THE WHISTLER

COFFEE / TEA

Espresso - 4.6
espresso | macchiato | piccolo

Coffee - Cup-5.3| Mug-5.8

long black, flat white, latte, cappuccino, mocha
hot chocolate, chai latte, iced,

chai | extra shot | decaf | syrup - 0.70

soy | almond | lactose free | macadamia | oat- $1

Pot of Tea-5.8

english breakfast, earl grey, chinese sencha
green tea, crushed peppermint leaf, spicy chai,
lemongrass + ginger

Superfood Latte -7

matcha | beetroot | turmeric

Iced Cold Brew Coffee-6.5

w/ cold brew coffee served over ice or milk

SHAKES/SMOOTHIES

Shakes - Kids - 7.5 Reg -9
vanilla | chocolate | caramel | strawberry | banana
(make it thick - $1, add malt or coffee shot - .70c)

Berry, Berrylicious - 10
mixed berries, banana & apple juice (df) (gf)

Mango & Passionfruit Smoothie - 10
mango, passion fruit, banana & almond milk (df)

Lean Green Smoothie - 10.5
green apple, spinach, celery, & cucumber (df) (gf)

The Classic Banana-10
fresh banana, honey, malt, vanilla ice cream & milk

2y Hair of the Dog?
A Bloody Mary - 23
60ml vodka, tomato juice,

tabasco, pepper,

worcestershire,
(18+ only available after 10am)

COLD DRINKS

Freshly Squeezed Juice-9.5
apple & blueberry | carrot & ginger | straight oj

Bottled Juice Smoothies -7
green jive | karma rama fruit juice

Kombucha-7
berry | ginger

Water

600ml bottled still - 5
sparkling mineral water - 5
750ml san pellegrino sparkling—8.5

Soft Drink

coke | coke zero | diet coke

solo | lemonade 5

lemon lime bitters—5.5

East Coast Juice - 6 (glass)

orange | apple | pineapple | cranberry

LIGHT EATS

Fresh House Baked Muffin (v) 7

Banana Bread 8.5
topped w/ ricotta & fresh fruit

Fig & Raisin Fruit Toast (v) 9
Almond Croissant 8.5
Choc Brownie (gf) 6.5

Fig & Nut Bar (df, gf, v) 6.5

KIDS

1x Eggon Toast-10
Ham & Cheese Toastie - 10

Bowl of Cereal -9
coco pops, fruit loops, rice bubbles or nutri-
grain

Kids Waffle-13

gluten free bread available $2
v = vegetarian| vg = vegan |
gf = gluten free [ gfo = gluten free option

KITCHENAJHOTIA

BREAKFAST
The Whistler Acai Bowl 20

topped w/ fresh seasonal fruit, granola & a dollop of nutella or peanut butter (gfo, df, v)

Oat-Crumble Berry French Toast 24

thick cut fruit & nut loaf, maple oat-crumble, passion fruit curd & fresh berries (v)

Sourdough Toast 11

st malo sourdough w/ your choice of season jam, vegemite, nutella, or house-made peanut
butter (v) (vgo)

Bacon & Egg Roll 15.50

w/ your choice of: - smoked bacon, egg, rocket & relish (add $1)
- smoked bacon, egg, cheese & BBQ sauce

Eggs Your Way on Organic Toasted Sourdough 16

grass fed butter, two lake macquarie free range eggs - poached, scrambled or fried

Eggs Benny 22

two eggs on sourdough w/ spinach & spiced hollandaise
- add bacon or double smoked ham. 6 - add beetroot cured salmon & dill. 6.5

Mushroom Toast 24
pecan pate, mixed wild mushrooms in truffle butter, poached eggs topped w fried enoki (v)

Chilli-Scrambled Eggs 24

w/ chorizo crumb, crispy sage, cherry tomatoes & sourdough (gfo)

Sweet Potato & Quinoa Fritters 24

w/ fresh herbed salad, whipped labna, poached free range eggs, , beetroot relish & crispy
sweet potato ribbons (v)(gf)

Breakfast Stack 23

w/ smoked bacon, fried egg, spinach, house made potato hash & beetroot relish

The Whistler Big Breakfast 30

poached eggs, vine-ripened cherry truss tomatoes, spinach, chorizo sausage, house rosti,
bacon, button mushrooms, beans & sourdough

The Avo Smash 23

served on warm sourdough w/ salsa verde, fresh herbed salad mix & cashew furikake (gfo

SIDES / ADD ONS

roasted button mushrooms - 6
bacon or double smoked ham-7
smoked salmon-7.5
haloumi-6.5

extraegg -3.5

1/2 fresh avocado & lemon - 6
house made potato hash-5.5
romesco beans -5

spiced chorizo sausage - 6




