
A L L  D AY  B R E A K F A S T
Toast - 8
Sourdough / Rye / Turkish / Fruit Loaf / Gluten Free
served with house made jam (v)

Free range eggs - cooked your way - 12
Poached, fried or scrambled eggs on sourdough 
(add a few of our yummy sides from below) 

LOF Granola - 17
House made granola, rose & lychee yogurt, dried 
cranberries & seasonal fruits

Breaky Roll - 15
Double egg, double bacon, house made tomato 
chutney and aioli on a milk bun
				              add haloumi +4
			         add fries / hash brown +4 
Smashed Avo - 18
Avocado, cherry tomatoes, bocconcini, fresh basil, 
Spanish onion, balsamic vincotto on sourdough (v) 
		              add eggs +4 / add bacon +4 

Chilli Scrambled Eggs - 19
Eggs scrambled in chilli, tomato and capsicum 
relish, feta with Turkish bread (v)
		                      add bacon / haloumi +4

Santorini Tomato Fritters - 20
House made tomato & haloumi fritters, bacon, 
free range poached egg, tzatziki, avocado & corn 
salsa topped with grated haloumi (gf)

Chorizo & Potato Hash - 20
Sauteéd potatoes with spiced chorizo,
poached eggs, romesco, fresh tomato and onion 
salsa (gf)

Charsiu Pork Benedict - 22
Slow cooked charsiu pulled pork, poached eggs
grapefruit hollandaise and crunchy slaw served
on toasted sourdough

Hummingbird Hotcakes  - 23
Spiced pineapple hotcakes, pecan & coconut 
crumble, banoffee, caramelised pineapple, 
seasonal fruits, vanilla ice cream & passionfruit 
drizzle (v)	

A L L  D AY  L U N C H
Whiskey Chicken BLT - 23
Grilled chicken marinated in housemade whiskey 
sauce, bacon, lettuce, tomato and aioli,
Swiss cheese, on a milk bun
served with shoestring fries
  
Umami Burger - 23
Angus beef pattie, truffle duxelle, miso mayo, 
maple bacon, iceberg lettuce, cheddar cheese 
on a soft milk bun served with shoestring fries

Brisket Roll - 23
Beef brisket cooked low and slow, loaded on a 
sesame seed roll with slaw, served with fries and 
beef jus “dunk sauce”

Mediterranean Falafel - 23
Zaatar Flat Bread with poached eggs, kale tabouli, 
garlic yoghurt, falafel, smashed avocado and 
Aleppo chilli oil (v)

Superfood Bowl - 22
Brown rice & quinoa with shredded sweet potato, 
dutch carrots, currants, toasted almonds, free 
range poached egg, kale salad & smashed avo 
(gf)(v)
		  add chicken / salmon +5
		  add falafel +4
Lamb Kofta Salad - 24
House made lamb kofta, spiced pearl couscous 
salad, grilled corn, feta, fattoush & beetroot 
hummus

E X T R A S
Grapefruit Hollandaise +3
Two Eggs / Bacon / Falafel / Haloumi +4
Hash Brown / Mushrooms / Sauteéd Spinach +4
Grilled Tomato / Feta +4	
Grilled Chicken / Smoked Salmon +5
Chorizo / Avocado +5

S I D E S  /  t o  s h a r e
Fries - 9
Shoestring fries with Chilli Mayo sauce
			       add pec & truffle mayo +4

Dietary Key : v - vegetarian / vg - vegan / gf - gluten free option available
No split bills. 10% surcharge on public holidays.

We will try our best to accommodate changes to the menu, however during busy periods this may not be possible. Thank you for understanding.

L E F T  O F  F I E L D
Menu served until 2:30pm Mon - Fri and 3pm Sat - Sun



W I N E                                                    

SPARKLING
Dunes & Greene Chardonnay Pinot Noir 
South Australia 	          		                10/45

WHITE
Yalumba Y Series Pinot Grigio 
Angaston, SA				                    9/40

RED
Oxford Landing Estates Merlot
Murray River, SA		   	                 9/40

b e e r                                                    

Corona 					        
Mexico						             9

James Squire 150 Lashes 		     
Camperdown, NSW				            9

C o c k ta i l s                                                

Single O Espresso Martini			         17

Tropi Cool Grasshopper			         18

S P I R I T S                                                
Assorted spirits available at the bar

J u i c e s                                                   

NECTAR Cold Pressed Juices:			        7.5 

The Big O
100% Sun ripened oranges

Green with Envy
Apple, celery, spinach, kale, lemon, cucumber, 
parsley

Sweet Cheeks
Watermelon, apple, cucumber

Tropi Cool
Pineapple, apple, lemon, mint, orange

B O T T L E D                                                          

Sparkling Mineral water	         		         6
Still water					            3

C A N N E D  S O F T  D R I N K S                                                 

Coke		         				           4
Coke No Sugar				           4
Lemonade					            4

C O F F E E                                                 

White					                         4
Black                                            		         4
Soy / almond / extra shot / large  		        .5
Mocha						            4
Hot chocolate 				           4
Matcha / Chai latte 				           4
Prana Sticky Chai  				           6

Iced coffee / mocha / choc		      	        7
Iced latte / long black 	  	     	        5

T E A                                                      

French Earl Grey				           4
English Breakfast				           4
Sencha Green				       	        4
Peppermint				        	        4
Lemongrass & Ginger				           4
Chamomile					            4

D r i n k s  M e n u
Alcohol available from 10am

NEED A HOME FOR THAT 
SPECIAL EVENT?

Speak to our friendly staff about 
our function packages today!

@lof_rhodes /lof.rhodes

ASK OUR FRIENDLY STAFF ABOUT OUR WEEKLY 
LUNCH SPECIALS & EXCITING NEW KIDS MENU


