Rivers Cafe Menu
BRUNCH

ENJOY A RANGE OF
EXPERIENCES @ RIVERS
DINING @ THE CAFE
The Cafe offers table service 7 days from 9am - 3pm.
We serve breakfast, lunch, morning + afternoon tea.
Bookings come highly recommended and can be made
online via our website.
SPECIAL OCCASIONS ON THE DECK
The Deck has been transformed into ‘The Parlour’ - a
luxe dining experience to enjoy for special occasions or
simply just because! Think brunches, lunches + afternoon
teas with cocktail packages if you please! Available 7
days a week by advanced booking. To learn more, visit
our website.
THE TERRACE
For a more casual experience, we have created our
outdoor Terrace as a tranquil place for you to sit + enjoy
your takeaway goodies from The Barrow. It is no longer
a dining space attached to the Cafe, and tables are
available on a first come, first served basis.
THE BARROW - COFFEE, BAKER, GROCER
The Barrow is our newest addition to Rivers, located at the
main entrance. Its offer is all takeaway - we have coffee,
toasties, bagels, hot pies + quiches, salads, hot soup,
scones, sweet treats, family meals and more to grab + go
or enjoy on the Terrace.
CAKE POLICY: We have a no BYO cake policy. We have a range
of cakes we can prepare for you with 48 hours notice. Head to our
website to order.
PUBLIC HOLIDAYS: Please note a 15% surcharge applies

LUNCH

SERVED DAILY 9AM - 3PM

DISHES FROM 12PM - 3PM

FRESHLY BAKED SCONES
Served warm with Rivers Willamette Raspberry Jam and cream. 12
VINE FRUIT TOAST
Served with side butter + Rivers Willamette Raspberry Jam. 10
APPLE, DATE, WALNUT + FIG LOAF
This delicious loaf is toasted and served with side butter and Rivers
Willamette Raspberry Jam. (GF, DFO) 12
RIVERS ‘SIGNATURE’ BERRY CREPES
A mix of raspberries, blackberries + blueberries in a warm natural syrup
with cream and vanilla ice cream. De-licious! (GFO +1) 22
RIVERS MUESLI BOWL
Choose either our honey toasted or natural muesli, served with vanilla
yoghurt and seasonal fresh fruit salad. (GFO) 18
CRISPY CORN FRITTERS
Served with avocado, spinach, tomato salsa and sour cream with a soft
poached egg. (V ) 22.5
THE VEGGIE PATCH

BANG BANG SALAD
Your choice of poached chicken or tofu, with vermicelli noodles, Asian
vegetables, chilli + honey roasted peanuts and satay dressing. 26 (GF, DF)
BUDDHA BOWL
Pesto pearl couscous, heirloom tomatoes, grilled mushrooms, wilted spinach,
beetroot hummus + a soft poached free range egg. (V, DFO, GFO) 25 Add
Honey Soy Chicken +5 Add Marinated Tofu +5
VIETNAMESE WRAP
A delicious roti wrap filled with rare roasted beef, lettuce, carrot, red onion and
cucumber with a sweet Asian sticky glaze. Served with chunky chips. 25
HOUSE BAKED QUICHE
We bake our delicious quiches daily using seasonal and kitchen garden
produce. Served with side salad + Rivers chutney. (VO, GFO) 24.5
BEEF + BACON BRIOCHE BURGER
100% grass fed beef pattie with grilled bacon, tomato, lettuce, cheese, Rivers
homemade tomato sauce + American mustard, served on a grilled brioche bun
with side chunky chips. 25

Housemade potato Rosti, sauteed spinach, grilled mushrooms and haloumi
with avocado, tomato passata + a free range poached egg. (MDF, GFO, V) 22
Add bacon 5
THE SMASHED AVO
Our smashed avo is served with wild rocket, Danish feta + toasted pepitas on
sourdough with basil pesto. It is topped with a soft poached free range egg
and drizzled with lemon infused olive oil. (V, GFO, DFO) 25
POSH CHEESE ON TOAST
A half char grilled avocado and soft poached free range egg served over
posh grilled cheese on toasted onion sourdough with rocket and a tomato
+ capsicum relish. (V, GFO) 24 Add bacon 5
THE ATLANTIC
Homemade potato Rosti topped with grilled smoked salmon, baby spinach, a
free range poached egg and a herbed creme fraiche. 28 (GFO, DFO, VO)
BACON AND FREE RANGE EGGS
Cooked to your liking, served on sourdough toast. (DFO, GFO) 15
SIDES
Bacon / Avocado / Haloumi / Grilled Mushrooms / Danish Feta / 5 each
Sauteed Spinach / Extra Egg / Extra Slice of Sourdough Toast / 4 each
Rivers Tomato Chutney / Tomato + Capsicum Relish / 3.5 each
SAVOURY WEDGES
Topped with bacon, melted cheese + spring onions. Served with side sour
cream + sweet chilli sauce. 22
CHUNKY CUT CHIPS
Served with side garlic aioli. (GFO) 9.5

GOURMET SOURDOUGH TOASTIES
Our toasties are served with a side of chunky chips. All of our toasties can be
made gluten free and/or dairy free upon request. 22.5
- The Roost: with chicken, mayo, avocado, rocket and cheese.
- The Yankie: Slow cooked pulled pork with BBQ mayo, aged cheddar
and crunchy slaw
- Green Goddess: Avocado, pesto, spinach + whipped dill fetta

DIETARY INFORMATION

We invest a great deal of time and take pride in crafting
dishes to cater for a wide range of special diets and
allergies. As not all ingredients are listed, please advise
our wait staff of any requirements for your wellbeing.
V = Vegetarian
GF = Gluten Free
GFO = Gluten Free Option available
DF = Dairy Free
DFO = Dairy Free Option available

ASK TO
SEE OUR
VEGAN
FRIENDLY
MENU!

