
ALL DAY MENU

ADD-ONS: egg $1 | bacon or sausage $2 | hash browns or toast $2 | ½ avocado $3

POINT BREAKFAST | $12.50
choice of: bacon, sausage or grilled mushrooms, two fried eggs your way, hash 
browns, sourdough toast

ALLERGENS: WHEAT, GLUTEN, EGG, MILK, SOY, SULPHITES

STRAWBERRY COMPOTE & WAFFLES | $12 
Liege waffles, maple syrup, whipped cream

ALLERGENS: WHEAT, GLUTEN, EGG, SOY, MILK

 CHICKEN & WAFFLES | $15 
Liege waffles, fried chicken thigh, maple syrup

ALLERGENS: WHEAT, GLUTEN, EGG, MILK, SOY

AVOCADO & EGG TARTINE | $11 
avocado, fried egg, garlic aioli, tomato, pickled red onion, chive, hash browns

ALLERGENS: WHEAT, GLUTEN, EGG, MILK, SOY, SULPHITES

 SMOKED SALMON TARTINE | $15 
avocado, fried egg, remoulade, tomato, pickled red onion, chive, hash browns

ALLERGENS: WHEAT, GLUTEN, EGG, MILK, SOY, SULPHITES, FISH (SALMON)

BREAKFAST SANDWICH | $10
sesame seed bun, fried egg, bacon, cheddar, lettuce, tomato, mayo, hash browns

ALLERGENS: WHEAT, GLUTEN, EGG, MILK, SOY, SULPHITES, SESAME

11am - 3pm
LATE RISERS

FRENCH FRIES | $6.50  
sea salted fries, ketchup 

ALLERGENS: SOY, SULPHITES

 TRUFFLE FRIES | $8.50  
crispy fries, truffle oil, parmesan cheese, parsley, garlic aioli

ALLERGENS: EGG, MILK, SOY, SULPHITES

QUESADILLA | $10.25   

CHICKEN QUESADILLA | $14.50 
melted blend of cheese, red pepper, onion, sour cream, salsa

ALLERGENS: WHEAT, GLUTEN, SOY, MILK, SULPHITES

 FRIED KING OYSTER MUSHROOMS | $13.25  
lightly battered king oyster mushrooms, ponzu sauce, green onions 

ALLERGENS: SOY, SULPHITES

 CRISPY FRIED KRAKEN | $12 
tender calamari, fresh cut jalapeños and red peppers, coated in a light and crispy 
batter, served with chipotle mayo & dill

ALLERGENS: WHEAT, GLUTEN, EGG, SOY, MUSTARD, SULPHITES, SHELLFISH (SQUID)

CRISPY FRIED CHICKEN WINGS | $13.50  
garlic aioli

choice of: salt & pepper or hot

ALLERGENS: EGG, SULPHITES  

SHARED

HOUSE SALAD | $9.50     
crisp fresh greens, cucumber, grape tomatoes, feta, lemon thyme dressing

ALLERGENS: MILK, MUSTARD, SULPHITES

CRISPY TOFU SALAD | $15.75      
crisp fresh greens, avocado, hard-boiled egg, cucumber, grape tomatoes, feta, 
lemon thyme dressing

ALLERGENS: MILK, EGG, SULPHITES, MUSTARD, SOY

 GRILLED CHICKEN SALAD | $16.75    
crisp fresh greens, avocado, hard-boiled egg, cucumber, grape tomatoes, feta, 
lemon thyme dressing

ALLERGENS: MILK, EGG, SULPHITES, MUSTARD

SOUP OF THE DAY | $6.25
ask your server for daily selection

KALE CAESAR SALAD | $10      
a twist on the classic Caesar salad

kale & romaine lettuce tossed in a creamy garlic dressing, toasted focaccia

topped with crispy chickpeas, parmesan cheese

ALLERGENS: WHEAT, GLUTEN, MILK, EGG, SULPHITES, MUSTARD, FISH (ANCHOVY)

GRILLED CHICKEN CAESAR SALAD | $16.75
kale & romaine tossed in a creamy garlic dressing, avocado, toasted focaccia

topped with crispy chickpeas, parmesan cheese

ALLERGENS: WHEAT, GLUTEN, EGG, MILK, SULPHITES, MUSTARD, FISH (ANCHOVY)

CRISPY TOFU CAESAR | $15.75
kale & romaine tossed in a creamy garlic dressing, avocado, toasted focaccia

topped with crispy chickpeas, parmesan cheese

ALLERGENS: WHEAT, GLUTEN, EGG, MILK, SULPHITES, MUSTARD, FISH (ANCHOVY), SOY

 SOUP & SALAD | $10
choice of: kale caesar or house

ALLERGENS: CAESAR - MILK, EGG, SULPHITES, MUSTARD, FISH (ANCHOVY)
ALLERGENS: HOUSE - MILK, MUSTARD, SULPHITES

ADD-ONS: egg $1 | ½ avocado $3 | crispy tofu $4 | grilled chicken thigh $5 | sautéed prawns $6.50 | NY Steak $12

