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Breakfast 
 

UNTIL 11.30AM 
 
 

Breakfast Burger (GF option available)   
Free range egg, crispy bacon, smashed avocado, lettuce, tomato, aioli 
on a toasted milk bun. 

18 

Eggs Benedict (GF option available) 
Homemade hollandaise with a glazed maple & five spiced leg ham. 
+ Add salmon (4) 

25 

Avocado Crush (GF option available) 
On sourdough with soft green peppercorns, herbs and charred lime.     
+ Add poached egg (3) 

19 

Buttermilk Pancakes 
With seasonal fruit, maple syrup and vanilla ice-cream.  

26 

Traditional Breakfast (GF option available) 
Two free range eggs your way on toasted sourdough.  
+ Add bacon (4), mushroom (3), spinach (3), avocado (3), tomato (3), salmon (4), potato rosti (4), 
sausage (4), baked beans (3) 

17 

The Stanton (GF option available) 
A very BIG breakfast. Two free range eggs your way, toasted 
sourdough, bacon, mushrooms, sausage, tomato, baked beans, spinach 
and potato rosti.  

32 

Moroccan Breakfast (GF) 

Cauliflower, Chickpea, Spinach, Dukkha & Tahini with 2 free range 
poached eggs 

26 

Banana Bread — individual tin 
Baked in house daily, each individual serve has two beautifully ripe 
bananas folded in, along with a cinnamon spiced ricotta spread and 
fresh berries.  

17 

Mushroom Medley (GF option available) 
Sautéed and lightly seasoned tossed with double cream and thyme on 
toasted sourdough.  

26 

 

Bloody Mary 
(After 10am) 

Breakfast or lunch in a 
glass. Tomato juice & 
Vodka 60ml, seasoned 
with Worcestershire, 
Tabasco, sea salt & 
ground pepper then 
finished with celery, 

pickle & olive. 
$24 

 

Panna Cotta & QLD 
Mango  

A deliciously gold qld 
mango coulis, served 
with a vanilla bean 

infused panna cotta and 
finished with an  
almond praline  

$18 

 
 

 

 
 

Rest of Day 
 

11.45am onwards 
 

 

Vegan Cauliflower Bowl (VEG) 
Spiced cauliflower, Baharat, Spinach, Chickpea, Tahini, Dukkha and 
sweet potato crisps. 
+ Add smoked salmon (6) 

30 

Duck Breast & Gorgonzola Salad (GF) 
Tender sliced duck breast on a bed of pear, fennel & mescalin. Tossed with 
creamy Gorgonzola and a light seasonal dressing.  

36 

The Stanton Pie 
Baked in house every day, served with salad and shoestring fries.  

31 

Chilli Mussels (GF option available) 
Fresh mussels with Mutti tomato, white wine, chilli, parsley & garlic 
with house baked rosemary bread.  

36 

Steak Frites (GF) 
A 300gm QLD Black Angus Striploin, finished with Café de Paris butter, 
béarnaise sauce & Frites. 

49 

Wild Mushroom Gnocchi  
Locally foraged mushrooms & Porcini Duxelles, lemon dill cream and house 
made gnocchi  

33 

Chicken Breast Côtelette & Quinoa (GF)  
Middle Eastern inspired Chicken, Kohlrabi, quinoa, Baharat & a seasonal 
spiced fruit purée 

38 

Crispy Skin Barramundi (GF) 
Crispy Barramundi served with a fresh turmeric, coconut & cauliflower purée 
on Asian greens.  

39 
 

 

Wagyu Smash Burger (GF option available) 
house made Wagyu beef patty, cheese, bacon, tomato, lettuce, white onion, 
relish, sweet mustard, sweet pickles, garnished W onion rings and finished 
with shoestring fries 
+ Add extra patty & cheese (6) 

 
27 

Beef Cheek Ragu & Pappardelle  

A delicious deep rich ragu of slow braised beef cheek on fresh paradelle and 
finished with pangrattato.  

