
FOOD MENU
Little Plates

Sides

Big Plates

Toast sourdough French butter w Jam / Marmalade / PB / Vegemite (GFO)

Sourdough crumpets house made berry jam and marscapone (v)

Porridge (GF oats) with poached pears and nectar, honey granola crunch (CN) (V)

Eggs juggled - dippy / poached / scrambled / fried / overeasy w housemaid focaccia (V) GFO)

Chorizo 6 / Tomato 5 / Mushroom 6 / Spinach 3 / Potato Gems 6 / Egg 4 / Focaccia 8 / 

Avocado 5 / Hollandaise 5 / Straciatella & Chilli Crunch 7 / Circus made Tomato Chutney 3 / 

Grilled Haloumi 7 / Bacon 6 / Salmon 9

PALEO PUMPKIN BREAD topped with avocado, crumbled feta and dukkah (GF)(V)

CHILLI EGGS scrambled served on fresh roti, tomato, bean shoots, coriander, fried
shallots, coconut sambal, crunchy chilli oil (V)

HAM BENNY served on English muffins, charred spinach, free range poached eggs,
hollandaise and chives

CORN FRITTERS STACK with tomato relish, sour cream, jalepenos and a choice of bacon or
haloumi (V)

SHAKSHUKA tomato beans, poached eggs, crumbled feta, salsa verde and grilled focaccia
(V)(GFO)

CILBUR EGGS served on garlic labneh, Aleppo pepper butter, jam chilli, cucumber and
jalapeño with fresh garden herbs and grilled focaccia (V)(GFO)

GREEN EGGS AND HAM prosciutto, house pesto (NUT FREE), poached eggs, straciatella,
focaccia (GFO)

MUSHROOMS on focaccia with poached eggs and wilted spinach and shaved parmesan (GFO)(V)

SOUTHERN FRIED CHICKEN BURGER American cheese, fried egg, house slaw and smokey BBQ
sauce served with potato gems

GRAVALAX SALMON served on pumpernickel with 6 min egg, butter pickles, tartare cream and
red onion (GFO)

COCONUT FRENCH TOAST with strawberries, marscapone and maple (DF)(V)

STEAK AND EGG SARNIE, chimichurri, cheese, roasted red peppers served with potato gems
and chimichurri (GFO)(P) 

Kids Plates

Nippers scrambled egg and bacon

Nippers burger egg and bacon

Nippers pancake maple and french butter

V - vegetarian   GF - Gluten Free   GFO - Option   CN - Contains Nuts   DF - Dairy Free   P - Paleo  
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DRINKS MENU
Espresso 
Double Espresso 
Short Mac 
Piccolo 
Flat White 
Latte 
Cappucino
Long Mac 6oz / 12oz
Long Black 
Baby Cino

TEA POT FOR ONE  

Ruby Breakfast
Earl Grey
Herb Garden
Peppermint
Lemongrass and Ginger
Sencha

ORANGE

APPLE

CLEMENTINA oranges, Lemon, Grapefruit

ABC apple. Beetroot, Carrot, Celery, Ginger

PINK apple, Lemon, Strawberries

CLEAN UP carrot, Cucumber, Ginger, Orange,
Lemon

GREEN cucumber, Celery, Apple, Parsley, Lemon

FRESHLY SQUEEZED JUICE

COFFEE

4
4.5
5
5
5.5 / 6
5.5 / 6
5.5 / 6
6 / 6.5
5.5 / 6
2

Matcha Latte
Cold Brew
Mocha
Hot Chocolate
Chai Latte 
Chai Baba Leaf
Tumeric Latte
Rooibos Latte
Ceremonial Cacao

6 / 6.70
7
5.5 / 6
5.5 / 6
5.5 / 6
7
6.70
6.70
6.70

ICED DRINKS

Iced Latte
Iced Long Black
Iced Mocha
Iced Chocolate
Iced Matcha
Iced Chai Latte
Iced Coffee w Ice cream
Iced Lemon Tea

6.5
6
6.5
7.5
8.5
6.5
7.5
7.5

ALTERNATIVE MILKS 1  /  EXTRA SHOT .5

POUR OVERS 

Iced Mango Matcha
Strawberry Matcha Cream Top
Iced Blueberry Latte
Mont Blanc Cream Top - orange/nutmeg

