
BREAKFAST MENU 

 

BACON and EGGS          $16.50 
Two rashers of bacon, two free range eggs cooked 
to your liking – fried, scrambled or poached – on 
sour dough bread 

EGG and BACON SANDWICH        $14.50 
Fried egg, bacon, rocket and tomato relish 

SMASHED AVOCADO         $19.90 
Smashed avocado with feta cheese, mint, parsley 
and lemon, served with sour dough, 2 poached eggs 
and hollandaise sauce 

SMOKED SALMON SCRAMBLE        $19.90 
Red onion, capers and asparagus with hollandaise 
sauce. 

EGGS BENEDICT 

LONDON:                         $17.50 
Two poached eggs served with leg ham and 
hollandaise sauce on sour dough 

PARIS:           $20.50 
Two poached eggs with garlic butter, mushrooms 
spinach and hollandaise sauce on sour dough  

OSLO:                      $21.50 
two poached eggs served with smoked salmon and 
hollandaise sauce on sour dough 

HEALTHY START BREAKFAST       $22.95 
2 free range eggs cooked to your liking on sour 
dough bread – fried, scrambled or poached – with 
grilled tomato, mushrooms, spinach, baked beans, 
avocado 

CHILLI OMELETTE         $19.95 
Spicy omelette with sausage, bacon, cherry tomato, 
spring onion and shredded cheese. 

SPANISH OMELETTE         $20.95 
Omelette with onion, roast potato, cherry tomato 
with sour dough bread 

BREKKIE BURGER      $18.50 
Double bacon, double cheese, crispy hash brown, 2 
fried eggs, tomato relish and aioli in a toasted bun 

GLEN SPECIAL        $24.95 
Two rashers of bacon, sausage, mushroom, grilled 
tomato, baked beans, hash brown, spinach and 2 
eggs cooked to your liking – fried, scrambled or 
poached 

BUTTERMILK PANCAKES     $17.95 
With fresh strawberries, vanilla ice cream and maple 
syrup 

ROYAL CANADIAN PANCAKES     $19.95 
Two buttermilk pancakes, 2 rashers of bacon, two 
fried free range eggs served with butter and maple 
syrup 

EXTRAS / ADD ONS   $4.00each 
Mushrooms, spinach, hash brown, fetta cheese, 
sausage, tomato, baked beans, avocado 

EXTRAS / ADD ONS   $5.00each 
Bacon, smoked salmon 

 
 

KIDS BREAKFAST  

KIDS BACON and EGGS        $ 8.95 

1 rasher of bacon and 1 egg cooked to your liking on  

sour dough bread 

 

KIDS BANANA and NUTELLA  

PANCAKE                               $ 8.95 



ENTRÉE 

SOUP         $ 8.00 
Soup of the Day (ask our friendly staff) 

TOASTED CIABATTA      $15.00 
Herb or Garlic served with 3 dips 

CHEESY GARLIC BREAD        $ 8.50 
Housemade bread with garlic butter and cheese 

BRUSCHETTA          $15.50 
Diced tomato and Spanish onion in olive oil with 
basil and garlic served on ciabatta bread 

LEMON PEPPER CALAMARI        $18.00 
Served with fresh garden salad, fetta and lime 
aioli dressing 

STICKY CHICKEN WINGS        $18.00 
Marinated with Asian spices and served with chips 

 
SIDES 

WEDGES           $12.00 
Served with sour cream and sweet chilli sauce 

BOWL OF CHIPS          $10.00 
Served with house made aioli and tomato sauce 

CRISPY ONION RINGS         $ 9.00 
Served with house made garlic aioli 

 

SALADS 

CAESAR SALAD       $20.00 
Baby cos lettuce, garlic croutons, shaved parmesan,   
poached egg, crispy bacon, and housemade Caesar 
dressing 
 

QUINOA SALAD       $20.00 
Fresh quinoa with beetroot, pumpkin, fetta, rocket, 
spinach and toasted walnuts 

 

THAI BEEF SALAD      $22.00 
Slices of tender cooked beef, tomatoes, cucumber, 
red onion, roasted peanuts and an Asian herb and 
lime dressing 

 

TANDOORI CHICKEN SALAD     $22.00 
Chicken breast marinated with yoghurt and tandoori 
spices, mixed salad leaves. Tomato, cucumber, red 
onion with lime and mint dressing. 

