GRYPHONS

BREAKFAST

available from 8.30 till 11.30am

Breads & Spreads
walnut & sour cherry , multigrain or white
sourdough toast with choice of breakfast

spreads (jam, honey, vegemite, peanut butter)
$9

Bacon & Egg Roll (gfo,vo)
bacon, fired egg, melted cheese with choice

of aioli, chilli, bbg or tomato sauce
$13

Gryphons Brekkie Roll
bacon, fried egg, cheese, chilli jam, red onion,

hash brown, baby spinach, aioli
$17

Eggs Benedict (vo,gfo)
poached eggs on wilted baby spinach,
sourdough, hollandaise sauce with your choice

of bacon, ham, mushroom or salmon
$25

The Avo (v,vgo,dfo,gfo)

smashed avocado topped with dukkah,
cherry tomatoes, feta, on multigrain
sourdough, with balsamic glaze & lemon
wedge (add poached eggs +4)

$20

BREAKFAST
EXTRA’S

3 Egg & Cheese Omelette
add 3 fillings of your choice - ham, chorizo,
spinach, tomato, mushroom, salmon, onion.

served with toasted sourdough
$25

Brekkie Wrap
scrambled eggs, bacon, cheese, baby

spinach, hash brown & aioli
$19

Veggie Brekkie Wrap (v)
grilled haloumi, baby spinach, hash

brown, chilli jam, sliced tomato, aioli
$18

Pancakes (vo)

three pancake stack served with bacon,
biscoff cream, berry compote, maple syrup,
fairy floss

$20

Big Breakfast (vo,dfo,gfo)
eggs your way served with bacon, chorizo,
mushrooms, tomato, hash brown, toasted

sourdough
$28

KIDS BREKKIE
(FOR KIDS 13 UNDER)

mushrooms, roast tomato,
hash brown, egg or feta
+4

bacon, haloumi, avocado, smoked salmon,
chorizo or ham
+5

spinach or hollandaise sauce
+2.5

Melted Cheese on Toast
$10

Fried Egg, Bacon on Toast
$12

Pancake with Maple Syrup & Ice Cream
$14

v - vegetarian / vg - vegan / df - dairy free / gf - gluten free / o - option



GRYPHONS

BREAKFAST BEVERAGES

available all day

Coffee

Tea Drop

Long Black — Flat White — Cappuccino — Latte
5.5/6

Mocha - Chai - Dirty Chai — Hot Chocolate
5.5/6

Espresso — Piccolo — Macchiato
4.5

Babyccino
3.5

Personalise Your Coffee +0.5 each

Soy - Almond - Lactose Free — Oat Milk
Caramel - Hazelnut - Vanilla Syrup
Extra Shot — Decaf

PRESS'D JUICES

English Breakfast
Earl Grey
Peppermint
Chamomile
Lemongrass & Ginger
Malabar Chai

Spring Green

5.5

Shakes / Iced

Apple Watermelon Mint

Apple Orange Beetroot Carrot
Kale Celery Ginger Apple Lemon
Orange Carrot Pineapple Ginger
Cloudy Apple

Orange

7

Milkshake
chocolate - strawberry — caramel

banana - vanilla
8

Thickshake

chocolate - strawberry — caramel
banana - vanilla
9

Iced Coffee - Iced Chocolate

(whipped cream & ice cream)
9

Iced Latte
8




GRYPHONS

LUNCH & DINNER

available daily from 12pm

BAR & SNACK PLATES

Classic Fries

potato fries with sweet chilli

sauce & sour cream
$14 (gf, dfo)

Edamame

chilli, garlic, salt
$15 (gf,df,v,vg)

Sweet Potato Chips

rosemary salt & garlic aioli
$16 (gfidfivivg)

Garlic & Cheese Pizza

10" pizza base, roasted garlic,
oregano & mozzarella
$18 (gfo)

Calamari
lemon pepper roasted garlic aioli

& lemon wedge
$19 (gf,df)

Duck Pancakes (3)
peking roast duck, shallots,
cucumber, fried onion, hoisin

sauce
$20

Australian Scallops (4)

garlic butter, cream & shallots
$20 (gf)

Asian Prawn Tacos (3)
spicy grilled prawns with coleslaw,
on jumbo crispy rice paper taco
shell, bang bang sauce with

shallots & furikake
$21 (gf,df)

