
BRUNCH
  

Toast / Fruit Toast 9.5
Sourdough or fruit toast, butter & preserves

Eggs on Toast 15
Free range eggs, scrambled, fried or poached on Pigeon Whole sourdough 

(add sides)

 Granola 20
House made granola, honey panna cotta, fresh fruit, passionfruit coulis, raspberry dust

(v)

Biscoff French Toast 23
Cinnamon brioche, biscoff mousse, banana, salted caramel, vanilla ice-cream, banana bread

crumb, fairy floss

Corn Fritters 23
Miso corn fritters, smashed avocado, poached eggs, sweet sambal, dukkah

(add bacon 6, halloumi 6)
(gf, v, df)

Indo Breaky 25
Indonesian fried rice, nam-jim, fried egg, avocado, chilli, black lime, fried onions, fresh herbs,

lemon 
(add bacon 6, hash brown 4)

(gf, v, vgn option)

Pulled Pork Hash 26
Pulled pork and smoked cheddar hash, kimchi, spinach, poached eggs, hollandaise, black lime

(add avocado 6, halloumi 6)
(gf)

Brunch Bowl 25
Beetroot cashew cream, rocket, brown rice quinoa grains, spiced cauliflower, pickled vegetables,

avocado, lemon dressing, dukkah, black sesame crisp 
(add halloumi 6, poached egg 4)

(gf, vgn)

Benedict Builder 24
Poached eggs, sourdough, apple cider hollandaise

Choose either - bacon, slow cooked pulled pork, honey brown mushrooms or spinach
(add sides)

Big Angie Sue 31
Poached eggs, honey brown mushrooms, avocado, bacon, chipolatas, hash brown, 

tomato, sourdough
(add slow cooked pulled pork 6, halloumi 6) 

(gf option, vgn option)

SIDES
Relish 2

Extra Egg / Hollandaise / Hash Brown / Toast Slice 4 

Spinach / Chipolatas / Roast Tomatoes /
Bacon / Honey Brown Mushrooms / Smashed Avocado / Halloumi / Kimchi /

Slow Cooked Pulled Pork 6

SMALL PLATES
(recommend 2 per person)

Crab Croquettes  16.5
Blue swimmer crab, herbs, citrus croquettes, truffle hollandaise, fried  capers, pecorino, lemon

(gf)

Karaage Chicken 16.5
Japanese fried chicken, garlic alioli

(gf, df) 

Calamari  16.5
Salt & pepper fried calamari, fried onions, garlic alioli

(gf, df)

Seasoned Potato Fries 9
Garlic alioli

(gf, v)

Dutch Carrots  14
Maple roasted dutch carrots, cashew cream, dukkah

(gf, vgn)

Halloumi Fries 13
Fried halloumi, maple syrup, dukkah, lemon

(gf, v)

Rocket Salad  12
Rocket, fresh apple, walnuts, lemon dressing

(gf, df, v)

Pork Belly Bites 17
Crispy pork belly, asian glaze, chilli, spring onion,  herbs

(gf, df)

Malaysian Prawns 19
Sauteed prawns, lemongrass kaffir lime chilli sauce, fried onion, black lime,  lemon, chilli, herbs

(gf, df)

LITTLE TACKERS
Kids Egg on Toast 13

Poached, Scrambled or Fried 

Kids Granola  13
House made granola, fresh fruit, milk

Kids Waffle 13
Sweet waffle, fresh fruit, maple syrup, ice-cream

Egg & Bacon Roll 14
Egg, bacon, relish, cheese 

Kids Chicken & Chips 15
Crispy fried chicken, chips, tomato sauce

Kids Fish & Chips 15
Crumbed fish, chips, tomato sauce 

PLEASE NOTE THAT A 15% SURCHARGE APPLIES ON ALL PUBLIC HOLIDAYS 

Are you looking for the perfect venue for your next function or event? 
Get in contact with us today to see what we can offer angiesuefunctions@gmail.com

BOTTOMLESS BRUNCH
$70pp

1.5 Hours of Bottomless Drinks 

Step 1 
Choose your Brunch option

(adding sides is an additional cost)

