
BREAKFAST (Available until 11:30am)   

12.90 Avo & Fetta – Fresh local Avocado, Fetta, Basil, Pesto & Balsamic Glaze. 

9.90 Protein Packed Eggs – Choice of Scrambled, Poached or Fried Eggs on Sourdough. 

13.90 Traditional Breakfast – Bacon & Eggs (Choice of Scrambled, Poached or Fried) on Sourdough 

22.90 Country Breakfast – Bacon, Chipolata Sausages, Eggs (Choice of Scrambled, Poached or Fried), 

  Tomatoes, Hash Brown, Mushrooms on Sourdough. 

18.90 Manor Breakfast – Poached Eggs, Mushrooms, Spinach, Hashbrown, Tomato Jam on 

Sourdough 

21.90 Tamborine Breakfast – Bacon, Poached Eggs, Fresh local Avocado, Crumbeld Feta, Tomato & 

Balsamic Glaze on Turkish Bread 

Eggs Benedict Poached Eggs on a Toasted English Muffin 

21.90 With Ham, Asparagus and Hollandaise 

21.90   With Baby Spinach, Mushrooms & Haloumi 

24.90   With Smoked Salmon 

15.90 Trio of Treats – Eggs (Choice of Scrambled, Poached or Fried), Chipolata Sausages & Tomato 

on Sourdough. 

19.90  The Ultimate Omelette - Eggs, Mushrooms, Tomato, Asparagus, Capsicum, Shallots, Onion, 

 Garlic, Olives and parmesan cheese. 

14.90 Pancakes – Three Pancakes with Maple Syrup, Fresh Cream, Ice-cream & Strawberries  

15.90 Belgium Waffle – Toasted Waffle with Maple Syrup, Fresh Cream, Vanilla & Strawberry Ice-

cream, topped with Macadamia Nuts & Chocolate Sauce. 

9.90 Chai Granola – With Yoghurt & Seasonal Berries. 

8.90 Toasted Croissant  

10.90 Toasted Ham & Cheese Croissant 

4.90 Raisin Toast – Served with butter 

4.90 Sourdough Toast – Served with butter and a choice of assorted condiments 

6.50 Sides: 

Bacon, Eggs (Choice of Scrambled, Poached or Fried), Mushrooms, Haloumi, Salmon, Grilled 

Tomato, Avocado, Chipolata Sausages or Hash Browns 

 

Gluten free additional 2.50 

 

 

Please let your wait person know if you have any dietary requirements. 

No alterations to meals during peak periods, we thank you for your understanding. 



BREAD 

9.90 Garlic Bread – Traditional toasted Garlic Bread. 

14.90 Bruschetta – Basil Pesto, Tomato, Spanish Onion, Fresh Basil, topped with Extra Virgin Olive 

Oil & Balsamic Glaze. 

SOUP (House made) 

10.90 Creamy Pumpkin Soup – Served with wholemeal thick cut toast. 

17.90  Seafood Chowder – Select cuts of Seafood in a rich creamy sauce with Sourdough toast. 

 

CLASSIC 

17.90 Nachos – Served with Salsa, Guacamole, Cheese, Sour Cream & Chives. 

19.90 Steak & Guiness Pie – Tender chunks of Topside Steak marinated in Guiness, diced Bacon, 

Onion & Mushrooms in a rich gravy, served with a side Salad & Beer Battered Chips. 

SALADS 

24.90 Chefs Special – Grilled Chicken Breast, Lettuce, Fetta, Semi Dried Tomatoes, Spanish onion, 

Avocado, House Made Dressing, Fried Carrot. 

24.90 Chicken Caesar – Grilled Chicken, Lettuce, Croutons, Egg, Caesar Dressing, Crispy Bacon, 

finished with Parmesan Cheese. 

