella Riva - 14/48
Fiano / 2022 / King Valley Vic

La Boheme
‘Act three’ Pinot Gris / 2022 / Yarra Valley SA

Bella Riva – 14/48
Pinot Grigio / 2021 / King Valley VIC

Vivo – 12/42
Chardonnay / 2020 

RED

Vivo Shiraz 2021 – 12/42

Regional Reserve - 12/42
Pinot Noir / 2021

Heathcote - 14/48
Tempranillo Touriga / Yarra Valley Vic

Rutherglen Estate - 14/48 
Shiraz / 2021 / Rutherglen 

The Estate vineyard - 14/48
Cabernet Sauvignon / 2020 / Yarra Valley 
Vic 

Vivo Cabernet Sauvignon/ 2021 - 12/42

ROSE

Rutherglen Estate - 12/42
Rose’ / Rutherglen

ON TAP 

Sunfall Lager 

Coopers (pale) 

Sapporo 

Kronenbourg

STUBBY 

Corona 

Byron bay brewery 

Stone and wood      

Heineken 0%

BOTTLED BEER

VB

Great Northern

Balter (XPA)

Balter (Captain Sensible) 

XXXX Gold 

Somersby Apple Cider

Little dragon (alcoholic ginger beer)

WINE + BEER



SUNFALL
Vodka, malibu, coconut 1800 tequila, bombay 

gin, cointreau, fresh lime juice with splash of 

soda

THE REFRESHER
Husk Botanic, lychee liqueur, muddled lime, 

mint & lychees, topped with a splash of soda

THE SASS
Fireball, pineapple juice, house-made 

cinnamon and apple syrup with fresh lemon & 

aquafaba

ESPRESSO MARTINI
Absolut vodka, kahlua, vanilla syrup and local 

espresso

PASSION FRUIT MANGO + CHILLI CAPRIOSKA
Husk Pure cane, passion fruit liqueur, 

pineapple juice, lime juice, with fresh 

passionfruit, mint & lime 

BROOKE’S BERRY
Brookies dry gin, brookies sloe, Sunfall 

raspberry and rhubarb syrup with fresh lemon 

juice & aquafaba

THE TIFF
Vanilla vodka, passion fruit liqueur, malibu, 

vanilla syrup with fresh lime juice & a side of 

Prosecco

Grilled Halloumi 

Karaage Chicken 

Arancini Balls (seasonal flavours) 

Mums Meatballs

Salt and Pepper Squid

Prosciutto Wrapped BBQ Asparagus 

Grilled Huloumi 

Karaage Chicken

Mums Meatballs

Arancini Balls (seasonal flavours)

Salt and pepper squid

400g Sirloin to share 

Roasted chat potatoes

STRAWBERRY SOUR STRAP
Vodka, malibu, homemade strawberry syrup & 

lime juice.

ISLAND BREEZE
Vodka, peach schnapps, mango nectar, guava 

syrup, fresh lemon juice and aqua-faba

CLASSIC MARGARITA 
CHILLI OR COCONUT AVAILABLE
1800 tequila, cointreau, fresh lime juice, pink 

Himalayan salt and sugar rim

FROZEN WATERMELON + CHILLI MARGARITA
House infused chilli tequila, cointreau, fresh lime 

juice & house sunfall syrup, rimmed with chilli

SUNKISSED
Pineapple rum, disaronno, coconut cream, fresh 

pineapple, mint, fresh lime juice, hint of Sunfall 

syrup and topped with soda 

KINGY COLADA 
Malibu, Bacardi, coconut cream, pineapple 

juice, fresh raspberries, Sunfall vanilla syrup

served with whipped cream.

$22

$20

$20

$20

$20

$20

$20

$20

$20

$20

$20

$20

BANQUET MENUS - MIN 4 PEOPLE

$30 PER PERSON

Marinated Olives & sourdough

$60 PER PERSON

Marinated Olives & sour dough

FUNCTION PACKAGES, SET MENU + CANAPÉ STYLE OPTIONS AVAILABLE PLEASE ENQUIRE AT INFO@SUNFALL.COM.AU

COCKTAILS + FUNCTIONS

$20

CREAMY COCONUT MOJITO
Coconut, rum, organic coconut milk, mint, sunfall 

syrup, fresh lime juice, sparkling water

CANDY FLOSS
Tequilla, fresh lime juice, cointreau, candy floss

$20

$20




