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LUNCH 12 – 4 DAILY 

Order at the bar; please have your table number ready 

 
BREADS / SIDES 

Garlic/cheese loaf   4 Salad                      6  

House-baked dinner rolls (4)    5 Fries 6 

Flatbread with Balsamic & Olive oil   6  Wedges 8 

 
MAIN MEALS 

Regional produce platter comprising ham, olives, cheese, seafood, olive oil, yoghurt & tomatoes  

from the Bellarine & Mornington Peninsulas’   18 

Two house made dips served with flatbread  13 

Bowl of soup with our bread roll – ask for today’s flavor                                         11 

Fish & chips – Locally caught flathead tails (battered or grilled), served with salad, fries & tartar sauce 21 

Drysdale goat’s cheese & leek tart, served with Beach café chutney & tabouleh 15 

Portarlington harvested mussels in mild chili stock served with fries & bread 16 

Salad of crispy Western Plains pork belly, sweet potato, apple and rocket, drizzled with coconut caramel 19 

House rolled ricotta gnocchi tossed with Daylsford chorizo, caramelized tomato & local basil 19 

Late breakfast with fried eggs, bacon & tomatoes served on Schwab's bread 17 

Potted pie of the day, served with wedges, garden salad & Beach café relish 17
 

SANDWICH BAR - All sandwiches served with choice of fries or garden salad 

Grilled chicken breast, avocado, hummus, & Pt. Lonsdale tomatoes in lightly toasted Panini 13 

Pan toasted light rye with Istra leg ham, Dijon mustard, & goat’s cheese béchamel 12 

Mountain bread wrap filled with Tasmanian smoked salmon, green herb tabouleh, cucumber & aioli. 15 

Open grilled Panini topped with house roasted zucchini & peppers, almond pesto &  

Mornington feta   12 

Beach cafe burger in soft roll with cheddar, sherry poached onions, American mustard, pickles & relish 15 

 
KIDS MEALS - Served with a glass of juice or soft drink 

Spaghetti bolognaise   7 

Fish & chips   8 

Crumbed chicken & chips   8 

Calamari & chips   8 

Ham & cheese toastie with chips   6 

 
DESSERTS 

See cake cabinet for today’s selection of house-baked cakes, scones, muffins & biscuits  m.p 
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DRINKS MENU
 

Order at the bar; please have your table number ready 

 
COFFEE  - Two seasons                                                                         Cup                       Mug 

Flat white 3.6 4 

Latte 3.6 4 

Cappuccino 3.6 4 

Short black 3.6 4 

Long black 3.6 4 

Macchiato 3.6 4 

Mocha 3.6 4 

Hot chocolate 3.5 4 

Chia latte 3.6 4 

Soy milk .5 extra 

Decaf .5 extra 

 
POTTED TEAS - Pickwick 

English breakfast 4 

Earl grey 4 

Chamomile 4 

Peppermint 4 

China sencha 4 

Lemon grass & mint 4 

Chia 4 

 
ICED TEA /COFFEE / CHOCOLATE 

Espresso shot with vanilla & ice-cream 5 

Our own chocolate syrup with ice cream & chocolate dust 5 

Lemon tea with ice & fresh citrus 4 

 
MILKSHAKES 

Chocolate, vanilla, strawberry, 

caramel or blue haven 4 

 
SPIDERS 

 

Raspberry, cola or lemonade 5 

 

Selection of Schweppes soft drinks, mineral waters & Spring Valley juices 
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BREAKFAST MENU FROM 7AM – 11.30AM DAILY 

 

Order at the bar; please have your table number ready 

 

 

 

2 eggs – poached, scrambled or fried served on Swiss Schwab's toast    8 

 

EXTRAS 

-Istra bacon    3 

-Pt. Lonsdale tomatoes    2 

-Crispy hash brown    3 

-Slow roasted field mushrooms    2 

-Wilted baby spinach    2 

 

The Lot – served with orange juice and tea or coffee    19 

Pancake stack (3) topped with ice-cream, maple syrup & cinnamon sugar   11 

Schwab's Fruit toast or Rye toast served with Beach Café preserves    6 

Bowl of muesli served with stewed apple & crème fraiche    9 

Egg, bacon & cheese in soft roll with Beach Café relish    8 

 

 

KIDS 

-1 egg on toast with bacon & hash brown    8 

or 
 
-2 pancakes with ice-cream & maple syrup       8 
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DRINKS MENU - Beer & wine 

 

Order at the bar; please have your table number ready 

 
 
WHITE WINES 
House white    Sauvignon Blanc   6 24 
House sparkling   N.V. Brut    8 30 
Jack Rabbit    Blanc de Blanc Sparkling  10 40 
Jack Rabbit   2011 Moscato    21 
Box Stallion   Sauvignon Blanc    34 
Oakdene     Sauvignon Blanc   8 32 
Jack Rabbit   2010 Pinot Grigio   8 34 
Jack Rabbit   2011 Riesling   9 36 
Box Stallion    Red Barn Chardonnay  8 34 
Oakdene     ‘Elizabeth’ Chardonnay   36  
Jack Rabbit    2010 Chardonnay   9 35 
 

 
 
RED WINES 
House red    Shiraz    6 24 
Jack Rabbit    2010 Rose    9 36 
Box Stallion    Red Barn Pinot Noir   8 34 
Oakdene    Pinot Noir     36 
Oakdene    ‘William’ Shiraz   9 36 

 
 
BEER 
V.B        4.5 
Crown Lager       6 
Corona        8 
Prickly Moses    Summer Ale   8 
Prickly Moses    Otway Ale   8 
Prickly Moses    Otway Light   5 
Prickly Moses    Organic Lager   8 

 