 

MEDITERRANEAN SALAD     $18.00 
Mixed salad leaves, cucumber, tomato, red onion, 
olives, fetta with lemon and balsamic dressing 

 

Add Chicken        $ 6.00 

Add Prawns or Salmon      $10.00 

 
 



MAINS 

RIB EYE STEAK (GF)         $38.00 
500gm steak on the bone served with chips and 
garden salad 

*please allow time for cooking due to size 

SCOTCH FILLET (GF)         $35.00 
300gm steak served with chips and garden salad 

PORTERHOUSE STEAK (GF)        $30.00 
250gm steak served with chips and garden salad 

**ADD PRAWNS                 $10.00  

 
SAUCES:                        $ 2.00  

Mushroom, Pepper, Red Wine Jus,  
Garlic and White Wine, Onion Gravy 

 

CHICKEN PARMIGANA         $28.00 
Housemade crumbed Chicken breast topped with 
Napoli sauce and melted cheese, served with chips 
and garden salad 

CHICKEN SCHNITZEL         $26.00 
Housemade crumbed Chicken breast, cooked to 
perfection, served with chips and garden salad 

AVOCADO CHICKEN         $28.00 
Grilled Chicken breast with onion, avocado and 
pumpkin in a creamy camembert cheese sauce, 
served with chips and seasonal vegetables 

CHICKEN ALLA FUNGHI        $28.00 
Chicken breast sautéed with fresh mushrooms and 
finished in King Island cream sauce, served with 
chips and seasonal vegetables 

LAMB CUTLETS          $30.00 
Grilled cutlets crumbed with garlic and rosemary, 
served with chat potatoes seasonal vegetables and 
barbeque sauce 

GRILLED BARRAMUNDI FILLET $28.00 
Served with chat potato, green salad and cocktail 
sauce 

 

 
GRILLED SNAPPER       $30.00 
Served with chat potato, green salad and cocktail 
sauce 

KING GEORGE WHITING      $30.00 
Served with chat potato, green salad and cocktail 
sauce 

SEAFOOD BASKET       $38.00 
A medley of fried seafood including fish fillet, 
scallops, prawns and calamari, served with chips and 
garden salad 
 

GARLIC PRAWNS        $30.00 
Fresh prawns in a creamy garlic sauce with saffron 
rice and garden salad 

 

BURGERS 
AUSSIE WAGYU BEEF BURGER    $24.00 

Served with melted cheese, lettuce, onions, tomato, 
beetroot, pineapple, egg and bacon with chef’s 
special zesty sauce, served with chips 

SOUTHERN GRILLED CHICKEN.  $22.00 

Served with melted cheese, lettuce, bacon, egg, 
tomato, onion with house made aioli sauce and 
chips 

VEGGIE VITALITY (V)       $20.00 

Veggie patty made with fresh vegetables with 
lettuce, tomato, onion, beetroot, avocado and 
house made aioli sauce, served with chips 

    



SOUVLAKI 
TANDOORI CHICKEN         $22.00 
Strips of chicken marinated in tandoori spices in an 
open souvlaki with lettuce, tomato, onion and 
tzatziki sauce served with chips 

LAMB           $24.00 
Grilled strips of marinated lamb in an open souvlaki 
with lettuce, onion, tomato and tzatziki sauce, 
served with chips 

FISH            $25.00 
Grilled fish fillet in an open souvlaki with lettuce, 
onion, tomato and tzatziki, served with chips 

FALAFEL           $21.00 
Crispy falafel balls in an open souvlaki with lettuce, 
onion, tomato and hummus, served with chips 

 

 
KIDS MEALS (UNDER 12) 

All meals include a small drink       $12.00

  

MARGHERITA PIZZA 
Cheese and Napoli sauce 

NUGGETS and CHIPS 
Chicken nuggets and chips with tomato sauce 

SPAGHETTI BOLOGNAISE 
Spaghetti with traditional meat sauce 

FISH and CHIPS 

Fish fillet with chips and tomato sauce 

 

 

RISOTTO and PASTA 
CHICKEN and MUSHROOM RISOTTO 

(GF)           $26.00 
Chicken, mushroom, baby spinach and parsley in a 
cream sauce with parmesan cheese 

BUTTERNUT PUMPKIN RISOTTO  

(GF,V)              $26.00 
Pumpkin, cheese, pine nuts, spring onion and cream 
with a light sage butter 