  
 
 

36 

  
  

 

 
 

Tiramisu 
 elegant and richly layered Italian 

dessert made with delicate savoiardi 
ladyfingers, espresso, mascarpone 

and Marsala wine, dusted with coco 

& milk chocolate shavings $18 
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NAPOLI PIZZA OVEN 
m 11.45am onwards n 

 
 
 

 
 

GARLIC (VEG) 

Fresh garlic, garlic oil, fior di latte, oregano and rock salt. 
 

26 

MARGARITA (VEG) 

Mutti tomato, fior di latte, fresh basil leaves. 
 

27 

Hot Salami & Olives 
Spicy salami, mutti tomato, fior di latte and kalamata olives. 
 

28 

GAMBERI 
King prawns, mutti tomato, cherry tomato, fior di latte, fresh chili, rocket 
and lemon. 
 

30 

FUNGI (VEG) 

Seasonal mushrooms, mutti tomato, garlic oil, fior di latte and black 
pepper. 
 

28 

Prosciutto  
Prosciutto, fior di latte, mutti tomato, cherry tomatoes, rocket, parmesan 
and balsamic reduction. 
 

29 

Tartufo & Salsiccia 
Sardinian sausage, truffle oil, fior di latte, mushrooms, rocket and 
parmesan. 
 

29 

HAWAIiAN 
Our house roasted maple ham, sweet pineapple & fior di latte.  
 

28 

ORTOLANA (VEG) 

Roasted zucchini, capsicum, egg plant, fresh basil and fior di latte. 
 

28 

Capricciosa  
Ham, mutti tomato, fior di latte, artichoke, mushrooms and black olives. 
 

28 

  

  
  

 
 

 
 
 

 

 
 

Tapas 
 

11.45am onwards 
 
OYSTERS (6) (GF) 
Freshly shucked with a Champagne Vinaigrette 
 

$29 

SMOKED SALMON & POTATO LATKE (GF) 
Crispy handmade latke topped with smoked salmon, Spanish onion, caper 
berry, poppy seed philly. 

$23 

 
SWEET CORN & VINTAGE CHEDDAR CROQUETTES  
Deliciously crisp Chorizo, Vintage Cheddar and potato croquettes & capsicum 
jam. 
 

 
$22 

GRILLED SKULL ISLAND TIGER PRAWNS (2) (GF)   
Marinated in oregano, tarragon, coriander, ginger, chili, coconut oil and finished 
with chimichurri dressing and cucumber salad. 
 

$26 

CRISPY BUTTERMILK CHICKEN (GF) 
Crispy strips of buttermilk chicken lightly drizzled with a home-made chipotle 
sauce on coriander and slaw bed.  
 

$24 

CALAMARI (GF) 
Tender calamari marinated in fennel, smoked paprika, oregano, garlic & lemon 
zest, served with a ribbon cucumber salad. 
 

$25 

DUCK TERRINE (GF option available) 

Terrine of duck Maryland, liquors, green olive and pistachio wrapped in bacon 
and served with pickles, relish and grilled sourdough.  
 

$24 

SHOESTRING FRIES (GF) 
Large Bowl of seasoned shoestring fries with roasted garlic aioli. 
 

$14 

BABY COS SALAD (VEG/GF) 
Garden fresh leaves of baby cos, dressed in vinaigrette dressing and chives.  

$15 

                   
 

 
 
 

 

 

Our Napoli Pizza oven is located inside the restaurant, 
separate to our kitchen. Pizzas are served promptly when 

ready, it may arrive at slightly varied times to mains 
ordered. 

p  
Our Napoli Pizza dough is cured for 2 days and hand 

stretched to order. 
 

HAPPY HOUR 
By the glass, every 
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   Cocktails  
010 

Negroni  
This classic cocktail	shows flavours of cherry, wine and citrus, but 
with a noticeable bitter finish. Campari, gin and vermouth. 

22 

Espresso Martini  
A sumptuous mix of vodka, coffee liqueur and Stanton’s own espresso 
blend. 

22 

MOJITO 
The traditional combination of white rum, sweetness, citrus, and 
herbaceous mint	flavours. 

22 

Bloody mary 
A timeless classic. Tomato juice and vodka, seasoned with 
Worcestershire, Tabasco, salt, pepper, sea salt and ground pepper, then 
finished with celery, pickle and olive. 

