
BREAKFAST

all day

Sunrise drink of orange juice, banana, yoghurt and berries	 Lge 6.50 	Sml 4.80

Fresh seasonal fruit bowl, honey and yoghurt	 Lge 14.80 	Sml 7.50

Bircher muesli, Granny Smiths and toasted almonds		  11.50

Our toasted grain cereal, vanilla-poached fruit and yoghurt		  11.50

Winter porridge with stewed rhubarb and brown sugar		  11.50

Toasted apple, dried cherry and almond loaf with fresh ricotta and honey		  5.80

Homemade toasted coconut bread		  5.80

Daily-baked fruit muffins		  5.00

Organic sourdough or spelt toast with marmalade, our jam, vegemite or honey		 4.80

Extras with toast or eggs:

Fresh tomato		  3.50

Roast tomato / mushrooms / aged cheddar / fresh ricotta		  3.80

Avocado / avocado salsa		  3.90

Bacon		  4.50

Gravlax salmon		  5.70

bills classics

Scrambled organic eggs with sourdough toast		  12.80

Sweet corn fritters, roast tomato, spinach and bacon		  17.50

Ricotta hotcakes, fresh banana and honeycomb butter		  16.60

LUNCH

from 12.00

Lentil soup with garlic yoghurt, crouton, herb salad		  15.50

Pan-fried haloumi sandwich with cucumber, mint and black olives		  16.50

Grilled free-range organic chicken club sandwich with roasted tomato, 		  17.50

     rocket and avocado mayonnaise		

bills steak sandwich with fresh tomato, iceberg, caramelised onions 		  19.50

     and garlic mayonnaise		

Crisp duck salad with fresh beetroot, parsley, mustard vinaigrette		  19.50

Shepherd’s pie of organic saltbush lamb with a green salad		  19.50

Honey-roasted root vegetable salad with fresh ricotta, baby spinach, 		  18.50

     pine nuts, red wine vinaigrette		

Prawn and chilli linguine with garlic, ginger and lime		  22.50

Grilled fish of the day with seasonal winter salad		  26.50

Cos salad with anchovy vinaigrette and shaved Grana		  7.50

Herbed fries with aioli		  7.00

Banana butterscotch pudding		  9.50

Pavlova with chestnut puree and sweet cream		  9.50

bills daily-baked cakes		  8.50

Chocolate friands		  4.50

Fruit muffins		  5.00	

Shortbread / chocolate oatmeal biscuits		  3.00

Salted peanut brittle		  4.00

10% surcharge applies to weekends and public holidays

www.bills.com.au

 



DRINKS

Organic orange / organic apple juice	 Lge 5.80	 Sml 4.70	

Santa Vittoria still / sparkling water	 Lge 8.80 	Sml 4.80

Santa Vittoria limonata / aranciata rossa		  3.80

Coca Cola / Diet Coke		  3.80

Vittoria coffee (soy milk available for 0.50 extra)		  3.80

Loose English Breakfast / Darjeeling / Earl Grey tea		  3.50

Loose chamomile / Blue Lagoon / Japanese green with lime / peppermint tea		 3.50

bills hot chocolate made with Callebaut		  4.00

bills hot chocolate made with Callebaut and our marshmallows		  5.00

Sparkling

Blue Pyrenees Brut Vintage 2001 Pyrenees, VIC	 9.00	 45.00

		

White

Mitchell Watervale Riesling 2006, Watervale, SA	  	 40.00

Nugan Estate Pinot Grigio 2007, King Valley, VIC	 7.50	 38.00

Scarborough Semillon 2005, Hunter Valley, NSW	  	 40.00

Voyager Estate Sauvignon Blanc Semillon 2007, Margaret River, WA	     	40.00

Hewitson ‘Lu Lu’ Sauvignon Blanc 2006, Adelaide Hills, SA	 9.00	 42.00

Moorooduc Estate Chardonnay 2005, Mornington Peninsula, VIC	  	 52.00

Red

Milhinch ‘Seize the Day’ Rosé 2007, Barossa Valley, SA	     	40.00

Yering Station Pinot Noir 2006, Yarra Valley, VIC	 8.00	 40.00

Hunter’s Pinot Noir 2006, Marlborough, NZ                     		  48.00

Nugan Estate ‘Alfredo’ Sangiovese Merlot 2003, King Valley, VIC 	  	 46.00

Shelmerdine Cabernet Sauvignon 2005, Heathcote, VIC	  	 40.00

Picardy Merlot Cabernet 2004, Pemberton, WA	 9.00	 46.00

Mount Langi ‘Cliff Edge’ Shiraz 2004, Grampians, VIC	  	 46.00

Milhinch ‘Seize the Day’ Cabernet Sauvignon 2005, Barossa Valley, SA		  62.00

		

Dessert 

Cookoothama Botrytis Semillon 2006, Darlington Point, NSW, 375ml	  	 36.00

Beer

Cascade Premium Light		  5.50

Hahn Premium Light		  5.50

Hahn Premium Lager		  6.50

James Squire Golden Ale		  6.50

Heineken Lager		  8.00

Kirin ‘Ichiban’		  8.00


