
 

Our Fresh Policy - Our passion for food keeps our local suppliers on their toes for the freshest quality 

ingredients for your needs. All our sauces are made on premise with HACCP standard in our kitchen. 

GF* denotes Gluten Free 

Go to our website for tailored wedding and function menus. Off site catering and Take Away available 

www.themooringscafe.com.au 
email: themooringscafe@yahoo.com.au 

fax: 5657 7019 

5492 2466 
Amex & Diners 2% • 20% surcharge on public holidays • $1 surcharge on credit card bills under $10 

Subject to change without notice in our Absolute discretion 

 

BREAKFAST 

 

 

Big Breakfast 17 
Two slices of our famous Moorings bread, 2 eggs, 2 bacon, chipolatas,  

hash brown, mushrooms, roma tomatoes, caramelised onion 

Eggs Benny (Ham or Salmon) 16 

Served with our house-made hollandaise sauce (spinach optional) 

Vegie Stack (NEW and exclusive to the Moorings!) 16 
Roma tomatoes, mushrooms, spinach, caramelised onion, capsicum and 

baked beans atop 2 slices of our famous Moorings bread toasted 

garnished with sundried pesto 

Monte Cristo 15 

French toast, crispy bacon, caramelised banana served with maple syrup 

Mushrooms On Toast - with basil pesto 14 

Fruit Medley - with fresh yogurt (GF) 13 

Bacon & Eggs - (Poached, fried or scrambled) 12 

Served with two slices bacon, two slices toast, grilled romas 

Pancake Stack - Ice-cream, caramelised banana and maple syrup 10 

Funky Raisin Toast with lemon butter 7 

 
For the kids 

Egg & Bacon Muffin (NEW!) with tomato sauce 7 

Baked Beans OR Spagehtti on our famous Moorings bread toasted - Say no more! 7 

 
Extras and Sides 3 

 

Juices – Orange, Orange Mango, Apple, Pineapple, Tomato, Apple Guava 4 
Coffee – as you like it (Soy, Decaf, Syrups add 50¢ per) Cup: 3.5  Mug: 4.5 

Chai – Club Cinnamon or Vanilla Honey 3.5 

Tea – English Breakfast, Earl Grey, Lemon, Peppermint, Green, Camomile 3 


