
GF – gluten free                            V – vegetarian                            VG – vegan                           DF – dairy free                            O – Option to adjust                            Please see our friendly staff for any daily specials or allergy requirements

A L L  D AY  B R E A K F A S T
EGGS YOUR WAY (V, GFO) 13 
Buttered thick cut sourdough topped with eggs your way with a side of tomato relish.

KIWANDA BENEDICT (GFO) 25 
Served on a thick cut toasted sourdough with two poached eggs, fresh spinach, herbed hollandaise and your choice 
of bacon, smoked salmon, or field mushrooms.

ACAI BOWL (VG, DF) 18  
Acai sorbet served with house-made granola, creamy coconut yoghurt and fresh seasonal fruit.

KUBWA BREAKFAST BURGER (GFO, VO)  20 
Fried egg, house potato hash, double bacon, Swiss cheese, tomato relish and avo smash on a toasted bun.

BIG BREAKFAST (GFO)    26 
Eggs your way, buttered sourdough, bacon, field mushrooms, house baked beans, cheese kransky, roasted tomato, 
house potato hash and tomato relish.

SALMON FRITTERS  23 
Crispy salmon fritters, minted pea mash served with a light herb salad, lemon yoghurt dressing and a poached egg.

AVO SMASH (DFO, GFO, VO)  20 
Zesty avo smash on thick cut sourdough served with a poached egg, radishes, beetroot puree, crispy kale and 
chermoula yoghurt.

CHEESECAKE FRENCH TOAST (VO) 19 
Bread filled with a creamy lemon cheesecake served with sweetened mascarpone, raspberry coulis, and fresh raspberries.

L U N C H  –  F R O M  1 1 A M
CALI WRAP  23
Grilled chicken, tomato, lettuce, avo smash, cucumber, red onion and garlic aioli served with seasoned fries.

BELLY BAO BUNS  22
Sticky pork belly served in three steamed bao buns with a charred pineapple salsa and coriander.

KC BURGER  24
Wagyu beef patty, bacon, lettuce, tomato on a toasted bun with Swiss cheese, pickles and tomato relish served with 
seasoned fries.

KUKU BURGER  23
Crispy Southern fried chicken tenders on a toasted bun with chipotle slaw and grilled bacon, served with seasoned fries.

GRAIN BOWL (VO) 18
Ancient grains with pomegranate, mint, shallots, pistachios. Topped with crispy kale, shaved radish, and lemon yoghurt 
dressing. 

Add: Chicken 6.5         Grilled salmon 9

GRILLED LAMB FLAT BREAD (GFO, DFO)  22
Grilled lamb served in a warm flat bread with house-made tzatziki, cucumber, pickled onions, cherry tomatoes and roquette.

ASIAN CHICKEN SALAD (DF, GF)  21
Coconut poached chicken tossed with mesclun, rice noodles, bean sprouts, shallots, mint, coriander, cucumber, lychees, 
Nam Jim dressing and topped with peanut praline.

BEER BATTERED FISH AND CHIPS (DF)  24
Market Fish in a Perentie Brewing Co. beer batter served with seasoned fries, house salad and aioli.

TOASTED SOURDOUGH AND EGG 8 
One egg on toasted sourdough with tomato sauce.

KIDS FRENCH TOAST 10 
French toast with maple syrup and ice cream.

YOGHURT AND FRUIT CUP 8 
Seasonal fruits with natural yoghurt.

CHICKEN AND CHIPS 10 
Crispy chicken tenders served with fries and tomato sauce.

KIDS FISH AND CHIPS 10 
Beer battered fish served with fries and tomato sauce.

CHEESE TOASTIE 10 
Swiss cheese melted between two slices of sourdough.

