Fannie Bay Coolspot
Breakfast (served till 6pm)

Freshly Made Sandwiches

Bedrock Fruit Toast

white/multigrain bread available
add gluten free $2

single 4 double 8

House Granola + Fruit Bowl (veg)

house granola, seasonal fresh fruit + honey
cinnamon yoghurt 12

Vegetarian

avocado, sliced tomato, spanish onion, julienne
mix of carrot, raw beetroot + lettuce 8

Tasmanian Smoked Salmon

Acai Bowl (veg)

organic acai berry, house granola topped with
fresh fruit 15

with beetroot, lettuce, tomato + aioli 9

Bacon, Egg + Cheese Burger

with lettuce, tomato + tomato relish 12

with avocado, lettuce, tomato, beetroot + house
aioli 9

Vegetarian Breakfast (veg)

Ham, Cheese + Tomato 8

Chicken Breast

eggs scrambled, poached or fried, baby spinach,
avocado, tomatoes, mushrooms and toast 18
Add Smoked Salmon 6 Add Bacon 4.5

Bacon + Egg 9

Coolspot Big Breakfast

with house aioli 9

bacon, 2 eggs poached, fried or scrambled,
tomato, mushrooms, chorizo, baked beans and
toasted vienna 18

Breakfast Bowl (low carb)(gf)

spanish poached eggs, chorizo, grilled tomato,
baby spinach and sliced avocado 18.50

Smashed Avocado + Tomato Basil
Bruschetta (veg)
topped with bulgarian feta 16
add a poached egg 2

Eggs Benedict

poached eggs, fresh baby spinach, hollandaise
sauce on toasted brioche
with mushroom 18
with bacon 20
with smoked salmon 22

Lite Bites
Wedges

served with sour cream + sweet chilli sauce 12

Chips

served with gravy or aioli 10

Salt + Pepper Squid

served with sweet chilli sauce + herb aioli 15
add chips 4

Beef Nacho's (vegie option) (gf)

served with sour cream + guacomole 15

Kids Menu
Hotdog with cheese
served with chips 10

Coolspot Omelette

leg ham, tasty cheese, baby spinach, tomato,
mushrooms + toasted vienna 18

Eggs Breakie (veg)

eggs poached, fried or scrambled + served with
grilled tomato and toast 12

Add

Bacon, Lettuce + Tomato

Chicken Schnitzel

house crumbed + served with chips 12

Kids Barra and Chips

served with tomato sauce 16

Ham and Cheese Croissant 10

Smoked Salmon 6 Bacon or Chorizo 4.5
Avocado 4.5 Mushrooms 4 Spinach 4 Beans 3
Hollandaise Sauce 3

Spaghetti Bolognaise 10

This menu incurs a 10% surcharge on pubic holidays

Hamburger

homemade beef burger, house tomato relish,
bacon, fried egg, cheddar cheese, lettuce +
tomato, served with chips 19.50

Steak Burger

Black Angus Scotch Fillet Steak with bacon,
egg, cheddar cheese, lettuce + tomato, served
with chips 19.50

Chicken Burger

grilled chicken ﬁllet, crispy bacon, smashed
avocado, lettuce, tomato + house aioli, served
with chips 19.50

Chicken Schnitzel Burger

house crumbed schnitzel, avocado, crispy
bacon, lettuce, tomato + aioli, served with chips
19.50

Hot Dog

classic hotdog with the lot, bacon, fried onion +
tasty cheese served with chips + a side of
american mustard 16

Chicken Open Grill

oven roasted chicken breast, avocado, grated
cheddar + house aioli on toasted vienna, served
with side salad 16
add chips 4

Vegetarian Open

Green Salad (gf)

sliced avocado, shredded cabbage, cherry
tomato, carrot + fresh beetroot, topped with
crumbled bulgarian feta.
Served with a dressing of olive oil + lemon
wedges 16

Pasta
Garlic Bread 6
Cheesy Garlic Bread 8
Bolognaise

traditional homemade bolognaise sauce 18

Vegetarian Penne

spanish onions, cherry tomatoes, mushrooms,
baby spinach + olives in our house napoli sauce
18

Chicken Matriciana

chicken, bacon, chilli + onions with a rose sauce
18

Boscaiola

leg ham, mushrooms, garlic + shaved parmesan
in a cream sauce 18

Gamberi

australian prawns, cherry tomatoes, baby
spinach, garlic + olive oil 19.50

Avocado, mushrooms, spinach on toasted
vienna, topped with bulgarian feta, cherry
tomatoes + grated tasty cheese, served with
side salad 16
add chips 4

Mains

Salads

Chicken Parmigiana

Salt + Pepper Squid Salad (gfo)

local squid, mixed greens, crunchy vegetables,
herb aioli + lemon wedges 18

Thai Chicken Salad (gf)

marinated chicken breast with spicy sweet
chilli + lime dressing, fresh herbs, mixed
lettuce, roasted cashews + julienne vegetables
18

Smoked Salmon Salad (gf)

salad greens, avocado, bulgarian feta, toasted
sesame seeds, lemon + olive oil dressing 18

Warm Lamb Salad

greek style lamb with house garlic raita, mixed
leaves, onion, tomato, olives + toasted pita
bread 18

Vegetarian Pot Pie (vegan)

Eggplant, mushrooms, zucchini + potato
ratatouille topped with puﬀ pastry and served
with chips 18
breast schnitzel, house napoli sauce + tasty
cheese served with chips + garden salad 22