Nachos
mixed beans, corn salsa, sour
cream, cheese, pickled jalapefios

& guacamole
$25 (gf,v,dfo)

Baked Brie
baked brie marinated in thyme
and olive oil, served with chilli jam

and baguette crackers
$25

Fried Chicken Tacos (3)
crispy fried chicken tenders,
coleslaw, corn salsa, topped with
coriander & bang bang sauce on

soft tortilla
$26

Cheese & Cold Cuts Board
vintage cheddar, brie, prosciutto,
salami, olives, pickles, grapes,

baguette crackers
$35

v - vegetarian / vg - vegan / df - dairy free / gf - gluten free / o - option



GRYPHONS

CLASSICS

ALL SERVED WITH CHIPS & SALAD

Schnitzel

panko crumbed chicken breast
schnitzel with your choice of sauces
gravy, mushroom, dianne or pepper
$29

Beer Battered Fish

beer battered hake fillet served with

dill tartare sauce, lemon wedge
$30 (dfo)

BURGERS
ALL SERVED WITH CHIPS

Classic Parmi

breast schnitzel topped with napoli
sauce, leg ham, bacon, mozzarella cheese
$33

Mexican Parmi

napoli sauce, chorizo, jalapefos,
capsicum, mozzarella cheese
$34

Pulled Pork Parmi

napoli sauce, slow cooked pulled
pork in BBQ sauce, bacon,

caramelised onion
$34

Classic Burger

cos lettuce, tomato, caramelised
onion, dill pickles, cheese,
guacamole and bbqg sauce.

choice of beef pattie or chicken breast
$25 (dfo,gfo)

Double Bacon & Cheese
Beef pattie, double cheese, double
bacon, dill pickles, American mustard,

tomato sauce, & burger cheese
$26 (dfo, gfo)

Halloumi

grilled pumpkin, cos lettuce, tomato,
red onion, mustard pickle relish, aioli
$26 (v,gfo)

Schnitzel Burger

chicken schnitzel with bacon, slaw,
onionring, jalapeno & peri peri aioli
$26

Pulled Pork Burger
pulled pork with cheese, slaw,
onion ring, peri peri aioli

$26 (gfo,dfo)

Steak Sandwich

tender minute steak with cos
lettuce, tomato, caramelised onion,
cheese, fried egg, seeded mustard

aioli on sourdough
$30 (gfo,dfo)

v - vegetarian / vg - vegan / df - dairy free / gf - gluten free / o - option



GRYPHONS

FROM THE GRILL

250g Sirloin Steak

Grain Fed MS
$42 (dfo, gfo)

300g Scotch Fillet

2+ Grain Fed YG
$55 (dfo, gfo)

served with chips & salad OR chips & veg
choice of - gravy, dianne, pepper, mushroom sauce,
selecton of mustards, aioli, bbg or tomato sauce

PIZZA

SMALL 10 INCH /| LARGE 13 INCH SMALL GLUEN FREE BASES +3 | HALF & HALF +2

Cheese pizza

napoli sauce, mozzarella
$18 / $28 (v)

Margherita

cherry tomatoes,
bocconcini, fresh basil,
napoli sauce, mozzarella
$23/$32 (v)

Pepperoni

pepperoni, napoli sauce

base, mozzarella,
$24 | $34

Hawaiian

ham, bacon, pineapple,
napoli sauce base,
mozzarella

$24 | $34

Tandoori Chicken

red onion, capsicum,
napoli sauce, papadum,

mint yoghurt drizzle
$25/ $35

Supreme

capsicum, mushroom, ham
pepperoni, red onion, olives
cherry tomatoes, pineapple,
shallots, napoli sauce,
mozzarella

$25/ $35

Pumpkin

pumpkin purée, bocconcini,
baby spinach, roasted
pumpkin slices, plum sauce,

mozzarella
$25  $35 (v)

Diablo

spanish salami, cherry
tomato, red onion, fresh
chilli, capsicum, napoli
sauce, mozzarella

$25/ $35

Gryphon

chorizo, bacon, ham
pepperoni, capsicum,
bbqg & napoli sauce base,

mozzarella
$26 | $36

Prosciutto

shaved prosciutto,
bocconcini, cherry tomato,
red onion,napoli sauce,
mozzarella, topped with
fresh rocket & aioli drizzle
$26 /| $36