MOROCCAN CHICKEN RISOTTO  

(GF)         $26.00 
Marinated Moroccan spiced chicken with flame 
roasted capsicum, spring onion and spinach in a 
blush sauce 

SPAGHETTI BOLOGNAISE       $25.00 
Spaghetti with traditional meat sauce 

POLLO CON PESTO FETTUCCINE       $25.00 
Chicken, basil pesto, pine nuts, sundried tomatoes, 
olive oil in a creamy sauce 

YARRA VALLEY GNOCCHI     $25.00 
Pine nuts, cherry tomato, bacon and spinach in a 
creamy Napoli sauce 

 SPAGHETTI CARBONARA      $25.00 
Bacon, spring onion and egg in a creamy sauce with 
parmesan 

POLLO CON FUNGI PENNE       $25.00 
Tender chicken breast and mushroom in a creamy 
white wine Sauce topped with a parmesan crisp 

YARRA VALLEY PUMPKIN RAVIOLI  $25.00                                

Spinach and fetta ravioli with roasted pumpkin, 

flaked Almonds and broccoli in a creamy Persian 

fetta sauce 

CHILLI SEAFOOD FETTACCINI     $26.00 

Marinara mix tossed in chilli seafood sauce with 

snowpeas and baby spinach 

 

**Gluten Free Penne pasta ONLY add    $4.00

 



      PIZZA          

MARGHERITA          $13.00 
Mozzarella cheese and Napoli sauce 

GARLIC           $14.00 
Garlic and cheese 

HAWAIIAN           $16.00 
Cheese, ham, pineapple and Napoli sauce 

CAPRICCIOSA          $16.00 
Cheese, Ham, mushroom, olives and Napoli sauce 

MEXICANA           $16.00 
Cheese, hot salami, jalapenos, capsicum, chilli, pepperoni 
and Napoli sauce 

AUSSIE           $16.00 
Cheese, bacon, onion, ham, egg and Napoli sauce 

BARBEQUE           $17.00 
Cheese, bacon, beef, capsicum, salami, ham, onion 

MEAT LOVERS         $18.00 
Cheese, ham, salami, bacon, beef, chicken and BBQ sauce 

VEGETARIAN          $17.00 
Cheese, mushroom, tomato, onion, capsicum, baby 
spinach, olives and Napoli sauce 

GLEN SPECIAL          $18.00 
Cheese, bacon, salami, pepperoni, mushroom, onion, 
capsicum, chicken and Napoli sauce 

SATAY           $17.00 
Chicken, cashew nuts, capsicum, snowpeas, onion, 
coconut satay sauce and Napoli sauce 

GOURMET PIZZA 
ROASTED PUMPKIN        $22.00 
Pine nuts, baby spinach, buffalo mozzarella and Napoli 
sauce 

TANDOORI CHICKEN        $22.00 
Marinated chicken in authentic Indian tandoori cherry 
tomato, yoghurt, buffalo mozzarella 

SALAMI CALABRESE        $21.00 
Roasted peppers and buffalo mozzarella 

MOROCCAN LAMB        $24.00 
Spinach, capsicum, Spanish onion, marinated lamb, 
cheese, topped with tzatziki and rocket 

SEAFOOD          $24.00 
Marinara mix, prawns, scallops, anchovies and Napoli 
sauce 

 

**Gluten Free Pizza available Add            $ 4.00  

(GF) = Gluten Free  

(V) = Vegetarian 

 

 

 

DESSERTS 

HOUSEMADE TIRAMISU        $10.50 

Coffee and liqueur biscuit cake made with fresh 

mascarpone, cream and a sprinkling of decadent 

chocolate 

HOUSEMADE STICKY DATE  

PUDDING          $10.50 
Baked date pudding covered with butterscotch sauce, 

served warm with ice cream 

HOUSEMADE ENGLISH APPLE  

CRUMBLE              $10.50 

Apples cooked to perfection with a crumble top, served 

hot with ice cream 

ICE CREAM          $ 6.00 
2 scoops of ice cream  

CAKES          $12.00 
A variety of cakes available, Ask our friendly staff for 

more details 

 

Glen Cuisine request that all patrons with food allergies or 

other dietary requirements, to please inform staff prior to 

ordering.  

 We will endeavour to accommodate your dietary needs, 

however, we cannot be held responsible for traces of any 

allergens. 



