
     Coffee & Drinks 
 SML REG  LGE  
 1 shot	 2 shots 	 2 shots  
Latte 4.0	 4.7	 5.2 
Cappuccino 4.0	 4.7	 5.2 

Flat  White 4.0	 4.7	 5.2 
Mocha 4.5	 5.2	 5.7 
Long  Black 3.5	 4.2	 4.7 
Piccolo or Macchiato 3.7 
Espresso 3.5 

Babycino 3.0 

Extra  Shot 0.6 
Decaf or honey 0.2 
Syrups & Milk Alternatives 0.7	 		 
Vanilla, Caramel, Hazelnut, Chai	 	 	  
Soy, Lactose Free, Pure Cream	, Almond, Coconut, Oat	 			 

Hot  Chocolate	 4.0	 4.7	 5.2 
Hot  Caramel	 4.0	 4.7	 5.2 

Chai  Latte	 4.5	 5.2	 5.7 

Pots of Tea  For one 5.2	 For two 6.5	 
Quality loose leaf  teas:  
English Breakfast, Earl Grey, Peppermint, Black Chai, Sencha Green 

Iced  Latte  (2 shots)	 4.7 Small	 5.2 Large 
Iced  Chai 	 4.7 Small	 5.2 Large 
Iced  Long Black 	 4.7 Small	 4.7 Large 
Affogato or Iced Mocha	 	 5.7 
Coffee  Float	 	 6.7	 
Iced  Chocolate	 	 6.7 
Milkshakes	 5.2 Kids	 6.2 
Thickshakes	 6.2 Kids	 7.2 
Chocolate, Caramel, Vanilla, Lime, Strawberry, Banana. 
Smoothies	 	 7.7 
Banana, Mixed Berry, Mango 

Juices: cold pressed in-house 7.7 
Daily Greens - apple, kale, spinach, celery, pineapple, ginger 
Refresher - watermelon, pineapple, cucumber & mint 
Orange  Juice	 5.0 Kids	 6.9 

Açai or Protein Powder	 2.0 
Malt or Extra Ice-Cream	 1.0 
Whipped  Cream	 0.5 

 

Allstar Pancakes 
  Stack of  fluffy pancakes of  your choice from the 

C&G pancake ‘Hall of  Fame’ -  17.90 

#1  Sensational apple crumble: with apple & cinnamon compote, 
crunchy oat crumble, apple puree and vanilla bean ice-cream. 

#2  Classic blueberry cheesecake: with toffee blueberry sauce, 
vanilla bean ice-cream & a jug of  100% maple syrup. 

#3  ‘US of  A’ inspired S’more: with marshmallow whip, 
crunchy biscuit, warm chocolate sauce and vanilla bean ice-cream. 

Ask us if  you crave a side of  bacon or extra maple syrup! 

Zesty Avocado 
  The crowd favourite! Beautifully seasoned avocado spread  
lavishly on toasted Burleigh Baker Artisan Sourdough, then 

topped with fried haloumi & two poached eggs -  17.90 

Chef ’s recommendation: Add our perfectly cured bacon  
or perhaps our house-cured salmon - 5  

Salmon Gravlax 
  Thin slices of  rich Atlantic salmon, cured in-house to our secret 
gin-soaked recipe. Served on two house-made potato croquettes 

with a poached egg & a side of  avocado -  17.90 

Cut & Grind Big Breckie 
  Eggs your way, bacon, Cumberland sausage, black pudding, roast 

tomato, homemade baked beans, potato croquette,  HP Sauce 
& toasted Burleigh Bakery  Artisan Sourdough - 21.90 

Complete your big breakfast with a side serve of  mushrooms - 3 

Savoury Mince & Poached Eggs 
 Our very own savoury mince topped with poached eggs. Served with 
toasted Burleigh Bakery Artisan Sourdough and Worcestershire sauce. 

Ask for Tabasco sauce for some extra ‘zing’ - 18.90  

French Toast 
  To good to be true! Brioche bread slices in a sweet cinnamon 

egg wash, fried then topped with bacon & grilled banana. 
With a jug of  100% maple syrup - 16.90 

Eggs Your Way 
  Two local free range eggs on toasted Burleigh Baker Artisan 

Sourdough. Poached, scrambled or fried with a roast tomato - 14.90 

Make it classic ‘with bacon’ or add house-cured salmon - 4 
Maybe our smoked leg ham is more to your taste - 3 

Everything is ‘better with bacon’ but avocado is a close second - 2 

Eggs Benny 
Toasted English muffin with sautéed spinach	,  

genuine house-made hollandaise sauce & roast tomato - 16.90 
Complete your Eggs Benedict with grilled smoked leg ham - 3 

Try our perfectly cured bacon or house-cured salmon - 4 

Spanish Revueltos 
  Scrambled eggs with grilled spicy chorizo, roasted capsicum,  

Spanish onion, cherry tomatoes, spinach & mozzarella. 
With sourdough.  Think deconstructed omelette - 17.90 

Egg, Bacon & Cheese Roll 
  The C&G ‘almost famous’ breakfast roll, but perfect any time! 