24 

Pimm’s no. 1  
A traditional standard with Pimm’s, lemonade and a herbaceous blend 
of cucumber, orange and strawberry. 

20 

Whisky sour 
Simple and sophisticated with an edgy lemon sharpness and finished 
with cherry and orange.  

22 

APEROL SPRITZ 
Likened to a sweet melted orange popsicle, followed by the bitterness 
of a grapefruit. 

19 

margarita 
This classic offers the perfect balance of sweet and sour, backed by the 
punch of the tequila and finished with a roasted jalapeño salted rim. 

22 

SOUTHSIDE 
Created in the Prohibition era and Al Capone’s favourite drink, this gin, 
citrus and mint classic is a perfect palate cleanser. 

22 

MARTINI 
Simplicity and elegance in a single glass. Gin and vermouth chilled over 
ice, strained and garnished with olives.  

23 

PIñA COLADA 
First concocted by the Puerto Rican pirate “El Pirata Confresi” in the 
1800s, this timeless and silky drink filled with rum, pineapple and 
coconut still excites palates.  

22 

 

Wine  
By the Glass & Bottle 

 

SPARKLING & CHAMPAGNE 

 GLASS/BOTTLE 

NV Serenissimo Prosecco PROSECCO DOC 
Asolo Hills, Italy  Floral / Golden Apple / White peaches / Creamy / 
Medium Dry.  

16/70 

NV CHANDON BRUT  
Victoria, Australia  Bright & Fresh/ Apple Sorbet/Orchard blossoms & 
Lemon zest 

18/72 

 
NV VEUVE CLICQUOT BRUT  
Reims, Champagne, France  White Peach / Minerality / Anise, Biscuit & 
Kumquat. 

 
      129 

 
NV LOUIS ROEDERER BRUT (Coravin) 

Reims, Champagne, France  Ripe peach & pear / Golden hue / Aromatic 
lemon & blood orange 

 
     33/ 129 

 
 
 
 
 

WHITE 
 GLASS/BOTTLE 

2022 Dead Man Walking RIESLING 
Clare Valley, SA White peach / Crisp / Tangerine and Limoncello / Dry 

16/65 

2023 Tia Tira SAUVIGION BLANC 
Marlborough, NZ  Citrus / Tropical fruits / Herbal  / Textural / Dry 

15/59 

2019 Mappinga CHARDONNAY 
Adelaide Hills, SA Fresh / White Nectarines / Peaches / Grilled Almonds / 
Toasty, Dry 
 

18/86 

2022 Aquilani PINOT GRIGIO 
Friuli-Venezia Giulia, Italy Fresh / Deep lime & green apple / Hay / 
Honeysuckle / Dry 

 

15/59 

2023 Amelia Park SEMILLON SAUVIGNON BLANC 
Margaret River, WA Passion fruit / Citrus & Melon / Pear / Lime 
 
 

16/64 
 
 
 
 

 

ROSE 
 GLASS/BOTTLE 

2021 Rameau D’or ROSE 
Côtes de Provence, France Brilliant pink / Wild Strawberries / Rose 
Petal / Finishes dry 

17/75 

 
 

RED 
 GLASS/BOTTLE 

2020 Ingram Road PINOT NOIR 
Yarra Valley, VIC Floral / Plums / Cherries / Strawberry / Mushrooms / 
Savoury / Medium body 
 

15/65 

2018 Fattoria Di Scannano CHIANTI 
Tuscany, Italy Floral / Raspberries/ Amarena Cherries / Chocolate/ Earthy / 
Medium Body 

16/65 

2021 Chalk Hill Luna SHIRAZ 
McLaren Vale, SA Floral / Mulberries / Plums / Earthy / Full Body 
  

15/65 

2021 Chateau la Grave Peynet BORDEAUX 
Bordeaux, France Cherry / Dark Plum / Blackberries / Leather / Earthy / 
Toasty Oak  
 

17/75 

2021 Les Parcellaires de L’Herre MALBEC  
Languedoc Roussillon, France Dark fruits / Spices / Chocolate  

16/65 

 
 
 

 