Step 2 
Choose from our amazing selection of bottomless drinks 

DRINKS
All Hot Drinks

Tasmanian Cold Press Juices
Mimosa

Bellini Peach Spritz
Vodka Blood Orange Cocktail

Raspberry Gin Cocktail
Chain of Fire Sparkling

The Pass Sauvignon Blanc
Jinger’s Creek Pinot Noir

Somersby Cider
Boags XXX 

Great Northern Beer
Please note that RSA laws apply, you cannot be double parked,

staff reserve the right to refuse more drinks 

FUNCTION HIRE



SPARKLING
Arras Sparkling Cuvee (TAS) 13/52

Chain of Fire Sparkling (NSW) 10/40
Bellini Di Cristina Peach Spritz (VIC) 13/48

ROSE
Freycinet Rose (TAS) 13/50

Sidewood Sparkling Rose (SA) 55

WHITE
The Pass Sauvignon Blanc (NZ) 10/40
Josef Chromy Pinot Gris (TAS) 13/52

Ponting Top Order Chardonnay (SA) 13/52

RED
Hugo Family Estate Shiraz (SA) 11/44

Two Hands "Gnarly Dudes" Shiraz (SA) 60
Jingler’s Creek Special Reserve Pinot Noir (TAS) 13/52

Stoney Vineyards Cab Sav (TAS) 45 

HOT DRINKS
Regular 5.5

Large .5
Extra shot, Decaf .5

Caramel, Vanilla, Hazelnut 1
Soy, Oat, Almond, Lactose Free .8

Babyccino, Puppycino 2.5
Hot Chocolate 5.5

Chai Latte 5.5
Dirty Chai 6

Mocha 6
Matcha 6

TEA
English Breakfast, Earl Grey, Green,
Peppermint, Lemongrass & Ginger, 

 Chamomile 5.5

Honey-Soaked Sticky Chai Tea 6
(served brewed with milk)

MILK SHAKES
Chocolate, Strawberry, Caramel OR Vanilla 7

TASMANIAN PRESSED JUICES
FRUITS - watermelon, apple, lemon, raspberry, mint 7
CITRUS - pineapple, apple, lemon, ginger, orange 7
ORANGE - orange, apple, vitamin c 7
APPLE - apple, vitamin c 7
GREENS - silverbeet, celery, tuscan cabbage, parsley, apple 7
VEG - carrot, beetroot, lemon, apple, orange, ginger 7

COLD DRINKS
Non-Alcoholic Ginger Beer 5.5

Fever-Tree Pink Grapefruit Soda 5.5
Fever-Tree Blood Orange Soda 5.5

Coke 4.5
Coke Zero 4.5
Lemonade 4.5

Lift 4.5
Lemon Lime & Bitters 5.5

Soda Water 4.5
Tonic Water 4.5

Iced Latte 6
Iced Matcha 6.5

Iced Long Black 6
Iced Chocolate/Coffee/Chai/Mocha 9

(Served with Cream & Ice-Cream)

BEER & CIDER
Hobart Brewing Co Harbour Master Ale 10

Hobart Brewing Co Cream Ale 11
Deep South Lion Rock Sessions 10

Deep South Flat Witch XPA 11
Great Northern Mid-Strength 8.5

Boags Premium Light 8.5
Boags XXX 8.5

Somersby Apple Cider 9
Brookvale Union Ginger Beer 10

Non-Alcoholic Heineken Beer (0%) 7

SPIRITS
Hayman's London Dry Gin 10

Hellfire Bluff Sloe Gin 12
Jameson Irish Whiskey 10

Monkey Shoulder Scotch Whisky 12
Jack Daniels Whisky 9

Corazon Blanco Tequila 9
Seagrams Vo Canadian Whisky 9
Glenfiddich 12 Year Old Scotch 15

Bati Spiced Rum 10
Bundaburg Rum 9

Bacardi Rum 9
Wild Turkey American Honey 10

Buffalo Trace Bourbon 10
Fris Vodka 9
Disaronno 9

PLEASE NOTE THAT A 15% SURCHARGE APPLIES ON ALL PUBLIC HOLIDAYS 

COCKTAILS
Espresso Martini 20

Son of a Gun Espresso by Zimmah, Vodka, Kahlua, Creme de Cacao

Long Island Iced Tea 22
Vodka, Gin, Bacardi, Tequila, Coke, Lemon

Passionfruit Mojito 18
Bacardi Rum, Sugar Syrup, Mint, Passionfruit Coulis, Soda, Lime

Gin & Juice 17
Hayman’s Dry Gin, Watermelon Apple Lemon & Raspberry Juice, 

Berries, Mint

Raspberry Gin 17
Hayman’s Dry Gin, Strawberries, Raspberry Tonic

Vodka Blood Orange 17
Vodka, Fever-Tree Blood Orange Soda

Mimosa 10
Chain of Fire Sparkling, Orange Tasmanian Pressed Juice

Aperol Spritz 17
Aperol, Chain of Fire Sparkling, Soda

Bellini Peach Spritz 13
Bellini Di Cristina Peach Spritz, Orange


