
We are driven to create unique dishes, simply for the love of food 

*Can be made GF, please advise for further dietary requirements ahead of ordering 
	

Register	at	our	Host	Desk	should	you	wish	to	dine	indoors. 
Scan the OR code to view the menu, order and pay. You will receive an SMS to let you know when to pick up your order. 

Please collect at the Kiosk for Outdoor Dining | Please pick up Indoors for Restaurant Dining. 
 

All hot beverages served outdoors will be presented take-away style. 
 

Our Staff follows the Responsible Service Guidelines as a duty of care to our guests. 
A 10% surcharge on weekends and public holidays is applied to the final bill.  

 

 

B R E A K F A S T  F R O M  9  A M  –  1 1 . 3 0  A M  

 

Granola, Candied Roasted Nut, Coconut Yoghurt, Berry Compote, Honey Comb, Fresh Fruit (V)    19  

Pancakes, Nutella Creme, Maple Syrup, Whipped Honey Butter, Oat Crumbs, Chia Seeds, Passion Fruit  (V)   23  
Summer Fruit Millefeuille, Berries Smoothie Crème, Fresh Fruit, Honey Nuts & Granola’s Biscuits (V)                   23  
Maple Glazed Bacon & Egg Burger, Crispy Potato Hash, Truffle Aioli, Battered Onion Rings     24  

Frittata, Roasted Pumpkin, Spinach and Ricotta, Zucchini Ribbon, Farro, Toasted Hazelnut Dressing (V)*   25 

French Toast, Brioche, Banana Cream, Honeycomb, Eden’s Honey, Berries, Caramelize, Chocolate Crumbs (V)   25  
Smashed Avocado, On Sourdough, Goat Cheese, Toasted Seeds, Hazelnut Dukkha, Radish, Poached Egg (V)*  24  
Truffle Scrambled Eggs, Smoked Salmon, Sautéed Tarragon Button Mushroom, Grilled Sourdough *   27    
Add: Maple Glazed Bacon $6 – 2  Poached Eggs $6 – Hash Browns $6 – Smoked Salmon $8  

 

E A S E  I N T O  L U N C H  F R O M  1 1 . 3 0  A M  – 3  P M    

 

Frittata, Roasted Pumpkin, Spinach, Ricotta, Zucchini Ribbon, Farro, Toasted Hazelnut Dressing (V)*    25 

Caramelised Pumpkin Salad, Curry Sauce, Coconut Shavings, Chilli Oil, Almond, Herbs Salad (V)*    26 
Gardens’ Bowl; Avocado, Soba Noodles, Edamame, Wakame, Shredded Cabbage, Pickled Ginger,  

Crispy Shallots, Crushed Wasabi Peas, Cucumber, Fish Roe, Roasted Sesame Dressing (V)*     26  
Add: Maple Glazed Bacon $6 – Chicken Breast $8 – Smoked Salmon $8  

Burnt Cauliflower, Cauliflower purée, Rainbow Quinoa, Sesame Dressing, Beetroot Hummus (V)*   28  

Pork Belly Sandwich, 12 Hours Cooked, Homemade White Kimchi, Herb Salad, Toasted Ciabatta, Nam Jim  28  
Eden’s Tempura Fish & Chips, Garden Salad, Tartare Sauce, Fresh Lemon      30  
Chicken Supreme, Twice Cooked Chicken Breast, Pearl Couscous, Corn Purée, Romesco Sauce *   34 

Prawn Curly Pappardelle,  Tiger Prawns, Confit shallots, Garlic, Chilli, Herbs and Pecorino Cheese   35 
Pan Seared Barramundi Fillet, Roasted Carrot Purée, Heirloom Tomato, Pickled Radish, Shallots, Chive & Parsley Oil   38  

 

S H A R I N G  S I D E S   
 

Chips (V)              9.5 
Salad (V)*               9.5 
Grilled Broccolini, Toasted Sesame Seeds, Sesame Oil (V)*         12.5  
Beer Battered Onion Rings With Truffle Aioli (V)          12.5 
Sweet Potato Fries With Parmesan, Maple, Rosemary (V)        12.5  

 

S W E E T S  
 

Lime and Watermelon Granita, Raspberry Sorbet, Berries (V)*          12.5  
Chai Pannacotta, Mini Cinnamon Doughnuts (V)          14  
Lemon Meringue Tart, Custard Lemon Cream, Tonka Bean Gelato (V)        14  

 
 



Please inform our team if you have any dietary requirements ahead of ordering 
	

Register	at	our	Host	Desk	should	you	wish	to	dine	indoors. 
Scan the OR code to view the menu, order and pay. You will receive an SMS to let you know when to pick up your order. 

Please collect at the Kiosk for Outdoor Dining | Please pick up Indoors for Restaurant Dining. 
 

All hot beverages served outdoors will be presented take-away style. 
 

Our Staff follows the Responsible Service Guidelines as a duty of care to our guests. 
A 10% surcharge on weekends and public holidays is applied to the final bill.  