Vanilla
Banana

SHAKES  

Chocolate 
Spearmint
Caramel 

14

14

14Nut Job
Berrylicious
Sweet As
Troppo (Nut Free)

ACAI BOWLS   16

Peanut Butter
Nutella
Biscoff
Yoghurt

Add ons   3 

SMOOTHIES

BANANA oats, honey

BANANA FIT peanut butter, vegan protein, oats 

MANGO passionfruit, banana, coconut yoghurt,
coconut water

BERRYLICIOUS mixed berries, honey, banana, chia
seeds

GREEN MACHINE spinach, kale, celery, hemp seed,
banana, turmeric, cinnamon

6

10.9

8.5

10.9

8.5

Kids size 6.5



CIRCUS
BAR

Fully Licensed Circus Garden



On Tap

Mimosa - Prosecco, orange juice

San Martino NV Prosecco DOC Extra Dry. Veneto, IT

Howard Park Jeté Rosé NV

Moet Champagne

Pierre et Papa Rose. Langudoc, FR

SPARKLING

ROSÉ

10

10 / 36

     85

     120

10 / 38

Wines

Matso’s Ginger Beer, lime

Huey costal lager 

Single Fin

12 / 14

8 / 12

9 / 10

Beer
Yeah Buoy 0% 

Peroni Nastro Azzurro 3.5%

Corona 4.5%

Hahn Gluten Free 4.2%
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10
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10



Wines

RED
House Wine, Tali Rosso Masala Sicily 

Frankland River Estate Shiraz 2023

Coffele Valpolicella. Veneto, IT 

Castelsina Chianti   

Dominique Morel Beaujolais-Villages 

Nicosia Passuluna Rosso 

Rocky Gully Pinot Noir 2025 Cert Organic

Pike & Joyce Lenswood Pinot Noir 2023

Flaminio Primitivo IGP 

Wayfinder Cabernet Sauvignon 2023

Ridolfi Rosso di Montalcino 2018

10 / 40

16 / 74

     63

     48

     68

     72

     70

14 / 46

     68 

     80

     150

WHITE
House Wine, Vulari Bianco Masala Sicily

Frankland Estate Riesling 2025

Puiattino Pinot Grigio, Fruilli, IT

Nord Est Vermentino di Sardegna, IT 

Pã Road Sauvignon Blanc. Marlborough, NZ

Coffele Soave Classico. Veneto, IT 

Stanton and Killeen Alvarinho

Puiatti Cantina Chardonnay, Fruilli, IT

Swell Season Chardonnay, WA

10 / 40

     48

14 / 46

     44

     45

     55

     55

16 / 90

     68



APEROL SPRITZ
Aperol, Prosecco, soda, orange

LIMONCELLO SPRITZ
Little Things Limoncello, Prosecco, soda, lemon

HUGO SPRITZ
St Germain Elderflower, Prosecco, soda, cucumber, mint

CAMPARI SPRITZ 
Campari, Prosecco, soda, orange

CIRCUS SPRITZ
Little Things Blood Orange Gin, Prosecco, soda, rosemary
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Negroni 

El Eqeuro Margarita

   Classic / Spicy / Tommy

Paloma Pink Grapefruit

Passionfruit Martini

Espresso Martini

Bayside Gimlet 

Bloody Mary

Cocktails

Spritz

All classic cocktails available on request if we have the ingredients



14

14

14

7.50 / 10

7.50

7.50

7.50

San Pellegrino Mineral Water 500mL / 1L

Coca-Cola

Lemon Lime and Bitters

Chinotto

Paloma - grapefruit, lime, syrup, soda

Virgin Mojito - mint, lime, syrup, soda

Cinderella - orange, pineapple, grenadine, ginger beer

Maggie Beer sparkling Chardonnay 

Maggie Beer Moscato 

Altina Finger Lime Sav Blanc

Altina Rosé Sparkling

Altina Shiraz Pepperberry 

/ 16

/ 16

/ 28

/ 28

/ 28

Mocktails

Soft Drinks

Wine -  Non Alcoholic
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