Prawn & Chorizo

garlic prawns, chorizo, red
onion, fresh basil, napoli

sauce, mozzarella
$26 /| $36

v - vegetarian / vg - vegan / df - dairy free / gf - gluten free / o - option



GRYPHONS

SALADS

Calamari Salad
lemon pepper & sea salt calamari,
mesclun lettuce, cherry tomatoes,

red onion, cucumber, lemon aioli
$28 (dfo)

Thai Beef Salad

marinated beef strips, red onion,
cherry tomatoes, cucumber, rice
noodles, mesclun lettuce,

cashews, with a thai herb dressing
$32

Asian Prawn Salad
marinated grilled prawns, chinese
& red cabbage, carrot, capsicum,
coriander, cashews, crispy rice
noodles with garlic, oyster &
sesame dressing

Caesar Salad

cos lettuce, crispy bacon bits,
croutons, boiled egg, parmesan
cheese, caesaar dressing

add chicken +6

$24 (v, dfo, gfo)

Roast Pumpkin Salad
roasted pumpkin, baby spinach,
rocket, red onion, feta, roasted
pepita seeds, balsamic vinaigrette

add chicken +6 / add haloumi +4
$26 (v,gf,dfo,vgo)

KIDS MEALS $15

$32 (df, gf)
SIDES
Potato fries Sweet potato
$7 fries
$9
Seasonal Garden
vegetables Salad
$9 $8

Extra Sauces
Gravy, pepper,
mushroom, dianne, aioli
$2

Cheese pizza
Napoli sauce & mozzarella cheese

Nuggets & chips
with your choice of tomato or bbq
sauce

Nachos
Melted cheese, mixed beans
& sour cream

SERVED WITH COMPLIMENTARY
VANILLA ICE-CREAM WITH SYRUP OF
YOUR CHOICE

v - vegetarian / vg - vegan / df - dairy free / gf - gluten free / o - option



GRYPHONS

COCKTAILS

DRINKS

Pornstar Martini
Belvedere vodka-
passoa-lime juice-
vanilla simple syrup
$22

Negroni
Tanqueray - cinzano
rosso vermouth -

campari
$20

Moscow Mule
Finlandia vodka -

Margarita

Tequila Blanco - triple
sec - lime juice - simple
syrup

$20

French Kiss

Vanilla vodka -
chambord - cointreau -
cranberry juice

$20

Aperol spritz
Aperol - prosecco -

Old Fashioned
Monkey Shoulder -
bitters - simple syrup
$20

Cosmopolitan
Finlandia vodka - lime
juice - cranberry juice -
triple sec

$20

Espresso Martini
Vanilla vodka - espresso
coffee - kahlua -

ginger beer - mint soda water frangelico
$18 $18 $22
ZERO ALCOHOL COCKTAILS

Margarita Amalfi Spritz Mojito
$10 $10 $10

ZERO ALCOHOL SPIRITS

Four Pillars
"Bandwagon"
Bloody Shiraz Gin
$10

Four Pillars
"Bandwagon"
Dry Gin

$10

Brunswick Aces
"Bandwagon" Gin
$10



GRYPHONS

WINES

House

Red (please see bar staff for details)
Reg $11/ Lrg $15 Btl $44

Pinot Noir

Wicked Thorn 2024
(Grampians, VIC)

Reg $14 / Lrg $19 Btl $56

Contentious Character 2022
(Central Otago, N2)
Btl $64

Avance 2024
(Upper Derwent & Coal River Valley, TAS)
Btl $80

Valli “Bendigo Vineyard” 2014
(Central Otago, N2)
Btl $190

Parigot “Clos de La Pierrire” 2019
(Bourgogne, FRA)
Btl $220

Sangiovese Barbera
Alpine Road 2022
(Victoria)

Reg $13/Lrg $18 Btl $52

Sangiovese

Paulmara “Mediteranean”
(Barossa Valley, SA)

Btl $75

Shiraz Mataro

Claymore “Who Are You” 2021
(Clare Valley, SA)

Btl $70

Grenache
Teusner "The G" 2022

(Barossa, SA)
Btl $70

Kay Brothers "Basket Pressed" 2022
(McLaren Vale, SA)
Btl $88

Tempranillo

Wild's Gully 2022

(King Valley, VIC)

Reg $16 / Lrg $22 Btl $64

Tempranillo Grenache
Chalk Hill 2023

(McLaren Vale, SA)

