
LUNCH MENU

S E R V E D  W I T H  P O T A T O  M A S H ,  S A U T E E D  A S I A N  G R E E N S ,  A N D  A  R E D
W I N E  G R A V Y R E D  W I N E  G R A V Y  C O N T A I N S  G L U T E N

200gm Grain Fed Sirloin Steak 22

V E G A N

Maple Smoked Beetroot Salad
T R I  C O L O U R  Q U I N O A ,  R A D I C C H I O ,  S N O W P E A  V I N E S ,  W A L N U T S ,  P I C K L E
R A D I S H ,  M I N T  W H I T E  B A L S A M I C  D R E S S I N G

16

Spiced Prawns Taco
S A U T E E D  P R A W N S  I N  F E N N E L  H E R B S  B U T T E R ,  C O S  L E T T U C E  A N D
A V O C A D O  S A L S A  I N  C O R N  T O R T I L L A  
S E R V E D  W I T H  C H I P S

G L U T E N  F R E E  A V A I L A B L E

18.5

Grilled Moroccan Chicken
C H I C K E N  B R E A S T  S E R V E D  W I T H  C H I C K P E A ,  F R I E D  C A U L I F L O W E R ,
T A B O U L E H  A N D  S U M A C  S A L A D

18.5

Japanese Crispy Calamari Salad
T O S S E D  W I T H  F U R I K A K E  &  T O G A R A S H I  C H I L L I  A N D  W A S A B I  L I M E  M A Y O

16.5

Haloumi & Avocado Salad
W I T H   M I X E D   L E T T U C E  F E T A ,  C H E E S E ,  O L I V E S ,  T O M A T O        
&   C U C U M B E R  T O P P E D  W I T H  A N  A G E D  B A L S A M I C  D R E S S I N G

G L U T E N  F R E E

17

GS Classic Chicken Ceasar Salad
G R I L L E D  C H I C K E N  C O S  L E T T U C E  G E M ,  C R I S P Y  B A C O N ,  S O F T  B O I L  E G G ,
S H A V E D  P A R M E S A N  C H E E S E ,  C R O U T O N S ,  H O U S E  M A D E  C E A S A R  D R E S S I N G

17

S E R V E D  W I T H  A  P A R I S  B U T T E R ,  M A S H  P O T A T O  A N D  A  W A R M  P E A
B R O C C O L I  S A L A D  A N D  A  S I D E  O F  L E M O N  D I L L  T A R T A R E

23Lemon Baked Tasmanian Salmon

GS' Signature Burger
G R A S S   F E D   B E E F   M I N C E   B U R G E R   W I T H   C R I S P Y   B A C O N ,   M E L T E D   G R U Y
E R E   C H E E S E ,   T O M A T O ,   B E E T R O O T ,   H O U S E   M A D E   T O M A T O   A N D   M A Y
O   S A U C E   A N D   A   S I D E   O F   T H I C K L Y   C U T   C H I P S .

18.5

C O N T A I N S :  S E S A M E ,  G L U T E N ,  E G G ,  C H I L L I

Brunch
P O A C H E D  E G G S ,  C R I S P Y  B A C O N .  S A U T E E D  M U S H R O O M S ,  A N D  A V O C A D O ,
S E R V E D  W I T H  T O A S T E D  S O Y  &  L I N S E E D

18

H E L P I N G  Y O U  G E T  T H R O U G H  T H E  D A Y

D O N ' T  W A L K  A R O U N D  H A N G R Y

Hungry & Angry = Hangry



DESSERT

H E L P I N G  Y O U  G E T  T H R O U G H  T H E  D A Y

Cheese Plater
An assortment of blue, Camembert & Cheddar

17.0

Fruit Salad
Fruit Salad with ice cream, a touch of chocolate
sauce                                                                   10.0

Wild Berry Waffle
with wild berry compote, Vanilla Ice Cream and
pistachio & maple syrup                                      9.5

Chocolate Waffle
drizzled with warm chocolate and served with
vanilla ice cream and pistachio & maple syrup 
                                                                                9.5

Magnum Affogato
Your favorite ice cream on a stick topped with a
shot of espresso                                                  7.5

FOOD ALLERGIES
P L E A S E  I N F O R M  A  S T A F F  M E M B E R

If you have a food allergy please inform a staff member before placing your order        

Management advices that food prepared here may contain peanuts, 
tree nuts, soybeans, milk, eggs, wheat, shellfish, fish and others.

Ginger Beer

Tonic Water 

Dry Ginger Ale

Soft Drink Cans (375ml)

Lemon Lime & Bitters

Mount Franklin Still

Mount Franklin Sparkling

4.5

4.5

4.5

3.8

4.5

3.5

4.5

SOFT DRINKSFRESH PRESSED
Mango, Ginger & Apple                     

Cucumber, Kiwi, Ginger, Apple &

Soda                                                    

Watermelon, Strawberry & Lime     

Orange & Basil

Pear, Ginger & Soda

Coconut Water & Lime

8

 

8

8

8

8

5

V E G A N
Maple Smoked Beetroot Salad
tri colour quinoa, radicchio, snow pea vines,
walnuts, pickle radish, mint & white balsamic
dressing 16

Spiced Corn Taco
BBQ Corn, mushrooms, cos lettuce and avocado
salsa in corn tortilla 
served with chips

G l u t e n  f r e e  a v a i l a b l e  |  V e g a n

16

Haloumi & Avocado Salad

with mixed lettuce feta, cheese, olives, tomato
& cucumber topped with an aged balsamic
Dressing

G l u t e n  f r e e

V e g a n  =  S a u t e e d  Mu s h r o om s  ( No  Ha l o um i )

17

Brunch
Poached eggs, spinach. Sauteed Mushrooms,
and Avocado, Served with toasted Soy & Linseed

18

VEGGIE & VEGAN 


