
BREAKFAST

Breakfast
Tuesday to Sunday - 8:00 am - 10:15 am

Desserts
ALL DAY

Tuesday to Sunday
8:00 am - 4:00 pm

Lunch
VIST US FOR 

Tuesday to Sunday
11:00 am - 2:15 pm

Waffles $20
Warm Belgian waffles, seasonal fruit
compote, maple, chantilly, honeycomb

Ham & Cheese Croissant $16
Maleny cheddar, shaved leg ham,
homemade tomato relish

SIDES

Eggs Your Way $19
Free range organic eggs, poached,
scrambled or fried with homemade tomato
relish and toasted sourdough

Smashed Avo $23
Smashed avocado, lemon, dukkha, local goats
cheese, radish, heirloom tomatoes on toasted
sourdough (V) (GFA)

Cibir $25
Turkish eggs, hummus, buffalo feta, garlic,
chilli, poached eggs, za’atar on chargrilled
pita bread (V)

Granola $19
Pecan, walnut, pistachio, almond, macadamia,
quinoa flakes roasted in honey, with coconut
yoghurt & fresh berries (GF) (V)

Cumberland Sausage

Streaky Bacon

Avocado Half

Smoked Salmon (I)

Toasted Sourdough

Roast Tomato

Hash Browns (2)

Egg (2)

KIDS BREAKFAST
Bacon & Egg
w toasted sourdough (GFA)

Smashed Avo on Toast
(GFA)

Waffles

$15

$15

$15

Eggs Benedict
2 x poached free range organic eggs,
spinach, toasted sourdough, bearnaise sauce
(V) (GFA)
Add Bacon
Add Smoked Salmon (I)

$22

$8
$8

Hinterland Breakfast
Cumberland sausage, bacon, hash brown,
roast tomato, field mushroom, free range
eggs your way, toasted sourdough

$35

Smoked Brisket Pepperonata
Baked eggs, toasted local sourdough, green
goddess sauce, caraway (GFA)

$26

Warm Belgian waffles, seasonal fruit compote, maple,
chantilly, honeycomb

$8
$8
$8
$8
$8
$8
$8

$6

info@secretsonthelake.com.au
www.secretsonthelake.com.au

Ph: 07 5478 5888

(GF) Gluten free 
(GFA) Gluten free available 
(VA) Vegetarian available

(V) Vegetarian 
(VG) Vegan 
(VGA) Vegan Available

15% Surcharge on Public Holidays | 1.2% Surcharge for usage of card transaction
Our kitchen team take the utmost care in preparing the menu items, however they work in an environment that comes into contact with

some allergens. We advise you to notify our staff of any allergies. Thank you for your understanding.


	Breakfast
	Lunch
	11:00 am - 2:15 pm

	Desserts
	8:00 am - 4:00 pm
	BREAKFAST
	Ham & Cheese Croissant
	Maleny cheddar, shaved leg ham, homemade tomato relish

	$16
	Waffles
	Warm Belgian waffles, seasonal fruit compote, maple, chantilly, honeycomb

	$20
	Eggs Your Way
	Free range organic eggs, poached, scrambled or fried with homemade tomato relish and toasted sourdough

	$19
	Smashed Avo
	$23
	Smashed avocado, lemon, dukkha, local goats cheese, radish, heirloom tomatoes on toasted sourdough (V) (GFA)

	Cibir
	$25
	Turkish eggs, hummus, buffalo feta, garlic, chilli, poached eggs, za’atar on chargrilled pita bread (V)

	Eggs Benedict
	$22
	2 x poached free range organic eggs, spinach, toasted sourdough, bearnaise sauce (V) (GFA)
	Add Bacon
	Add Smoked Salmon (I)

	$8
	$8
	Hinterland Breakfast
	$35
	Cumberland sausage, bacon, hash brown, roast tomato, field mushroom, free range eggs your way, toasted sourdough

	Granola
	$19
	Pecan, walnut, pistachio, almond, macadamia, quinoa flakes roasted in honey, with coconut yoghurt & fresh berries (GF) (V)

	Smoked Brisket Pepperonata
	$26
	Baked eggs, toasted local sourdough, green goddess sauce, caraway (GFA)


	KIDS BREAKFAST
	Bacon & Egg
	$15
	w toasted sourdough (GFA)

	Smashed Avo on Toast
	$15
	(GFA)

	Waffles
	$15
	Warm Belgian waffles, seasonal fruit compote, maple, chantilly, honeycomb


	SIDES
	Cumberland Sausage
	Streaky Bacon
	Avocado Half
	Smoked Salmon (I)
	Toasted Sourdough
	Roast Tomato
	Hash Browns (2)
	Egg (2)
	$6
	$8
	$8
	$8
	$8
	$8
	$8
	$8