The easy option if  you can’t decide! With smokey BBQ sauce - 11.90 
Staff  tip: Try it with our house-made hollandaise sauce - 2 

Açai Bowl 
  Açai with apple, banana, shredded coconut, strawberry  

& house-made granola   - 16.90 

Sautéed Mushrooms 
 On toasted Burleigh Baker Artisan Sourdough, generously 

sprinkled with Danish feta & topped with a poached egg  - 15.90 
Add bacon or our C&G house-cured cured 	salmon - 5 

Breakfast Bruschetta 
  The famous Burleigh Baker Artisan Sourdough, toasted with a 
generous serving of  cherry tomatoes, Spanish onion, fresh basil, 

spicy chorizo, Danish feta & top with a poached egg - 13.90 

House-Made Granola 
  OJ soaked oats,  mixed nuts, dried fruit & coconut flakes. With 
Greek yoghurt, blueberry compote and milk if  required - 12.90 

Extras & Sides 
Artisan sourdough  toast, hollandaise sauce, 100% maple syrup - 2	 

Egg (1), Cumberland sausage, mushrooms, sautéed spinach - 3	 
Smoked ham,  avocado, tomato chutney, baked beans - 3  

Croquettes (2), Salmon, bacon, house baked beans, haloumi  - 5 

Little Breckies 
Sourdough toast & butter: Vegemite, peanut butter or jam - 7.90 

One Egg on Toast: Scrambled, Poached, Fried - 11.90   U12 - 8.90 
Mini pancakes, ice cream & maple syrup - 12.90   U12 - 9.90 

Baked Beans on Sourdough - 10.90   U12 - 7.90 

All-Day Breakfast 
SURCHARGES :    1% EFTPOS     15% Public Holiday                                 

= Vegetarian option available           = Gluten free option available

In-House 
Cup = Small 

Glass = Regular 
Mug = Regular
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Thai Beef Salad 
  Some say the best Thai beef  salad ever! We won’t argue.  

Tender ribeye steak tossed in a noodle salad with red onion, 
cucumber & cherry tomatoes. Dressed with C&G’s own dressing 

& finished with fresh coriander - 19.90 

Roast Vegetable & Haloumi Salad 
  So good we had to return it to our menu after threats of  legal action!  
Roasted seasonal vegetables on a bed of  crisp salad leaves, with grilled 

haloumi and finished with a balsamic reduction - 17.90 
Sounds great but craving meat? Add pulled roast lamb - 4 

C & G Nachos 
Your choice of  either Chilli Beef  & Jalapeños or Texas Pulled Lamb 

 Served with house-made guacamole on a bed of  crunchy corn chips. 
Topped with grilled mozzarella & sour cream. - 16.90 

Steak Sandwich & Chips 
  Tender rib fillet steak in a toasted Turkish roll, with tomato, Swiss 

cheese & house made chutney. With beer battered chips - 19.90 

Greek Lamb Salad 
  It’s back! Delicious pulled Greek style lamb with crispy lettuce, 
cucumber, red onion and olives. Sprinkled with feta, house made 

tzatziki & our dressing. You’ll be dancing ‘The Zorba’ - 17.90 

Chicken Burger & Chips 
  Juicy chicken thigh with spicy aioli, lettuce, tomato & Swiss cheese 

between a brioche bun. Served with beer battered chips - 17.90 
Add grilled pineapple - 3 

BLT & Chips 
  It’s a proven formula: quality bacon, fresh lettuce & tomato, served 

in a toasted Turkish roll with our garlic aioli  - 15.90 
Enjoy with avocado or grilled pineapple - 3 

Our suggestion: split with a friend and share some pancakes too! 

Lemon Pepper Calamari Salad 
  Tender calamari hand-seasoned by our chefs, fried & served on a 

bed of  fresh salad with house-made garlic aioli - 19.90 

Foot Long Hotdog & Onion Rings 
  Foot long frankfurter with crispy battered onion ring topper, 

in your choice of  two flavours - 15.90 

The American: crispy bacon, pickles, red capsicum, jalapeños, 
American mustard, tomato ketchup & mozzarella.  