 

FILOs & FRITTATA (Served with a side Salad & Beer Battered Chips) 

 16.90 Creamy Chicken & Mushroom Filo. 

 16.90 Spinach & Fetta Filo. 

 16.90 Quiche Lorraine. 

 16.90 Sweet Potato, Pumpkin, Spinach & Fetta Frittata. 

 

GOURMET WRAP (Toasted and served with side Salad & Beer Battered Chips) 

 21.90 BLT Wrap – Bacon, Lettuce, Tomato, Mayonnaise, Spanish Onion & Swiss Cheese. 

21.90 Turkey Wrap – Turkey Breast, Bacon, Fresh local Avocado, Lettuce, Jap Mayonnaise & Swiss 

Cheese. 

 21.90 Salmon Wrap – Smoked Salmon, Cream Cheese, Lettuce, Spanish Onion & Capers. 

 

 

Please let your wait person know if you have any dietary requirements. 

No alterations to meals during peak periods, we thank you for your understanding. 



BURGER (Served with Beer Battered Chips) 

 19.90 Beef Burger – Angus Beef, Lettuce, Tomato, Beetroot, Onion Jam, Cheese & BBQ Sauce. 

19.90 Chicken Burger – Chicken, Lettuce, Tomato, Cheese, Jap Mayonnaise & Onion Jam. 

18.90 Vegetarian Burger – Vegie Croquet, Lettuce, Tomato, Beetroot, Cheese & Jap Mayonnaise. 

24.90 Aussie Burger – Angus Beef, Bacon, Lettuce, Tomato, Beetroot, Onion Jam, Cheese & BBQ 

Sauce. 

 Add $2.50 – Gluten Free Option 

 

GRILL (Served on Turkish Bread) 

15.90 Vegetarian Grill – Basil Pesto, Cream Cheese, Mushrooms, Spanish Onion, Capsicum, 

Asparagus & Swiss Cheese. 

15.90 Tropical Grill – Leg Ham, Pineapple pieces, Onion Jam & Swiss Cheese. 

15.90 Aussie Grill – Leg Ham, sliced Tomato, Red Onion & Swiss Cheese. 

18.90 Manor Grill – Turkey Breast, Fresh local Avocado, Mushrooms, Spanish Onion, Capsicum & 

Swiss Cheese, served with a side of Cranberry Sauce. 

 Add $2.50 – Gluten Free Option 

 

STEAK  

45.00  Surf & Turf – Tender high country Eye Fillet cooked to your liking, served on a bed of Potato      

 Gratin and seasonal vegetables topped with Garlic Cream Prawns. 

38.00  Tender high country Eye Fillet cooked to your liking, served on a bed of Potato Gratin & 

seasonal vegetables, with your choice of sauces - Pepper or Mushroom sauce.  

 

 

 

 

 

 

 

 

 

Please let your wait person know if you have any dietary requirements. 

No alterations to meals during peak periods, we thank you for your understanding. 

 



OCEAN FISH (Served with Beer Battered Chips & Salad) 

35.00  Barramundi – Grilled Barramundi cooked to perfection with Lemon Butter Sauce.  

  Add Prawn topper $6.90 

23.90  Beer Battered Snapper – Ocean caught Beer battered Snapper. 

Add Prawn topper $6.90 

 

CRUSTATIONS 

18.90  Prawn Cocktail – Fresh cooked Prawns & house made cocktail sauce.  

28.90 Garlic Prawns – Fresh cooked Prawns & Rice with a Garlic white wine cream sauce & Chips. 

24.90 Salt & Pepper Calamari – Lightly crumbed, Deep-Fried Calamari served with Chips & Salad. 

 32.90 BBQ Lobster – BBQ Slipper Lobster halves served on a bed of Rice & Chips. 

  Add Prawn topper $6.90   

34.90 Lobster Mornay – Lobster cooked through a rich creamy Mornay sauce & Chips. 

 Add Prawn topper $6.90   

38.90 Lobster Thermidor – Lobster cooked through a rich spicy Thermador sauce & Chips. 

 Add Prawn topper $6.90   

7.50 Side Salad. 

   

OYSTERs  

Natural, Kilpatric, Mornay, Beer battered or mixed platter. 