 
Louis Roederer &  
½ Dozen Oysters 

$139 
Golden yellow hue leading into a deep broad bouquet of ripe fruit, wild 

peaches, William pears with lemon & blood orange citrus to add an 
aromatic freshness & ½ dozen freshly shucked natural oysters 
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c Beer d  
 

 Bottle 
 Corona 10.5 
 Little Creatures Pale Ale 10.5 
 Asahi 10.5 
 Hills Apple Cider 10.5 
 Peroni 3.5% 

Peroni Libera 0% 
9.5 
9.5 

 

 Tap 
 Stone & Wood 12.5 
 Peroni Nastro 13.5 

 
Spirits  

 

       

GIN   BOURBON   
Four Pillars Dry  14   Maker’s Mark  12 
Beefeater 10   Woodford Reserve  13 
Hendricks 15   
Tanqueray 13   
  
      VODKA   TEQUILA 
Absolute 10   Herradura Silver  15 
Belvedere 13   Jose Cuervo Especial Reposado 10 
Grey Goose Original  13   
      rum     Liquor   
Bundaberg      10   Malibu  10 
Havana Club No3 (white)      12   Kahlua  10 
Sailor Spiced Jerry      11   Cointreau  11 
    Midori  10 
    Frangelico  11 
      whisky     

Lagavulin 16yo   21     
Chivas Regal 12yo  11     
Jameson  10     
      

 
 

 

 

 
 

Cold Drinks 
 

 Soft Drink 
 Coke, Coke Zero, Lemonade  6.5 
 Ginger Beer  7.5 
 Sparkling water 

Chilled Filtered water   
6 
5 

   
 Milk Shakes  
 Chocolate, Strawberry, Caramel, Vanilla  10.5 
   
 Iced Milk Drinks  
 Iced Coffee w cream & ice cream  10.5 
 Iced Chocolate w cream & ice cream  10.5 
 Iced Latte, milk & ice  8.5 
 Iced long black  7.5 
   
 Juice  
 Orange, Apple & Pineapple 7.5 

 
 

  Coffee & Tea        

Stanton Blend 

Regular $5.00 
Medium $6.00 
Latte, Flat White, Cappuccino, Long Black, Short 
Black, Ristretto, Macchiato 
 

    Stanton Decaf 

Regular $5.00 
Medium $6.00 
Swiss water process method.100% chemical free, 
eco-friendly decaffeination process. 
 

 

Soy, Almond &  
Lactose-free 

 

Extra  
60¢ 

 
 

TEA 
 

TEA POT – INFUSER BAGS 
English Breakfast, Earl Grey, 
Chamomile, Green Tea, 
Peppermint, Lemongrass & Ginger   
 

$6.20 

HOT WATER REFILL $1.00 

 

 

Stanton  
Coffee Blend  

 
100% ORGANIC 

 

J 
 

Tasting notes: Soft vanilla, 
citrus, dark chocolate, 
sweet & juicy red berry  

 
Ethically sourced green 

beans 
 

 Roasted locally in our  
Sydney roastery 

 
Our beans are usually grown in 
strips of land that slope over 50 
degrees, with some strips on an 
incline of 80 degrees. Mostly shade 
grown under trees that can include 
walnuts, avocado and various fruit 
and native species. All of our coffee 
farms are organic producers. 

 

 

CAKES, PASTRIES  
& MORE 

 

J 
 

Our bakers vary the pastries 
daily, so please ask, or visit 

the display window 

 

THIS IS YOUR LIFE. DO WHAT YOU LOVE 
AND DO IT OFTEN. IF YOU DON’T LIKE SOMETHING, 
CHANGE IT. IF YOU DON’T LIKE YOUR JOB, QUIT. IF YOU DON’T HAVE 
ENOUGH TIME, STOP LOOKING AT YOUR PHONE. IF YOU 
ARE LOOKING FOR THE LOVE OF YOUR LIFE, 
STOP; THEY WILL BE WAITING FOR YOU WHEN 
YOU START DOING SOMETHING YOU LOVE. 
STOP OVER ANALYZING, LIFE IS SIMPLE. ALL 

EMOTIONS ARE BEAUTIFUL. WHEN YOU EAT, 
APPRECIATE EVERY LAST BITE. 

 

J 
 

 


