
S U N R I S E  TO  S U N S E T  D I N I N G

H I L LTO P  E S TAT E  C A F É

Breakfast

Farm Fresh Eggs on Sourdough (GFO) $14.00
Two farm-fresh eggs, handcrafted sourdough.

Summit Breakfast (GFO) $22.00

House-cured bacon, farm-fresh eggs your way, crispy hash brown, cherry tomatoes, artisan
sourdough

Rainforest Smash (V, GFO) $21.00
Whipped feta & avocado smash, roast beetroot purée, native dukkah, charred sourdough,

bush honey drizzle

Mountain Fritters (V, GF) $24.00
Sweet corn and zucchini fritters, roasted pumpkin purée, soft poached eggs, wild rocket, feta
crumble, native chili jam, bush honey

The Classic Benedict (GFO) from $26.00

Soft poached eggs, toasted sourdough, hollandaise. Bacon $28 / smoked salmon $30 /
Garden Greens & Avo $26

Native Pancake Stack $21.00

Banana & strawberry-gum pancakes, maple syrup, mascarpone, berry compote, Persian fairy
floss

The Mountain Roll (GFO) $12.90
Artisan potato bun, crispy bacon, fried egg, house-made relish, cheese

ADD  ONS

Bacon $6 Eggs $6 Avocado Smash $5 Mushrooms $5.50 Tomatoes $4

Smoked Salmon $7.90 Crispy Fried Chicken $7.90 Hash Brown $3

Side of Sauce (Tomato / BBQ) $0.30 Bush Honey Glaze $1.50 Aioli $1.50

Lunch & Dinner

Korean Chicken Bowl (GF) $26.50
Crispy buttermilk chicken, sticky rice, house kimchi, pickled vegetables, sesame miso
dressing, chilli glaze

Estate Buddha Bowl (VG, GF) $24.50

Roasted saltbush pumpkin, edamame, avocado, anise almond cream, grilled corn, bush honey
slaw, cherry tomatoes, native herb dressing

The Estate Burger (GFO) $22.50

Grass-fed beef patty, aged cheddar, house pickles, tomato relish, wild rocket, battered chips

Crispy Chicken Burger (GFO) $22.50
Buttermilk fried chicken, native slaw, rocket, bush honey aioli, toasted potato bun, battered
chips

Veal Medallions (GF) $34.90

Seared veal medallions, sautéed gnocchi, wild mushrooms, spinach, beurre noisette, shaved
Grana Padano

Wild Mushroom Gnocchi (V, GF) $27.90

Sautéed gnocchi, wild mushrooms, spinach, beurre noisette, Grana Padano

Market Fish (GF) $36.00
Pan-seared barramundi, herb potatoes, seasonal greens, lemon myrtle dressing

Rump Steak 250g (GF) from $36.00

Chargrilled rump, crisp garden salad, battered chips, house jus

Sides

Crispy Battered Chips (GF) $10.00

Golden, crunchy and perfectly seasoned,
served with aioli

Sweet Potato Fries (GF) $14.00

Seasoned, crunchy, served with aioli
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Dessert

Chocolate Decadence (GF) $16.00
Macadamia brownie, vanilla bean ice cream, salted caramel

Warm Apple & Rosella Crumble (V, GFO) $16.00

Slow-baked apples, golden crumble, vanilla ice cream, bush honey caramel

Under 13

Fluffy Scramble (GFO) $10.00
Creamy scrambled eggs, buttered toast

Melted Magic (GFO) $8.90

Golden cheese toastie

Mini Stack $11.90

Single pancake, ice cream, maple syrup,
fresh fruit, Persian fairy floss

Kids Pasta Bowl (V) from $12.90
Pasta with tomato sauce or butter, cheese

Grilled Chicken & Chips (GF) $14.90

Grilled chicken, battered chips, petit salad

Kids Cheeseburger & Chips (GFO) $14.90

Beef patty, cheese, soft bun, chips, fresh
salad

Coffee & Cold Pressed

COFFEE  CULTURE Takeaway: S / M / L · Dine-in: S or L

S M L

Long Black $5 $5.50 $6

Flat White | Latte | Cappuccino $5.50 $6 $6.50

Mocha | Hot Chocolate $6 $6.50 $7

Chai Latte $6 $6.50 $7

Espresso $4.50 Premium Loose-Leaf Teas $5.50

I C ED  —  S INGLE  S I Z E

Iced Chai $7

Iced Chocolate $7

Iced Coffee $8

Iced Latte $7

Iced Long Black $6

Iced Mocha $8

Milk alternatives (almond, soy, oat, lactose free) +$0.50 · Skim milk no extra charge · Caramel or vanilla

syrup +$0.50 · Extra shot +$1

FRESH  &  COLD

Daily Greens — Green apple, celery, pear, silverbeet, lemon, ginger $7

Gingered Apple — Green apple, lemon, ginger $7

Valencia Orange — 100% Australian seasonal oranges $7

Love Beets — Beetroot, carrot, ginger, lime, green apple $7

All our dishes celebrate local produce and can be modified for dietary requirements. Please inform our team of any allergies or special needs.

V Vegetarian · VG Vegan · GF Gluten Free · DF Dairy Free · O Option Available

Hilltop Estate Café • 2 / 2


