Hot & cold beverages, sweet temptations &
hot grab & go items are available until 4pm.

%een’s Terrace Café

Breakfast
Egg & bacon on a Turkish roll (DF, GFO) 12
Croissant with ham & cheese 7.5

Tomato, avocado & Binnoire feta on sourdough 16
(V, GFO)

Eggs any way on toast with bacon, hashbrown 18
& tomato (GFO)

Express

Banana bread (V) 6
Traditional scone with jam & cream (V) 7
Cooked to order cinnamon donuts (V) 2.5ea
Pumpkin, ricotta & spinach puff (V) 7.5
Soup of the day with rustic roll (GFO) 12
Bowl of chips (GF, Vegan) 6
Wedges, sour cream & sweet chilli 9
House made pie with chips, salad & gravy 17

Medium

Meredith goats cheese vol-au-vent with roast
pear hazelnut piccolo salad & truffle honey
(CN, V)

Ploughman’s lunch — Black Forest
smokehouse pepperoni, shaved leg ham,
chicken liver paté & Udder Delight brie (GFO)

Char-grilled beetroot bun-less burger with
white bean hummus, avocado, salsa & fries
(GF, Vegan)

Two 6” corn tortilla tacos with pork scotch
fillet, avocado, tomato & lemon aspen sour
cream (GF)

16

17

17

19

Pizza

Caprese - fresh mozzarella, tomatoes & basil

V)

Vegan supreme — capsicum, mushroom, red
onion & vegan feta (Vegan)

Hawaiian — shaved leg ham, smokey bacon &
charred pineapple

Carnivora — thick cut pepperoni, Black Forest
sausage & sliced brisket

18

18

18

18

Large

Traeger BBQ lamb chilli nachos with
guacamole & sweet chilli (GF)
(Vegetarian option available)

Salt & pepper squid with orzo and marigold
Greek salad & lemon myrtle cream (CN)

Herb crumbed chicken parmi with native
tomato, shaved leg ham, mozzarella, fries &
salad

Reuben sourdough toastie - shaved Black
Forest corned beef, Thousand Island dressing,
house made sauerkraut, cheese, Westmont
pickle & sweet potato fries (GFO)

20

22

25

23

Kids Meal Deal

Your choice of a main course with a juice box
and Twisted flavoured frozen yoghurt

6” tomato & cheese pizza (V)
Cheesy linguine (V)
Chicken bites & fries (DF)

Fish & chips (DF)

12



%een’s Terrace Café

AVAILABLE FROM 11:00 AM

TRADITIONAL HIGH TEA - $60 PER PERSON
SPARKLING HIGH TEA - $70 PER PERSON

Savoury
Asparagus anise myrtle velouté, marigold flower (GF, Vegan)
APH smoked salmon zucchini roulade (GF)
Campagne ploughman, cornichon (DF, GF)
Spring pea tapioca bruschetta (GF, Vegan)

Local lamb crepinette tart, rosella (GF)

Sweet
Mixed berry scone, quandong jam
Raspberry Davidson plum crumble choux
Messina chocolate shortbread (GF)
Everything carrot cake (CN)
Blueberry gelatin wax indulgence (GF)

Our honey — honeycomb & ice cream (GF)

Scan the QR code to make a booking
For group bookings or enquiries, please email: queensterracecafe@aph.gov.au




