BREAKFAST

Two free range eggs (fried, poached or scrambled) with your choice of toast (sourdough,
whole meal or mixed-grain) $7.5 (V)

Add: Mushrooms $3 Bacon $3.50 Roast tomatoes $2 Sausage $3 Homemade
baked beans $3 Spinach $2 Haloumi $3 Avocado $3 Smoked Salmon $4

Corn Fritters — Homemade corn fritters filled with fresh corn off the cob, zucchini, Spanish
onion and roast capsicum, served with one fried egg, oven roasted tomatoes, spinach and
tomato chutney $13 (V)

Hive Baked Beans — Homemade baked beans slow cooked for 12 hours with smoked ham
hock, served on toasted sourdough and topped with a freshly poached egg $15

Eggs Benedict — Two poached, free range eggs with champagne hollandaise sauce on toasted
brioche served with your choice of:

Double smoked ham $16

Tasmanian Smoked salmon $18 or

Spinach $14 (V)

Goat’s Cheese Scramble — Two free range eggs scrambled with fresh goats cheese and

shallots, served on sourdough toast with oven roasted tomatoes, spinach and tomato chutney
$13 (V)

*Please order at the bar



BREAKFAST

Big Breakfast — Two free range eggs on sourdough with bacon, mushrooms, sausages,
spinach and oven roasted tomatoes. $18

Breakfast Club — 3 slices of toasted brown bread, filled with scrambled eggs, bacon, fresh
tomato, spinach and avocado $14

Salmon Fish Cakes — Smoked salmon, zucchini and vermouth fish cakes with a mango and
cayenne spiced puree topped with wilted spinach and a poached egg. $16

Exotic mushrooms — An assortment of Swiss brown, Oyster, Shitake and Crispy enoki
mushrooms. Sautéed off with butter, lemon and chives, served on toasted sourdough and
topped with a poached egg. $14

Crepe Suzette — French style crepes with two scoops of vanilla bean ice cream and orange
sugar sauce $10

Homemade Muesli — With fresh strawberries and natural Greek style yoghurt $8 (V)

Toast — (sourdough, whole meal or hi-top mixed grain) with your choice of homemade
preserves, vegemite or crunchy peanut butter $4 (V)



TEA & COFFEE (We use Holy Goat Coffee Company, Rainforest alliance blend)

Ristretto, Espresso $3.00
Flat White, Cappuccino, Latte, Macchiato, Piccolo $3.20
Chai Latte, Hot Chocolate, Mocha $3.50
Iced Coffee $5.00
Affogato (Shot of coffee over two scoops of vanilla icecream) $5.00
Affogato Liquor (Baileys, Frangelico, Kalhua, Amaretto) $10.00
English Breakfast, Green Sencha, Peppermint, Earl Grey Tea $3.50
Large, Decaf, Soy add 50c

COFFEE WITH A SHOT OF GOODNESS
Baileys, Jameson Irish Whiskey, Kalhua or Frangelico $8

(To help reduce disposable packaging, if you provide your own coffee cup, the take away
price for a standard coffee is only $2.50.)



SOFT DRINKS

Lemonade, Coke, Diet Coke, Solo, Soda, Mineral water $3.50
Lemon -Lime & Bitters $3.80
Bundaberg Ginger Beer $4.00
JUICES

Orange, Apple, Pineapple, Wild Cranberry, Hive Fruit Tingle Mix, Tomato $4.00
Spicy tomato $4.00

ALCOHOLIC DRINKS

Bloody Mary (Saturday & Sunday Special) $8.00
Bloody Maria $8.00
Champagne & Orange juice $7.50

Espresso Martini (Saturday & Sunday Special) $12.00



SMOOTHIE/ FRUIT WHIP

Fresh seasonal fruit smoothie
Fresh seasonal fruit whip (dairy free alternative)

Hive Specials
Early Bird (before 10am)
Two free range eggs with a side of your choice $9