 

 
 

TEA & COFFEE  
 
Cappuccino, Latte, Flat White, Long Black,    4.8 

Short Black, Piccolo     

Hot Chocolate, Chai Latte, Mocha     5.5  

T2 Teas; English Breakfast, Earl Grey, Peppermint, Chamomile,  

Chai, Sencha Green        5.5 

Large Size, Extra Shot, Soy, Almond, Lactose Free, Oat   +0.6  

French Press ‘Cafetière’ – serve 4      15.5  

 
COLD DRINKS  
 
Bottled Water 500ml        5  

Soft Drinks Cans 375ml       5  

Coke, Diet, Zero Bottles 330ml      6.5  

Bundaberg Ginger Beer 375ml      6.5  

Iced Tea (Lemon, Peach) 500ml      6.5 

Coconut Water 330ml       6.5 

Noah’s Natural Fruit Juices 260ml      7.5  

Kombucha 330ml        7.5  

Alcohol Free Bilpin Cider 330ml      7.5 

Milk Shakes        8.5  
Chocolate | Caramel | Vanilla | Strawberry  

Fresh Fruit Juices        9.5  
Apple | Orange | Carrot | Mixed  

Smoothie (GF, Vegan, No Added Sugar)     10.5  

- Energise (Strawberries, Apple, Pear, Pineapple, Dates)  

- Booster (Banana, Spinach, Mango, Lime Juice)  

- Reboot (Mango, Pineapple, Banana, Passion Fruit) 

- Vitality (Strawberries, Mango, Raspberries, Goji Berries)  

 
CAKES AND SWEET TREATS  
Please check with our team for the daily specials / availability  
 
Cookies         4.5  

Muesli/Vegan Cookies       5.5 

Chocolate & Walnut Brownie | Friands | Tea Cakes  5.5 

Banana Bread | Assorted Muffins      6.5 

Assorted Pastries & Tarts        7.5  

Assorted Vegan & Raw slices / tarts       9.5 

House Baked Scone with Cream, Jam And Petals    10.5  

Gourmet Cakes, Whipped Cream, Rose Petals   10.5  

 

Book High Tea, brunch or lunch here @ ‘The Gardens’                                                                   
We cater for all occasions, High Tea, corporate, social gatherings and wedding 
celebrations. Our event team can help you to arrange a celebration in one of 
our beautiful spaces. events@edengardens.com.au  

 
 

SPRITZERS & COCKTAILS  
 

The Garden’s Spritzer          19.5 
Aperol, Sparkling wine, Red vermouth, Sparkling Water, Orange 
 

Limoncello Spritzer           19.5 
Limoncello Sparkling wine, Sparkling Water, Mint and Lime 
 

Zero Alcohol Spritzer          15.5 
San bitter, Altina’s Sangria , Sparkling Water, Orange & Rosemary  
 

Espresso Martini 230ml         15 
 

Gin Sour Strawberry & Rhubarb 230ml      15 
 

Margarita Salted Grapefruit 230ml       15 
 
BEERS AND CIDERS 
 

Peroni Nastro 330ml          10.5  
Crisp and refreshing lager, citrus and hoppy notes with a delicate fruity aroma 
 

Peroni Red 330ml          10.5  
Authentic Italian Lager, rich, crisp and flavoursome 
 

Menabrea 330ml          10.5  
Well balanced pale lager, citrus, bitter tones and floral, fruity undertones 
 

Kosciuszko Pale Ale 345ml         10.5  
Australian-style, malted wheat cloudy pale ale, Tropical fruity aromas with hints of citrus  
 

Little Creature Ale ‘Long Neck’ 568ml       16.5  
Light & fresh with a citrus fruity hoppines  
 

James Squire Apple Cider 345ml        10.5  
Crisp and lightly sweet, fresh fruit with a unique balanced taste  
 

Stones Alcoholic Ginger Beer 330ml       10.5 
Crafted with Australian ginger, light, refreshing and zingy  
 

 

ALCOHOL – FREE  
 

Heineken Zero Alcohol 330ml        9.5  
Real taste, zero alcohol  
 

Non-Alcoholic Wines | No Added Sugar           
Crafted from natural ingredients and native Australian Botanicals 
 

ALTINA Le Vie En Rose, Crisp Rose’ Bubble         Individual Serve 250ml 9.5   Bottle 39 
Delicate Pink Rose Petals, Tart Native Rosella and Vibrant Citrus  
 

ALTINA Le Blanc, Elegant White Bubbles         Individual Serve 250ml 9.5   Bottle 39 
Native Australian Forest berry, earthy roasted wattle seed and crisp apple   
 

ALTINA Sangria, Vibrant Ruby Bubbles             Individual Serve 250ml 9.5   Bottle 39 
Great blend of bold red fruits, Native Australian Riberry, and lively citrus notes.  
 
WINE SELECTION                                       Glass    Bottle  
 

Shy Pig Brut Reserve, South Australia      10 40  
Full bodied, flavours of Peach, Crisp and refreshing finish 
 

Bottega Prosecco, Veneto, Italy       15   60 
Fresh, Delicate, Balanced, Harmonious blend of Acidity and Softness 
 

Four Southern Boys Pinot Grigio, Adelaide Hills, South Australia  11   44 
Soft and Delicate structure, flavours of Nashi Pear, Lychee and Grapefruit 
 

Mr Brown Posy Chardonnay, Margaret River, Western Australia   12   46 
Aromas of Stone Fruit, Ripe Tropical Fruit Flavours and A Hint of Toasty Oak  
 

Otu Sauvignon Blanc, Marlborough, New Zealand    11  45 
Flavours of Gooseberry, Passionfruit and Classic Citrus, Long and Succulent Finish 
 

Tempus Two Silver Series Rose, South Australia     10   40 
Intense flavours of Strawberries and Raspberries, Zippy Lime Acidity 
 

Browns of Padthaway ‘Myra’ Cabernet Sauvignon, South Australia 14   50 
Weighty Palate, Earthy Flavours, Flavours of ink, hints of Olives, subtle Spice 
 

Nowhere Road Shiraz, South Australia      14 50  
Elegant, yet Powerful, Bright primary fruit character and integrated Tannins 
 

Otu Pinot Noir, Marlborough, New Zealand     15 52 
Flavours of Red Plum, Superb Acid balance, Hint of ‘forest floor’ mushroom 
 

62 Above Cabernet Sauvignon Merlot      12   48 
Juicy flavours of cassis and mulberry, French oak and Silky-smooth tannins 
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