Soup & Salads 

 CHEF RECOMMENDED   VEGETARIAN   VEGAN   HALAL   OCEAN WISE   MADE WITHOUT GLUTEN   SPICY



 CHEF RECOMMENDED   VEGETARIAN   VEGAN   HALAL   OCEAN WISE   MADE WITHOUT GLUTEN   SPICY

 CRISPY CHICKEN SANDWICH | $12.75 
sesame seed bun, panko breaded chicken thigh, lettuce, tomato, red onion, 
bread & butter pickles, chipotle mayo, ketchup

ALLERGENS: WHEAT, GLUTEN, EGG, MILK, SOY, MUSTARD, SULPHITES, SESAME

add: fries or salad | $4

WRECK BEACH BURGER | $12.75 
6 oz beef chuck patty or grilled chicken thigh

sesame seed bun, lettuce, tomato, bread & butter pickles, Point sauce, ketchup, 
mustard
ALLERGENS: WHEAT, GLUTEN, EGG, SULPHITES, MUSTARD, SESAME

add: fries or salad | $4

BEYOND BURGER | $13 
Beyond patty, sesame seed bun, lettuce, tomato, bread & butter pickles, vegan 
mayo, ketchup, mustard
ALLERGENS: WHEAT, GLUTEN, SOY, SULPHITES, MUSTARD, SESAME

add: fries or salad | $4

 CHICKEN KATSU SUPREME | $15
chicken thigh coated in crispy golden panko with steamed rice and crunchy 
cabbage slaw, chives, pickled ginger, goma dressing, traditional katsu sauce

ALLERGENS: WHEAT, GLUTEN, EGG, SOY, SULPHITES, SESAME, FISH (ANCHOVY)

 BEER BATTERED FISH & CHIPS | $17 
Pacific cod loin, french fries, house-made remoulade, dill, lemon
ALLERGENS: WHEAT, GLUTEN, EGG, MILK, SULPHITES, FISH (COD)

CAVATAPPI FUNGHI E TARTUFO | $15.75 
“Tar-tu-fo – Italian for truffle”

rich, creamy truffle mushroom sauce, parmesan cheese, toasted focaccia

ALLERGENS: GLUTEN, WHEAT, MILK

 SPAGHETTI PRAWN “FRA DIAVOLO” | $17  
sautéed jumbo prawns, shallots, white wine, lemon juice, pomodoro, parsley

chillies, basil, butter, toasted focaccia

ALLERGENS: WHEAT, GLUTEN, MILK, SULPHITES, CRUSTACEANS (PRAWNS)

 MOULES FRITES CONGOLAISE | $20 
mussels, coconut milk, tomato, cilantro, chipotle, toasted spices
ALLERGENS: SOY, SULPHITES, SHELLFISH (MUSSELS)

 STEAK FRITES | $22.50 
6oz New York Striploin steak, mushroom demi, asparagus, frites
ALLERGENS: MILK, SOY SULPHITES

 NASI GORENG | $14   
“Indonesia’s all-time favorite dish” 

garlic fried rice, sweet soy, fried egg, cucumber, tomato, green onions,  

red chilies, cilantro, crispy shallots, lime

ALLERGENS: WHEAT, GLUTEN, EGG, SOY, SULPHITES

chicken $16.75  | prawn $17.50  | 
crispy tofu $15.75 

ADD-ONS: bacon or cheese $2 | side focaccia bread $2 | gluten free bun $2 | side house salad or caesar salad $4
crispy tofu $4 | grilled chicken thigh $5 | beef patty $5.50  | sautéed prawns $6.50 | NY Steak $12

MAINS

 CHURRO DONUT | $7 
tossed in cinnamon and sugar, topped with vanilla ice cream & dolce de leche 

ALLERGENS: WHEAT, GLUTEN, MILK, EGG, SOY

FRENCH VANILLA BEAN ICE CREAM  
single scoop $2.25 | double scoop $4     
ALLERGENS: MILK

 HAZELNUT CANNOLI DUO | $7 
whipped hazelnut chocolate cream cheese filling

ALLERGENS: WHEAT, GLUTEN, MILK, SOY, TREE NUTS (HAZELNUT)

VANILLA CRÈME BRULE | $7  
caramelized sugar, fresh berries

ALLERGENS: MILK, EGG

DESSERTS




