
DIGESTIVO

BEECHWORTH BITTERS COMPANY 45mls
Orchard
A Walk in the Black Forest

ISEYA DISTILLERY 45mls
Scarlet Bitter Radice
Scarlet Bitter Cask Marriage
Scarlet Menta Amaro 
Scarlet Fernet Amaro

LEVI SERAFINO GRAPPA 30mls 
Camomilla from Magnum
Barolo from Magnum
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Alcohol from Midday Onwards.

DRINKS

COFFEE BY REUBEN HILLS

Milk Coffee (Cappuccino / Latte / Flat White / Piccolo) 
Extra Shot / Decaf / Alt Milk / Iced  +0.5  |  Large  + 1
Espresso (single)
Long Black
Batch Brew 
Cold Brew

SWEET

Hot Chocolate by Birdsnake
Sticky Chai 
Mocha
Organic Matcha
Extra Shot / Alt Milk / Iced  +0.5
 

TEA

English / Mint by Teacraft
Our Iced Tea – lemongrass, fennel seeds, peppermint, ginger, calendula

SODAS & JUICES

AP’s House made Lime Soda
Mateo Yerba Mate Hibiscus
Ordinary Soda White Grapefruit
Ordinary Soda Yuzu Lemon
Orange Juice or Green Detox Juices By West End
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FROM 7:30AM

Brown Butter Muesli, Yogurt, Spoon Fruits 

Toasted Brioche, Whipped Ricotta, Berries, Honey & Fried Rosemary 

Drowned Eggs, Chicken Broth, Toasted Baguette / Avocado +6.5

Chicken, Egg & Cheese Breakfast Muffin / double pattie +6 / hash brown +8

Oat Pancake, Whipped Honey Butter / berries +5 / croissant gelato +8

The All Purpose Breakfast and/or Lunch
Sourdough, boiled egg, ham, cheese, butter, pickle, seasonal fruit, 
buttermilk croissant with whipped honey butter and jam

Bacon Sandwich
Crispy Bacon, curry leaf butter, BBQ & Hot sauce
Fried Egg +3 / Avocado +6.5

Toast & Butter +9 l Hash Brown +8 l Avocado +6.5 l Hot Sauce +2 
2 Boiled Eggs +6 | Ham +6.5 | Crispy Bacon +6.5
Pan Fried Goldstreet Dairy Jersey Cheese +11
 
 
 

18

18

18

19

18

32
 
 

19
 
 

FROM 11AM

Rissole Sandwich / gruyere +5

Blue Mackerel Sandwich, Green Zhug, Herbs 

Leftover-Bread Pasta, Zucchini, Anchovy Breadcrumbs

Smoked Brisket Tartine / 2 boiled eggs +6
LP’s brisket, anchovy, confit garlic, herbs

Green Goddess Salad / ham +6.5 / bacon + 6.5
Gem cos, boiled egg, radish, avocado, pumpkin seeds, herbs, croutons

Hot Chips, Onion Aioli
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Please Note: 1% surcharge applied to card payments. 
10% surcharge on weekends. 15% surcharge on public holidays

A.P BREAKFAST
Alcohol from Midday Onwards.

DRINKS

WINE BY THE GLASS

SPARKLING
NV Dr Edge Bone Dry Brut Nature, Tamar Valley, TAS
NV Thierry Fournier Reserve, Valle de la Marne, FR

WHITE 
2024 Werkstatt Wine Riesling, Mount Gambier, SA 
2024 Corymbia Chenin Blanc, Swan Valley, WA
2022 Limus Semillon, Mount Gambier, SA
2022 Camiliano Le Calocchie Vermentino, Tuscany, IT
2023 Mac Forbes Yarra Valley Chardonnay, Yarra Valley, VIC

PINK, MACERATED & CHILLED
2023 Benjamin Taillandier Six Roses Cinsault Aramon, Languadoc, FR
2023 Gemini Wine Mebsuta Chardonnay Sauvignon, Adelaide Hills, SA
2024 Dhillon Accidental Red *Chilled*, Macedon Ranges, VIC

RED 
2023 William Downie Cathedral Pinot Noir, Multi-Region, VIC
2021 Rennersistas Zweigelt, Burgenland, AUST
2022 Les Maou Vaste Programme Grenache Carignan, Rhone Valley, FR
2024 A+C Ainsworth Syrah, Pyrenees, VIC
2022 Bodegas Moraza San Vicente Tempranillo, Rioja, ESP

BEER

Yebisu Lager, Japan 5%
Mountain Culture Status Quo Pale Ale, Katoomba 5.2%
Tops Draught, Adelaide 4.4%
Lightning Minds Non Alc Pale Ale, NSW

APERO & COCKTAILS

Non Alcoholic Citrus Spritz, Lyre’s Prosecco
Pennyweight Constance Fino
Winter Spritz with Saison Blackberry Leaf Amaro
Muz Vermut & Soda served Tall
Campari & Soda
Four Pillars & Fever Tree Tonic
Vanishing Point Vodka & Fever Tree Tonic
AP Martini Gin or Vodka– Straight from the freezer
Negroni 
Banana Old Fashioned - Starward Whisky, banana, green walnut, bitters
Iced Carajillo – Wattle seed infused tequila, dark rum, cold brew, agave
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Please ask to see the full wine list