18.00 Half dozen  

32.00 Full dozen 

 

FOR THE YOUNG & YOUNG AT HEART 

 14.90 Nuggets & Chips or Salad. 

 14.90 Fish & Chips or Salad. 

 14.90 Calamari & Chips or Salad.  

14.90 Nachos. 

14.90  Cheeseburger.  

 

 

Please let your wait person know if you have any dietary requirements. 

No alterations to meals during peak periods, we thank you for your understanding. 



PASTA 

21.90 Amatriciana –Onion, Shallots, Napoli Sauce, Chilli & Parmesan cheese. 

21.90 Tamborine Special – Avocado, roasted Macadamia Nuts, Mushrooms, Garlic, Shaved 

Parmesan, with Cream & White Wine Sauce. 

26.90 Manor Special with Smoked Salmon, Avocado, Pine Nuts, Mushrooms, Shaved Parmesan, & 

white Wine cream Sauce. 

21.90 Bosciola – Bacon, Mushrooms & Oregano, cooked with white wine cream, Garlic,  

Napoli Sauce & shaved Parmesan. 

21.90 Spinach & Fetta Ravioli with parmesan & Napoli Sauce. 

7.90  Side Salad. 

 

Gluten free pasta additional 2.50 

 

SNACKS 

9.90  Beer Battered Chips – Served with either Garlic Aioli, Gravy, BBQ Sauce or Tomato Sauce. 

12.90  Grilled Haloumi – served on a bed of Baby Spinach. 

14.90 Jalapeno Poppers – Crumbed whole Jalapenos, stuffed with Risotto & Cheese, Crumbed   

Jalapeno Bites, stuffed with melted Cheese, chunks of Spicy Jalapeno & Corn, served on a bed 

of Baby Spinach with Garlic Aioli & cracked pepper. 

 

 

 

 

 

 

 

 

 

 

 

 

Please let your wait person know if you have any dietary requirements.  

No alterations to meals during peak periods, we thank you for your understanding. 



SWEET SENSATIONS  

15.90 Bailey’s Crème Brulé  

  Served with Fresh Cream & House Made Shortbread. 

15.90 The Manor Mess 

Meringue, Fresh Cream, House Made Wild Berry Compote, topped with Fresh Strawberries. 

15.90 Belgium Waffle 

Toasted Waffle with Maple Syrup, Fresh Cream, Vanilla & Strawberry Ice-cream, topped with 

Macadamia Nuts & Chocolate Sauce. 

15.90 Sticky Date Pudding 

 Traditional Sticky Date Pudding served with Butterscotch Sauce, Fresh Cream & ice-cream. 

 12.90 Lemon Meringue Pie 

  Lemon Custard in a Shortbread Pie Shell, topped with a light baked Meringue, served with

  Fresh Cream & ice-cream. 

 12.90 Orange & Almond Cake 

  Valencia Orange & Almond Cake, served with Fresh Cream & ice-cream. 

12.90 Black Forrest Gateau 

  A rich dark chocolate cake, layered and filled with cream, chocolate & cherries served with 

  Fresh Cream & ice-cream. 

12.90  Biscoff Baked Cheesecake served with Fresh Cream & ice-cream. 

 12.90  Tangy Lemon Cheesecake served with Fresh Cream & ice-cream. 

 12.90  French Vanilla Cheesecake served with Fresh Cream & ice-cream. 

12.90  Chocolate Mousse Gateau served with Fresh Cream & ice-cream. 

 

  

Please see our display fridge located in the café for more choices of assorted mini cakes, tarts & 

slices. 

 

LIQUOR COFFEE     

Irish Coffee   Jamesons Irish Whiskey, Coffee and Cream  16.50 

Mexican Coffee Kahlua, Coffee and Cream    16.50 

Baileys Latte  Baileys Irish Cream, Milk and Coffee   16.50 

Jamaican Coffee Tai Maria, Coffee and Cream    16.50 

Italian Coffee  Frangelico Hazelnut Liquor, Coffee and Cream 16.50 


