
BREAKFAST
T O A S T
C E R E A L
F R U I T

w e t  t h a t 
w h i s t l e

bubbles
prosecco freeman              			                    12
Prunevale NSW
Soumah D Brachetto Frizzante	                                     10
Yarra Valley Vic 2016
white
Sauvignon blanc te mania  			                   11
Nelson NZ 2013
chardonnay woodlands			                    11
Margaret River WA 2013
Rosé
Freeman Rondinella Rose ‘Rondo’                         	                 11
Prunevale NSW 2016
red
pinot noir soumah			                    13
Yarra Valley Vic 2013
shiraz head red   				                     11
Barossa Vally SA 2013

w i n e

spelt & agave granola w                       		                   14
fruit compote sheep’s milk yoghurt

Luxe Bircher Wild Rice Quinoa Coconut                                14
Cranberries Natural Yogurt & Fresh Fruit

Luxe Fruit Bowl  Fresh seasonal fruit, 	                  10
generously cut and topped with yogHurt

leg ham & asiago cheese croissant                                       8.5

luxe souRdough toast, rye			                      6
soy-linseed or fruit toast w spreads

banana bread and assorted pastries                               fr 5

luxe Big Breakfast w potato hash, poached,                    25
scrambled or fried eggs. Roast tomato, 
Chipolata Sausages, braised mushrooms, 
baked beans, bacon and sourdough

TIJUANA BREAKFAST W PULLED PORK		                   20
HASH POACHED EGGS AVOCADO CORN
SALSA CHIPOTLE CREAM

mushroom breakfast poached eggs		                   20
braised mushies feta rocket

bruschetta w roasted tomato 		                   20
poached eggs pesto parmesan rocket

EGGS BENEDICT, w a choice of Leg Ham, Smoked 	                20
Salmon or Wilted SPINACH and 
HOLLANDAISE

breakfast burger bacon egg avocado	                  15
tomato spinach w hash

poached or scrambled egg			                   13
w artisan luxe sourdough

French Toast Soaked overnight and served                     18
on a double bed of mascarpone cheese. 
Draped in berry compote and doused 
w icing sugar & drizzling honey

luxe plate w meredith goats		                   16
cheese or ricotta tomato avocado

Ricotta Pancakes  lightly seared in the pan                     15
and oven baked for fluffiness w 
honeycomb butter, glazed banana & 
drizzling honey

fruit Bruschetta w baked banana                                         14
ricotta, berry & rhubarb compote

breakie sandwich poached egg              	                  12
pesto cheese tomato spinach (until sold out)

ROASTED TOMATO,
FRESH TOMATO,
RICOTTA, 
POTATO HASH,
MUSHROOMS,
WILTED SPINACH,
AVOCADO, 
BACON, 
LEG HAM
SMOKED SALMON,
Chipolata Sausages,
HALOUMI CHEESE,
MEREDITH GOAT FETA

s a n d w i c h e s
salads & more
chef’s special - see board or ask waiter

chicken salad 
w asparagus salsa verde avocardo 
parmesan

Ocean Trout Salad
Smoked ocean trout resting on a bed of 
peeled kipfler potatoes, watercress, fennel, 
dill, sliced chives, topped with a poached 
egg and finished with drizzling 
hollandaise sauce

Warm Lamb Salad
Tender succulent lamb pieces tossed 
with mixed leaves, sourdough croutons, 
Bulgarian feta, beetroot and pumpkin. 
Layered with grilled zucchini, roasted 
capsicum and finished with roasted pine 
nuts and our own tzatziki sauce 

Prawn Linguine
Fresh pasta, sautéed with king prawns, 
config garlic, slow cooked cherry 
tomatoes, chilli and fresh herbs. Topped 
with rocket and shaved parmesan. 

quinoa & zucchini falafel 
w salmon roast tomato, pea hummus, 
mint yoghurt & greens