K I D ’ S  M E A L S

Bacon  ............................................................................. 6

Smoked salmon  ............................................................. 6

Cheese kransky  .......................................................... 6.5

Haloumi  ...................................................................... 6.5

Field mushrooms  ........................................................... 5

Sourdough  ..................................................................... 3 

Hollandaise sauce  ......................................................... 3

Extra egg  ....................................................................... 3

Avocado smash  .............................................................. 6

House potato hash  ......................................................... 4

Baked beans  .................................................................. 4

Roasted tomato .............................................................. 4

GF bread  ..................................................................... 4.5

Tomato relish   ................................................................ 3

BOWL OF FRIES                                 10 

SWEET POTATO FRIES  12

With your choice of sauce: 

* Aioli
* Tomato sauce
* Barbecue sauce



W I N E

SPARKLING

Wildflower Prosecco  

Chandon Brut NV 

Chandon Brut Rose 

Chandon Garden Spritz

Moet & Chandon Brut Imperial 

Moet & Chandon Ice Imperial 

Veuve Cliquot 750ml 

WHITE

Wildflower Sauvignon Blanc 

Wildflower Pinot Grigio 

Wildflower Chardonnay 

Fiore White Moscato 

Cloudy Bay Sauvignon Blanc 

Cloudy Bay Chardonnay 

ROSE

Folklore Rose 

Chateau de Esclans ‘The Pale’ Rose 

RED

Wildflower Shiraz  

Wildflower Cabernet Sauvignon 

Pocketwatch Pinot Noir 

B E E R

ON TAP 

Perentie Komodo Black 4.6% 

Perentie Pure Crisp 5% 

Perentie Summer Dry 3% 

More limited-release tap beers are available. See staff for the current brews. 

Alcohol available from 10am only

S P I R I T S

HOUSE SPIRITS   

Smirnoff Vodka 

Gordons Gin 

Casamigos Blanco Tequila 

Bundaberg Rum 

Beenleigh White Rum 

Beenleigh Spiced Rum 

Johnnie Walker Red Label Scotch Whisky 

Jack Daniels Tennessee Whisky 

BACK BAR SPIRITS

Belvedere Vodka 

23rd Street Ouzo 

23rd Street Violet Gin 

El Toro Café Tequila 

Baileys Irish Cream 

Jack Daniels Tennessee Fire 

Bundaberg Small Batch Rum 

Gentleman Jack Bourbon 

Hennessy V.S Cognac 

Chambord 

TOP SHELF SPIRITS

Ciroc Vodka 

Herradurra Silver Tequila

Tanqueray #10 Gin 

Aviation Gin 

Woodford Reserve Bourbon 

Ron Zacapa 23 Rum 

Talisker Single Malt 10yr Whisky 

FROM THE FRIDGE
Burleigh Brewing Bighead No-Carb Lager 375ml 

Burleigh Brewing Mid-Tide Ale 375ml 

Burleigh Brewing 28 Pale Ale 375ml 

Beenleigh Spiced Rum & Ginger Beer 375ml 

Beenleigh Rum & Cola 375ml 

Three Oaks Apple Cider 375ml 

C O C K TA I L S
ESPRESSO MARTINI 
Smirnoff Vodka/Espresso/Creme De Cafe

MOJITO 
Beenleigh White Rum/Lime/Mint

OLD FASHIONED 
Woodford Reserve Bourbon/Orange Bitters/Orange Twist

FRENCH MARTINI 
Smirnoff Vodka/Chambord/Pineapple Juice

KIWANDA MARGARITA 
Casamigos Tequila/Triple Sec/Lime Juice

AMARETTO SOUR 
Amaretto/Lemon Juice/Apple Juice/Passionfruit

BRAMBLE 
Gordon’s Gin/Chambord/Lemon

DAWA 
Smirnoff Vodka/Lime/Honey

BLOODY MARY 
Smirnoff Vodka/Tomato Juice/Worcestershire Sauce/Lemon/Tabasco 

CHANDON GARDEN SPRITZ 
Chandon Sparkling Rose/Orange/Bitters

S O F T  D R I N K
Pepsi, Pepsi Max, Lemonade, Solo, 

Ginger Ale, Tonic Water, Raspberry Lemonade 

Lemon Lime and Bitters 

Non Alcoholic Ginger Beer 

J U I C E S
Orange, Apple, Pineapple, Cranberry, Tomato 

C O F F E E
See the Espresso Bar for our extensive coffee selection.