WINE 
SPARKLING                             Glass      Bottle 

Prosecco NV                                            $40.00 
Innocent Bystander Moscato         $8.00          $36.00 

WHITE 

Debortoli Willowglen Sauvignon Blanc    $7.50         $30.00 

Debortoli Willowglen Chardonnay          $7.50         $30.00 

Pinot Gris                $40.00 

House White            $5.00         $20.00 

RED 

Debortoli Cabernet Merlot         $7.00         $30.00 

Debortoli Willowglen Shiraz         $7.50         $30.00 

Sticks Pinot Noir           $8.00         $35.00 

Sticks Cabernet Sauvignon          $7.50         $35.00 

House Red           $5.00         $20.00 

BEER 
LIGHT                                                            $6.00 

Cascade,  James Boags                 

HEAVY                                                                $7.00   

Carlton Draught, Victoria Bitter    

PREMIUM                                                                        $7.50 

Crown Larger, James Boags Premium, Pure Blonde, 

Corona    

LOCAL BEER                                $9.00 

Pale Ale, Larger, Hargreaves Hill    

CIDER                                 $7.00 

Local Apple Cider, Monteiths Apple, Somersby 

SPIRITS 
STANDARD                 $7.00 

Brandy, Gin, Jim Beam, Kahlua, Ouzo, Tequila, Vodka, 

Johnny Walker Red, Southern Comfort 

PREMIUM                 $8.00 

Baileys, Cointreau, Frangelico, Galliano, Midori, Tia Maria, 

Barcardi, Bunderberg Rum, Canadian Club, Malibu, Jack 

Daniels, Jamieson, Wild Turkey 

TOP SHELF                              $10.00 

Dom Benedictine, Grand Marnier, Chivas Regal, 

Drambruie, Four Pillars Gin 

COCKTAILS           all $15.00 

ESPRESSO MARTINI – Kahlua, Vodka, espresso 

MARGARITA – Tequila, Cointreau, lime juice, salt to rim 

MAJITO – White Rum, caster sugar, lime juice, mint leaves, soda  

COSMOPOLITAN – Vodka, Cointreau, cranberry juice, lime 

FRUIT TINGLE – Blue Curacao, Vodka, lemonade, raspberry 

MIDORI SPLICE – Midori, Malibu, pineapple juice, and cream 

TOBLERONE – Frangelico, Kahlua, Baileys, cream, honey 

NON ALCOHOLIC DRINKS 
SOFT DRINK      $3.50 

Coke, diet Coke, Coke no sugar, Fanta, Lift, Lemonade 

Lemon, Lime and Bitters       $5.50 

SPIDERS       $6.50 

Coke, lemonade, lime, orange, raspberry, strawberry 

BOTTLED DRINKS   

Dry ginger, ginger beer, tonic water      $5.00  

Water, soda water        $4.50 

BOTTLED JUICE        $4.50 

Apple, Orange, Apple and Blackcurrant, Pineapple, 

Tomato 

MILKSHAKES               $6.00 

Banana, Blue Heaven, Caramel, Chocolate, Lime, 

Strawberry, Vanilla 

ICED COFFEE, ICED CHOCOLATE         $7.00 

SMOOTHIES         $8.00 
(Please specify milk, NOTE: Soy and Almond milk $0.50 extra) 

STRAWBERRY SMOOTHIE 
Strawberries, yoghurt, ice cream, honey, milk  

BANANA SMOOTHIE 
Banana, yoghurt, ice cream, honey, milk 

BERRY DELIGHT        $10.00 
Blueberries, strawberries, raspberries, milk, chia seeds 

SOMETHING HOT 
COFFEE              CUP        MUG 

Cappuccino, Latte, Long Black, Espresso       $4.30       $4.80 
(Please specify milk – Note Soy and Almond milk $0.50 extra) 

CHAI LATTE             $4.30        $5.00 

 T2 LOOSE LEAF TEA                                       Pot     $5.00 
Earl Grey, English breakfast, Irish breakfast, Girly Grey, Peppermint, 

Chamomile, Ginger and Lemongrass, Green Tea, Normal Tea 

ORGANIC DARJEELING OR CHAI TEA        $6.00 

DETOX TEA with honey and lemon         $6.00 

HOT CHOCOLATE MUG          $5.00 

EXTRAS – Honey, Caramel, Vanilla Syrup               $0.50 

COFFEE LIQUEUR AVAILABLE                       $10.00 