Light Start (before 10am)
Coffee or tea and toast $5

On the Run (take away only)
Bacon and egg roll + regular coffee $8

*Please order at the bar

$6.00
$6.00



Two free range eggs (fried, poached or scrambled) with your choice of toast (sourdough, whole meal
or mixed-grain) $7 (V)

Add: Mushrooms $3 Free Range bacon $3.50 Roast tomatoes $2 Sausage $3 Homemade
baked beans $3 Spinach $2 Haloumi $3 Avocado $3 Smoked Salmon $4

Corn Fritters — Homemade corn fritters filled with fresh corn off the cob, zucchini, Spanish onion
and roast capsicum, served with one fried egg, oven roasted tomatoes, spinach and tomato chutney
$13 (V)

Hive Baked Beans — Homemade baked beans slow cooked for 12 hours with smoked ham hock,
served on toasted sourdough and topped with a freshly poached egg $15

Egos Benedict — Two poached, free range eggs with champagne hollandaise sauce on toasted brioche
served with your choice of:

Double smoked ham $16

Tasmanian Smoked salmon $18 or

Spinach $14 (V)

Goat’s Cheese Scramble — Two free range eggs scrambled with fresh goats cheese and shallots,
served on sourdough toast with oven roasted tomatoes, spinach and tomato chutney $13 (V)

Big Breakfast — Two free range eggs on sourdough with bacon, mushrooms, sausages, spinach and
oven roasted tomatoes. $18

Breakfast Club — 3 slices of toasted brown bread, filled with scrambled eggs, bacon, fresh tomato,
spinach and avocado $14

Salmon Fish Cakes — Smoked salmon, zucchini and vermouth fish cakes with a mango and cayenne
spiced puree topped with wilted spinach and a poached egg. $16

Exotic mushrooms — An assortment of Swiss brown, Oyster, Shitake and Crispy enoki mushrooms.
Sautéed off with butter, lemon and chives, served on toasted sourdough and topped with a poached
egg. $14

Crepe Suzette — French style crepes with two scoops of vanilla bean ice cream and orange sugar
sauce $10

Homemade Muesli — With fresh strawberries and natural Greek style yoghurt $8 (V)

Toast — (sourdough, whole meal or hi-top mixed grain) with your choice of homemade preserves,
vegemite or crunchy peanut butter $4 (V)

*Please order at the bar



Hive Specials
Early Bird (before 10am)
Two free range eggs with a side of your choice $9

Light Start (before 10am)
Coffee or tea and toast $5

On the Run (take away only)
Bacon and egg roll + regular coffee $8

TEA & COFFEE (We use Holy Goat Coffee Company, Rainforest alliance blend)

Ristretto, Espresso $2.50
Flat White, Cappuccino, Latte, Macchiato, Piccolo $3.00
Chai Latte, Hot Chocolate, Mocha $3.50
Iced Coffee $5.00
Affogato (Shot of coffee over two scoops of vanilla icecream) $5.00
Affogato Liquor (Baileys, Frangelico, Kalhua, Amaretto) $10.00
English Breakfast, Green Sencha, Peppermint, Earl Grey Tea $3.50
Large, Decaf, Soy add 50c

COFFEE WITH A SHOT OF GOODNESS
Baileys, Jameson Irish Whiskey, Kalhua or Frangelico $8.00

(To help reduce disposable packaging, if you provide your own coffee cup, the take away
price for a standard coffee is only $2.50.)

SOFT DRINKS
Lemonade, Coke, Diet Coke, Solo, Soda, Mineral water
Lemon -Lime & Bitters

Bundaberg Ginger Beer
JUICES

Orange, Apple, Pineapple, Wild Cranberry, Hive Fruit Tingle Mix, Tomato

Spicy tomato
SMOOTHIE/ FRUIT WHIP

Fresh seasonal fruit smoothie
Fresh seasonal fruit whip (dairy free alternative)

ALCOHOLIC DRINKS

Bloody Mary (Saturday & Sunday Special)
Bloody Maria
Champagne & Orange juice

Espresso Martini (Saturday & Sunday Special)