Chilli Dog: Spicy chilli con carne, grilled mozarella & dill pickle salsa. 
Add a bowl of  chips as a side - 4 

Fish & Chips 
  Freshly battered hake with  beer battered chips, garden salad 

& house-made tartare. Malt vinegar on request - 18.90 

Chicken Schnitzel 
  Hand crumbed chicken breast with chips & house salad - 16.90 

Make it a Parmi: leg ham, mozzarella & house-made Napoli sauce - 4  
Add house-made onion gravy or grilled pineapple - 3 

Bangers & Mash with Onion Gravy 
  Blimey! These are legit. Locally made by ex-pat Brit to a traditional 
Cumberland sausage recipe. Three bangers on mashed potato, with 

our onion gravy.  Reckon these are brilliant Guv’nor - 17.90	 

Lamb & Rosemary Burger & Chips 
Hand-made lamb burger with lettuce, tomato, red onion, tzatziki & 
fried haloumi, Served in a damper roll with battered chips - 18.90 

Share Cone of Chips or Wedges 
 Shhhhhh,  the secret to the best (& healthiest) chips on the coast: 
Tasmanian beer battered chips cooked in Hi-oleic Sunflower oil. 

If  you prefer Potato Wedges you won’t be disappointed. 

A large cone of  chips or wedges with a choice of  two sauces:  
Aioli, Tomato, BBQ, Sweet Chilli or Sour Cream - 9.90 

Maybe include a bowl of  our house-made onion gravy - 3 

Sweet Potato Chips? -Yes, for just a little extra - 2 

Add chips to a main meal? 
A bowl of  chips is available as an add-on only to any main meal - 4 

Toasted Fruit & Nut Loaf 
  All the good stuff ! Perhaps an ‘adults only’ pleasure as kids may 

prefer our real banana bread. Served with butter - 10.90 

Little Lunch 
Crumbed chicken tenders & chips - 13.90    U12 - 9.90 

Angus cheese burger with tomato sauce & chips -  13.90     U12 - 9.90 
Fish & Chips (1 piece) - 13.90     U12 - 9.90 

Beverages 
    All beverages in-house include a glass & ice if  requested. 

Soft  Drinks  (can)	 3.0 
Pepsi Max, Coke, Lemonade, Solo, Sunkist. 
Ginger Beer	 4.0	  

Mt Franklin Water 500ml	 3.0 

San Pellegrino 250ml	 4.0	  

Kombucha	 5.7 

Beer & Cider 
Peroni Leggera (mid)	 7.0 

Corona	 7.0	  

Asahi	 7.0 

Hillbilly Apple Cider	 8.0 
Craft Apple Cider from the Blue Mountains 

Bucket of Beer - any 4 beers	 24.0 

White Wine	 Glass       Bottle	  

Secret Garden Pinot Grigio	 7.0	 26.0 
Big Rivers, NSW  	 	  

Satellite Sauvignon Blanc	 9.0	 33.0 
Marlborough NZ - aromas of  lime juice, kiwi & blackcurrant		  

Chain of Ponds Chardonnay	 N/A	 33.0 
Adelaide Hills SA - peach, crispy apple & refreshing citrus notes	 	 

See Saw Pinot Noir Rosé	 N/A	 33.0 
Orange, NSW  - Organic. Perfect for a long, lazy lunch 
with strawberry, cranberry and cherry notes.	  

Red Wine	 Glass       Bottle	  

Secret Garden Shiraz	 7.0	 26.0 
Big Rivers, NSW 	  

Juniper Crossing Cabernet Merlot	 N/A	 33.0 
Margaret River WA - mixed berry spice. Long & delightful  
Hither & Yon Cabernet Sauvignon	 N/A	 36.0	  
McLaren Vale SA  - black berry fruits, dark chocolate  
Angas & Bremer Cabernet Sauvignon	 N/A	 36.0	  
Langhorne Creek SA - chocolate and dark cherries, with 
a rich flavoured palate of  spicy ripe plum and blackberry 

Cocktails 
C & G Signature Espresso Martini	 14.0 

Black or White Russian 	 10.0 

Scotch/Rum & Coke, Screwdriver	 8.0
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Cumberland sausage recipe. Three bangers on mashed potato, with 

our onion gravy.  Reckon these are brilliant Guv’nor - 17.90	 

Lamb & Rosemary Burger & Chips 
Hand-made lamb burger with lettuce, tomato, red onion, tzatziki & 
fried haloumi, Served in a damper roll with battered chips - 18.90 

Share Cone of Chips or Wedges 
 Shhhhhh,  the secret to the best (& healthiest) chips on the coast: 
Tasmanian beer battered chips cooked in Hi-oleic Sunflower oil. 