Don’t hesitate to call us prior to talk about your
requirements should you prefer. Please note that not all
requests can be accommodated.

DESSERTS + CAKES

RIVERS ‘SIGNATURE’ BERRY CREPES
A mix of raspberries, blackberries + blueberries in a warm natural syrup with
cream and vanilla ice cream. De-licious! (GFO +1) 19.5
STRAWBERRY DREAM
Individual strawberries and cream cheesecake served with a white chocolate
crumble, strawberry sauce and fairy floss. 14
APPLE PIE SHORTCAKE
Our shortcake is housebaked with local apples and is served warm with creme
patissiere, vanilla ice cream and drizzled with a caramel fudge sauce. 15
RIVERS HOUSEBAKED CAKES

Please look at our cake cabinet for today’s delicious selection of house
baked cakes and sweet treats!

ALL DAY KIDS MENU (UNDER 12)

THE KIDS BOX 15
A favourite for the little ones! Your choice of one of the below, served with a
baby smartie cookie, sultanas and fresh seasonal fruit.
•
Kiddie Posh Cheese Toast with avocado
•
Sausage Roll + Pizza Bites
•
Nuggets + Chunky Chips with tomato sauce
KIDS BACON AND EGGS 10
One egg cooked to your liking, served on a slice of sourdough toast with bacon
and side tomato sauce.
KIDS CHUNKY CHIPS (GFO) 9.5
Served with side tomato sauce.
VANILLA ICE CREAM SUNDAE
One scoop 6.5 or two scoops 8.5 with chocolate, vanilla or strawberry topping
and smarties.

SOMETHING TO DRINK
SOMETHING HOT
Coffee - Cappuccino, Latte, Flat White, Long Black, Macchiato, Magic, Mocha, Espresso
Small 4.9 / Mug (double shot) 5.9 / Mighty Mug (triple shot) 6.9
Additions
Extra shot, add 1 / Soy Boy, Almond, Coconut, Oat or Lactose Free Milk, add .50
Syrups - Vanilla / Hazelnut / Caramel, add 1 / Fresh honey, add .50
Traditional Hot Chocolate - Served with a marshmallow. 5 / 6 / 7
Bounty - Coffee + chocolate infused with coconut milk. 6.5

YARRA VALLEY ORGANIC LOOSE LEAF TEA
English Breakfast, Earl Grey, Peppermint, Camomile Flowers 4.9
Lemongrass and Ginger 4.9 / Green Jasmine Pearls 5
‘Relax’ Tea - Chamomile, Spearmint, Lemon balm, Linden + Cornflower 5

WELLNESS DRINKS + TRENDY LATTES
Fresh Prana Chai - Wet chai infused with honey + soy milk 6.5, add side honey +.50
The Golden - Turmeric infused almond or coconut milk, sprinkled with cinnamon. 6
Matcha Latte - 100% organic pure green tea leaf, infused with milk and served with
honey from our hives. 6.5
Ginger, Pear + Lime Tonic - Served hot or chilled with sparkling water. 6.5

JUICES + SMOOTHIES
Organic Orange / Beechworth Apple / Pineapple 6.5
Beet It Juice - Beetroot, Apple, Purple Carrot, Carrot, Ginger + Lemon 9
Kiwi Queen Juice – Kiwi, Pear, Lime, Mango + Banana 9
Banana Smoothie – Banana, vanilla ice cream, milk, honey + cinnamon. 8.5
Boost Frappe – Raspberries, apple juice + mint blended with ice (Vegan, GF, DF) 9.5

ICED DRINKS + MILKSHAKES
Iced Chocolate / Iced Coffee 8.5
Iced Latte - Double espresso poured over ice and topped with milk. 6.5
Iced Bounty - Coffee + chocolate infused with coconut milk over ice. 6.5
Milkshakes - Chocolate / Strawberry / Vanilla 6.5

SOMETHING WITH FIZZ
Lemonade / Coke / Coke No Sugar 5.5 each / Lemon, Lime and Bitters 6.5
Lemon / Orange and Passionfruit / Blood Orange 5.5
Sparkling Apple + Raspberry Juice 6
Soda Water 5.5 / Sparkling Mineral Water 300ml 4.5 / 750ml 8.5
Kombucha - Ask us about today’s variety. 6.5

WINES + BOOZY DRINKS
COCKTAILS + SPRITZERS
ESPRESSO MARTINI - with coffee, Vodka, + Kahlua. 18 add Salted Caramel +$1
MOJITO - with bacardi, fresh mint + lime. 15
MIMOSA - Prosecco topped with organic orange juice. 12
APEROL SPRITZ - Aperol + soda water topped with prosecco. 15
SEVILLE ORANGE SPRITZ - Tanqueray Gin and soda with natural flavours of
bittersweet Seville orange + orange blossom. 12

BUBBLES + WINES - BY THE GLASS / BY THE BOTTLE
PINK MOSCATO - by the glass only. 10
PROSECCO - Zonzo Estate, Yarra Valley, Victoria. 12/45
SAUVIGNON BLANC - Mount Vernon, Marlborough, New Zealand. 12/45
PINOT GRIS – Rob Dolan, Yarra Valley, Victoria. 11/42
ROSÉ – Scion, Rutherglen, Victoria. 11/42
SHIRAZ - Kennedy Henrietta, Heathcote, Victoria. 11/42
PINOT NOIR - San Pietro, Mornington Peninsula, Victoria. 10/38

BEERS + CIDER
Corona 8.5 / Furphy 8 / Two Bays Pale Ale 9.5 (GF)
Boag’s Premium Light 7
Coldstream Apple Cider 8.5