Steak Sandwich
Scotch fillet layered with cos lettuce, 
caramelised onion, fresh tomato and 
horseradish mayo on Turkish bread. 
Served with beer battered steak fries

open lamb 
Sandwich w pulled lamb
mint yoghurt & cucumber salad

The Luxe Share Plate
Pan seared halloumi, roast tomato, pitted 
olives, salami, thinly sliced wagyu beef 
and our very own hummus. Served w 
lightly baked Lebanese bread

Cheese platter
Choose from our selection of delicious 
craft cheeses. Portions can be for the 
individual or shared

22

22  

22

22

20

18

18

15

15

b e e r  /  c i d e r
4 Pines Pale Ale Beer

4 Pines Indian Summer Ale

4 Pines Brookvale Union Ginger Beer

Espresso Martini, Mojito, 
Daiquiri & Old Fashion Cocktails

8

8

8

fr 14

3EA

5EA

SI
DE

S

E G G S
A L L  S E R V E D  W  S O U R D O U G H  T O A S T

coffee					                        4
Soy, Decaf & extra shot +5oc

hot chocolate 				                       4

Chamellia tea				                       4
English Breakfast, Gunpowder Green,
Earl Grey, Peppermint, Chamomile,
Lemongrass & Ginger, Chai, Iced tea

iced coffee/chocolate	                   		                     5
with ice crean $7

hot bounty				                       5

orange juice/ apple juice			                      5

soft drink				                       4
Coke, Coke Zero, Fanta, Sprite

mineral water				               fr 3.5
Still, Sparkling

Kombucha 				                       6

fresh juice				                 6.5
The Hangover
Apple/Kale/Banana/Mint

Southern Comfort
Apple/Orange/Pineapple

Sunsets 
Watermelon/Apple/Strawberry

Green thumb
Carrot/Celery/Ginger/Apple

The Weekend
Beetroot/Pineapple/Apple/Lemon/Ginger

Smoothies                                                                         7.5
Banana, Mango, Strawberry, Mixed Berry
Choc/Banana, Peanut Protein, 
Salted Caramel Protein

Frappes                                                                               7.5
Mango Mania 
Mango/Mint/Apple/Pineapple

Pine/Berry Blast 
Pineapple/Blueberry/Mint

Milkshakes                                                                         6
Chocolate, Caramel, Strawberry, Vanilla and 
Bananak i d s  m e n u

G R I L L

hamburger & chips
grilled chicken & chips
apple or orange juice

10
10

3

pulled pork baguette			                   16
Juicy pulled pork served on our own 
freshly baked baguette. 
Accompanied with creamy slaw & 
beer battered steak fries

LUXE BURGER				                    15
Beef, caramelised onion, tomato,
lettuce, pickles, mayo, ketchup,
cheese on a brioche bun

the bird					                     15
Fried chook, Ivory Sauce, lettuce,
American Cheese (chilli optional)
on a soft bun.

magic mush				                    15
Mushroom, beetroot relish, haloumi,
tomato, lettuce, caramelised onion
and mayo on a brioche bun.

Marinated grilled chicken BURGER		                  15
Marinated Grilled Chicken (Garlic, thyme, parsley, salt & pepper) 
tomato, caramelised onion, lettuce,
chilli mayo on a brioche bun.

bbq bacon burger				                   15
Beef, bacon, cheese, onion,
pickles, spicy bbq sauce
and Mayo on a soft bun

american cheese BURGER			                   12
Beef, cheese, onion,
pickles, ketchup,
mustard on a soft bun
add beef, bacon, cheese 			                   3EA

ALL GRILL FOOD IS SERVED WITH FRIES, 
GLUTEN FREE BREAD OR LETTUCE CUP ARE 

AVAILABLE AS AN ALTERNATIVE

please order and pay at the counter

we do food porn 
on instagram 
@luxesydney

till        12:30pm      weekdays      /      2:30pm      on      weekends FROM 11AM