If  you prefer Potato Wedges you won’t be disappointed. 

A large cone of  chips or wedges with a choice of  two sauces:  
Aioli, Tomato, BBQ, Sweet Chilli or Sour Cream - 9.90 

Maybe include a bowl of  our house-made onion gravy - 3 

Sweet Potato Chips? -Yes, for just a little extra - 2 

Add chips to a main meal? 
A bowl of  chips is available as an add-on only to any main meal - 4 

Toasted Fruit & Nut Loaf 
  All the good stuff ! Perhaps an ‘adults only’ pleasure as kids may 

prefer our real banana bread. Served with butter - 10.90 

Little Lunch 
Crumbed chicken tenders & chips - 13.90    U12 - 9.90 

Angus cheese burger with tomato sauce & chips -  13.90     U12 - 9.90 
Fish & Chips (1 piece) - 13.90     U12 - 9.90 

Beverages 
    All beverages in-house include a glass & ice if  requested. 

Soft  Drinks  (can)	 3.0 
Pepsi Max, Coke, Lemonade, Solo, Sunkist. 
Ginger Beer	 4.0	  

Mt Franklin Water 500ml	 3.0 

San Pellegrino 250ml	 4.0	  

Kombucha	 5.7 

Beer & Cider 
Peroni Leggera (mid)	 7.0 

Corona	 7.0	  

Asahi	 7.0 

Hillbilly Apple Cider	 8.0 
Craft Apple Cider from the Blue Mountains 

Bucket of Beer - any 4 beers	 24.0 

White Wine	 Glass       Bottle	  

Secret Garden Pinot Grigio	 7.0	 26.0 
Big Rivers, NSW  	 	  

Satellite Sauvignon Blanc	 9.0	 33.0 
Marlborough NZ - aromas of  lime juice, kiwi & blackcurrant		  

Chain of Ponds Chardonnay	 N/A	 33.0 
Adelaide Hills SA - peach, crispy apple & refreshing citrus notes	 	 

See Saw Pinot Noir Rosé	 N/A	 33.0 
Orange, NSW  - Organic. Perfect for a long, lazy lunch 
with strawberry, cranberry and cherry notes.	  

Red Wine	 Glass       Bottle	  

Secret Garden Shiraz	 7.0	 26.0 
Big Rivers, NSW 	  

Juniper Crossing Cabernet Merlot	 N/A	 33.0 
Margaret River WA - mixed berry spice. Long & delightful  
Hither & Yon Cabernet Sauvignon	 N/A	 36.0	  
McLaren Vale SA  - black berry fruits, dark chocolate  
Angas & Bremer Cabernet Sauvignon	 N/A	 36.0	  
Langhorne Creek SA - chocolate and dark cherries, with 
a rich flavoured palate of  spicy ripe plum and blackberry 

Cocktails 
C & G Signature Espresso Martini	 14.0 

Black or White Russian 	 10.0 

Scotch/Rum & Coke, Screwdriver	 8.0

All-Day Lunch 
SURCHARGES :    1% EFTPOS     15% Public Holiday                                 

= Vegetarian option available           = Gluten free option available



Thai Beef Salad 
  Some say the best Thai beef  salad ever! We won’t argue.  

Tender ribeye steak tossed in a noodle salad with red onion, 
cucumber & cherry tomatoes. Dressed with C&G’s own dressing 

& finished with fresh coriander - 19.90 

Roast Vegetable & Haloumi Salad 
  So good we had to return it to our menu after threats of  legal action!  
Roasted seasonal vegetables on a bed of  crisp salad leaves, with grilled 

haloumi and finished with a balsamic reduction - 17.90 
Sounds great but craving meat? Add pulled roast lamb - 4 

C & G Nachos 
Your choice of  either Chilli Beef  & Jalapeños or Texas Pulled Lamb 

 Served with house-made guacamole on a bed of  crunchy corn chips. 
Topped with grilled mozzarella & sour cream. - 16.90 

Steak Sandwich & Chips 
  Tender rib fillet steak in a toasted Turkish roll, with tomato, Swiss 

cheese & house made chutney. With beer battered chips - 19.90 
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  It’s back! Delicious pulled Greek style lamb with crispy lettuce, 
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Chicken Burger & Chips 
  Juicy chicken thigh with spicy aioli, lettuce, tomato & Swiss cheese 

between a brioche bun. Served with beer battered chips - 17.90 
Add grilled pineapple - 3 
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Our suggestion: split with a friend and share some pancakes too! 
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