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S U N R I S E   Until 11h30 

GLORIOUS GRAINS $8  
toasted seeded fruit loaf/sourdough/ seed loaf with Lescure butter and choice of preserves 
(GF option)  
 
HAM AND CHEESE CROISSANT  $9   
 
BIRCHER MUESLI $17  
with apple and pear juice, honey labne, seasonal fruits, lemon myrtle (vegan)  
 
HOUSE GRANOLA $16  
honey roasted oats, almonds, seeds & grains, yogurt, seasonal fruits, lemon myrtle (v)  
 
CHILLED COCONUT TAPIOCA $18   
with chia seed, chia seeds, seasonal fruits, puffed buckwheat, kaffir lime leaf powder (vegan, 
GF)  
 
HOUSE SPELT CRUMPETS $16 
with honey, citrus ricotta, seasonal berries, lemon myrtle 
 
FRENCH TOAST  $ 21 
with crème fraiche, rhubarb and almonds 
 
FREE RANGE EGGS “YOUR WAY” $15   
scrambled, poached or fried on toasted sourdough  
 
AVO ON TOAST $17  
smoked labne, radish, olive oil, citrus on sourdough (v, GF option)  
 
TOMATOES ON SOURDOUGH $17  
heirloom tomatoes, sunflower puree, black garlic dressing, nigella seeds (vegan, GF)  
 
TRUFFLED EGGS $22  
Prosciutto, soft eggs, pecorino, truffle oil� 
 
3 EGG OMELETTE  $19   
with mushroom, spinach and cheese� 
 
ZUCCHINI AND CORN FRITTERS $21   
with avocado, watercress and vine ripened  tomatoes  
 
SIDES/ADD�egg ($3) bacon ($6), sausage ($5), heirloom tomatoes ($5), GF bread ($2), 
avocado ($5), mushrooms ($4), halloumi ($5) 
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C A S U A L    D I N I N G   from 12pm  

SEASONAL SALADS  

BAKED PUMPKIN                      $18 
with feta, pepitas, puffed buckwheat, rocket, yuzu vinaigrette (v) 

ROAST CAULIFLOWER                  $18 
orange spiced hummus, parsley, mint, almonds, pomegranate vinaigrette (vegan, GF 

ris  

BURGERS                                                                                                                                                 

PASTURE’S SACRED GROUND                     $24 
beef burger with egmont cheese, black truffle aioli, pickles, beetroot relish, tomato,                     
cos lettuce on a milk bun served with fries 

HALOUMI BURGER                                         $22 
roasted red peppers, aioli, rocket, tomato relish, on a milk bun served with fries 

SOFT SHELL CRAB ROLL                  $22              
crunchy soft shell crab, lemon tartare, garden leaved on a milk bun with fries              

PADDOCK TO PLATE    

STEAK SANDWICH                                                               $23  
with seeded mustard, aioli, cucumber and garden greens served with fries  

CHICKEN SCHNITZEL SANDWICH                                                           $23 
salad/fries  

OCEAN HARVEST  

BEER BATTERED FLATHEAD                   $24      
with fries and preserved lemon tartare  

BATTERED CALAMARI                    $23 
with lemon tartare , rocket  and fries  

 

 

  



!SPAGHETTI VONGOLE       $30 
clams, smoked butter, chilli, garlic, parsley, pangratatto, lemon 

CRISPY SKIN SALMON       $32 
roast fennel, petite herb salad, orange & verjuice vinaigrette  

PAN-ROASTED SNAPPER       $33�
piperade, roast fennel, black olive & petite herb salad  

VEGETARIAN 

Field Mushroom Risotto with herb infused reduction                                                     $26 

SMALL PLATES AND SIDES 
WEEKLY SOUP SPECIAL                                               $13 
with sourdough and lescure butter  

FRIES         $9 

GARDEN SALAD         $9 

BREAD         $3 
with olive oil, balsamic vinegar   

 

           JUNIOR  GRAZERS (under 12 years) 

BREAKFAST PLATE         $13  
Fresh fruit, vanilla honey yoghurt,  egg, toast fingers, sausage  

LUNCH PLATE        $13 
Chicken, fries, cherry tomatoes, fruit portion (vegan option)  

Petit black angus cheeseburger with tomato sauce and fries    $12 

Battered flathead finger with fries       $12 

Please notify staff of any dietary requirements. Our dishes may contain traces of allergens 

15% Surcharge on Public Holidays  
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P  A  S  T  U  R  E 

 

Pasture: 
Also called pas·ture·land  [pasland, pahs /ˈpæs!tʃərˌlænd],  an area covered with grass 

or other plants used as food or suitable for feeding                                                                     
~biblical: a place of rest and restoration~ 

Our    mission 

Here at PASTURE we have a deep respect for the farmers, fishermen, food                         
artisans and growers who work tirelessly to produce the food we serve and enjoy. 

We have generational ties to the land and our aim is to source fresh and ethically farmed 
produce. 

FROM     PASTURE    TO     PLATE 

 

 

 

 