Calamari + Chips

local house crumbed calamari, herb aioli, chips
+ salad 22

Local Barramundi + Chips

served grilled, battered or herb crumbed +
served with house aioli and a side salad 28

Traditional Butter Chicken

a classic mild north indian curry served with
steamed rice and papadums 22

Riverina Black Angus Scotch Fillet Steak
grain fed scotch ﬁllet with chips, garden salad +
house made mushroom sauce 29.50

Tea/Coﬀee
Espresso 4.00
Coﬀee

cappucino, ﬂat white, long black, moka
cup 4.00 mug 5.00

Latte

reg 4.50 mug 5.5

Loose Leaf Tea (pot for 1)

Banana Split

vanilla ice cream, fresh banana, chocolate
sauce, whipped cream + crushed nuts 12

Warm Sticky Date Pudding

butterscotch sauce, vanilla ice cream + whipped
cream 12

Selection of Cakes, Tarts + Ice Cream
from the displays

english breakfast, earl grey, peppermint, lemon
grass + ginger, green tea 5.00

Cool drinks + Shakes

Cascara Tea (pot for 1)

Iced Long Black

coﬀee berry tea 5.50

espresso poured over ice 6

Chai Latte

Iced Latte

house made chai
cup 4.5 mug 5.5

Dirty Chai

homemade chai with a shot of espresso
cup 5.00 mug 6.0

Hot chocolate

cup 4.5 mug 5.5

espresso poured over ice and topped with milk
6.5

Iced Coﬀee

espresso, coﬀee ice cream, milk, whipped cream
7.5

Iced Chocolate

Vienna

house chocolate sauce, milk, vanilla ice cream,
whipped cream 7.5

Choc Vienna

Iced Moka

served black or white 6.00
served with marshmallows 6.5

Aﬀogato

served over vanilla icecream 7.5

Babycino 2.5
add

espresso, chocolate sauce, vanilla + coﬀee ice
cream, milk, whipped cream 7.5

Homemade Iced Tea 7.5
Fruit Smoothies

soya, almond, lactose free 1.00

vanilla ice cream, honey, natural yoghurt and
your choice of mango, banana or blueberry 8.5

add

Milkshakes/Thickshakes

decaf, extra shot, caramel, vanilla, hazelnut
ﬂavour .50

Desserts
Homemade Pancakes

Butterscotch sauce, fresh banana, vanilla ice
cream + whipped cream 12
Fresh strawberries, nutella sauce, vanilla ice
cream + whipped cream 12

Nut Sundae

chocolate, strawberry, vanilla, caramel, lime,
spearmint, coﬀee, banana 7.5 / 8.5
ﬂavour from display 1.00

Freshly Squeezed Orange Juice
kids 4.5 regular 8

Juice of the Day

See specials board for ingredients of the day
8.0

chocolate, strawberry, vanilla ice cream,
chocolate sauce, crushed nuts, whipped cream
+ wafers 12

Frappes

Rocky Road

Blueberry + Banana - with pineapple juice $8.50

chocolate, strawberry, vanilla ice cream,
crushed nuts, marshmallows, whipped cream +
wafers 12

Coﬀee - espresso, crushed ice, honey, vanilla ice
cream + milk $8.50

Acai - acai berry, banana, coconut water $8.50

Beers + Ciders

Sparkling Wines
Grant Burge Pinot Noir
Chardonnay NV (SA)
Barossa Valley (SA)
200ml 12

Boags Premium Light 7.0
Peroni Legara Mid 7.5
Great Northern Super Crisp 8
Coopers Pale Ale 8

CoolWoods Brut

James Squire 150 Lashes 8.5

Barossa Valley (SA)
bottle 34

Corona 8.5
Apple Cider 8.50

Ad Hoc The Riddler NV
Pemberton (WA) 38

Spirits
Absolute Vodka 9

White Wines
Skuttlebutt Sauvignon Blanc

Bombay Sapphire Gin 9.5

Margaret River (WA)
glass 8 bottle 38

Chivas Regal 9.5

Shaw and Smith Sauvignon Blanc

Bundaberg Rum 9

Bacardi 9

Adelaide Hills (SA)
glass 9.5 bottle 56

Jack Daniels 9.5

Chapel Hill Chardonnay

Frangelico, Baileys, Kahlua 9.5

Wild Turkey 9.5

McLaren Vale (SA)
glass 8.00 bottles 38

Mixers

Tar + Roses Pinot Grigio
(VIC)
bottle 38

Tonic, soda, lime, lemonade, coke, diet
coke, gingerbeer, orange,

Cocktails
Reds

Espresso Martini

Vodka, licor 43, kahlua and fresh espresso
shaken over ice 16

Le Chat Noir Rose
France
glass 8 bottle 38

Mango Daiquiri

Riposte The Dagger Pinot Noir
Adelaide Hills 2017
glass 9 bottle 42

A classic mix of vodka, bacardi, lime juice and
local NT Mango blended with ice 16

Coolspot Colada

Skuttlebutt Cabernet Shiraz
(WA)
glass 8.5 bottle 34

A tropical mix of bacardi, malibu, coconut
cream and pineapple juice 16

Chocolate Martini

La Belle Mere 2015 (GSM)

Charles Melton Wines Barossa
bottle 45

Vodka, vanilla vodka, creme de cacao,
homemade chocolate sauce, vanilla icecream
topped with whipped cream 16

Mojito

original recipe of bacardi, crushed lime, mint +
sugar and topped with soda 16

This menu incurs a 10% surcharge on pubic holidays