Btl $70

Montepulciano
iLAURI "Bajo" 2022
(Loreto Aprutino, ITALY)
Btl $72

Chianti

Astrale “Chianti Reserva” 2021
(Sicily, ITALY)

Btl $75




GRYPHONS

WINES

GSM

Sorby Adams "Jutland" 2022
(Barossa, SA)

Reg $18/Lrg $24 Btl$72

Kilikanoon “Killerman’s Run” 2023
(Clare Valley, SA)
Btl $60

Torbreck "The Steading" 2023
(Barossa, SA)
Btl $80

Cabernet Sauvignon
Long Rail Gully 2023
(Murrembateman, NSW)
Reg $14 / Lrg $19 Btl $56

Andrew Peace "Wrattonbully" 2015
(Murray, VIC)
Btl $75

St Hallets “The Reward” 2012
(Barossa, SA)
Btl $95

Ring Bolt “21 Barriques” 2011
(Margaret River, WA)
Btl $125

Shiraz Cabernet
Oddfellows “Svengali” 2016

(Langhorne Creek, SA)
Btl $80

Shiraz

Teusner Shiraz 2023
(Barossa, SA)

Reg $16 / Lrg $22 Btl $64

Brini "Blewitt Springs" 2018
(McLaren Vale, SA)
Reg $18/Lrg $24 Btl $72

Torbreck "Woodcutters" 2024
(Barossa, SA)
Btl $65

Kurtz "Boundary Row" Shiraz 2021
(Barossa, SA)
Btl $85

Kilikanoon "Covenant" 2021
(Clare Valley, SA)
Btl $90

Torbreck "The Struie" 2023
(Barossa &, Eden Valleys, SA)
Btl $95

Stonefish “Nero - Old Vines Shiraz” 2022
(Barossa, SA)
Btl $130

Domaine Clarendon 2013 Syrah
(Clarendon, SA)
Btl $150

Collector “Marked Tree 2009
(Canberra District, ACT)
Btl $160

Mr Riggs 2005
(McLaren Vale, SA)
Btl $220



GRYPHONS

WINES

WHITE
House
. . Vouvray
White (please see bar staff for details) ; ;
Reg $11/ Lrg $15 Btl $44 g/lt?&cﬁgredlf 2023 (Loire Valley, FRA)
Riesling Pinot Gris

Nick O'Leary 2025 (Canberra District)
Reg $15/ Lrg $20 Btl $60

Kilikanoon "Morts Block" 2024
(Clare Valley, SA)
Btl $70

Harewood Estate “Museum Release”
2014 (WA)
Btl $95

Sauvignon Blanc
Giant Sky 2022 (Marlborough, NZ)
Reg $13/Lrg $18 Btl $52

Pear Tree 2024 (Marlborough, NZ)
Reg $16 / Lrg $22 Btl $64

Chardonnay

Tyrrells "Hunter Valley"
(Hunter Valley, NSW)
Reg $16 / Lrg $22 Btl $64

Nugan Estate "Frasca's Lane"
(King Valley, VIC)
Reg $18/ Lrg $24 Btl $72

Umamu Estate “Reserve” 2018
(Margaret Rlver, WA)
Btl $130

Domaine “Terres de Velle” 2019
(Burgundy, FRA)
Btl $150

Semillon

Tyrrell's “VAT 1”7 2019
(Hunter Valley, NSW
Btl $150

Lon% Rail Gully 2025 (Canberra District)
Reg $14 / Lrg $19 Btl $56

Pinot Grigio
Sail the High Seas 2025 (SA)
Reg $13/ Lrg $18 Btl $52

Rose
Nick O'Leary 2023 (Canberra Districts)
Reg/Lrg $15/20 Btl$60

Collector 2023 (Canberra District)
Reg $15/ Lrg $20 Btl $60

Roseblood D'Estoublon 2024
(Coteaux Varois, FRA)
Btl $85

Sparkling
Redbank "Emily" Brut Cuvee" (VIC)
Gls $13 / Btl $56

Allegra Prosecco (Riverina, NSW)
Gls $13 / Btl$56

Astrale Prosecco 2023 (Astrale Spa, ITALY)
Btl $65

Louis Bouillot “Reserve” (Burgundy, FRA)
Gls $20 / Btl $85

Champagne
Didier Chopin Brut (Champagne, FRA)
Btl $125

Bollinger "Special Cuvee"
(Champagne, FRA)
Btl $160





