
Smoked bacon 

Mortadella 

Hash brown 

Extra toast 

Haloumi 

Tomatoes 

Mushrooms 

Avocado 

Roast chicken 

Smoked salmon 

Poached / fried egg 

Shoestring fries 

Roasted peppers 

Rocket and pear salad

 
Tiramisu

Cannoli

Bombolonis

Sydney Rock Oysters 
Mandarin and eschalot mignonette

Arancini 
Mushroom arancini, rocket and aioli

Roasted Pumpkin 
Roasted hot honey pumpkin, stracciatella, 
toasted hazelnut with lemon thyme

Charcuterie Platter 
Chef’s selection of freshly sliced 
charcuterie, olives, focaccia and antipast

Tuna and Pan Con Tomato Crudo
freshly grated tomato with extra virgin 
olive oil. yellowfin tuna and nut free pesto 

Ruma Chicken Salad 
Lettuce, House roast chicken, radicchio, 
radish, pickled fennel, focaccia croutons, 
chervil, tarragon and grated pecorino

High Protein Salad
Kale, shiso, radicchio, sweet potatoes, 
buttercup lettuce, chickpeas, avocado, 
almond flakes, charred snowpeas, dill, 
citrus vinaigrette 

Choice of: Haloumi, Tofu, Roasted chicken,  
Grilled barramundi

Straccetti con Rucola e Parmigiano 
Scotch fillet with rocket, wilted greens  
and parmesan

Cotoletto 
Chicken schnitzel, roasted peppers with 
pickle, fennel, aioli, grated pecorino  
and lemon

Fish & Chips 
Choice of pan-fried or deep-fried. Served 
with house tartare and shoestring fries

Pasta 
– Rigatoni Bolognese

– Zucchini lemon pasta with pecorino

Burger 
On a potato bun, smashed with onion, 
shoestring fries, pickles, tomato
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Sourdough Toast 

Granola Bowl 
GF granola, coconut yoghurt, chia seeds, 
macerated seasonal berries

Avo Toast 
On sourdough, oxheart tomatoes, soft herbs, 
kimchimichurri

Truffle Scrambled or Not 
black truffle paste, grated pecorino, 
chives, sourdough

Mortadella Roll 
Thinly sliced mortadella, gruyère, fried 
egg, dijonaise

Turkish-Style Brekky  
haloumi, seasonal grilled veggies, 
labne, dukka, baby courgette, padron 
peppers,tomatoes, asparagus, sourdough

White Bean Cassoulet with Sausage 
Slow-cooked white beans with pesto, lemon 
and grilled beans, soft tomato, herbs, 
tomato concassé and chicken sausage. 
Finished with chicken jus. Served with 
focaccia

Soft Polenta (available weekends only)

Sautéed mixed mushrooms, two poached eggs, 
focaccia, grated pecorino

 

Fish & Chips 

Schnitzel & Chips  

Pasta 
Choice of Bolognese or butter and parmesan 
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piccolo 

macchiato

latte 

cappucino

flat white

mocha

coconut cloud coffee (vegan)

tiramisu iced latte
(served mascarpone ,chocolate 
and ladyfingers)

espresso 

long black 

cloudy black 

chai latte 

chocolate 

sticky chai 

matcha latte 

iced strawberry matcha 
iced coconut cloud matcha 
signature vegan matcha 

foam w_ coconut water 

english breakfast 
earl grey 
sencha green tea 
lemongrass ginger 
peppermint with fresh mint leaves
chamomile

iced black tea 
with sorbetto al limone

artini 
42 below vodka, passion fruit, ginger, 
orange blossom, orange juice, lime 

kumquat margy 
patron blanco, kumquat, 

calamansi, lemon, chilli oil 

stone fruit bellini 
mirabelle plum, mango, allspice, 
sparkling wine 

ruma spritz 
campari, grapefruit, rose water, 

rose wine, soda 

eastside ii 
bombay sapphire, st germain, lime 
pineapple, cucumber 

kiaora swizzle 
bacardi, honey, grapefruit, lime, 
angostura, port, soda 

bianca negroni 
bombay sapphire, campari, 

white cacao, chocolate bitters 

manuka old fashioned 
rye whisky, honey, maple, 

orange bitters 

casa iced tea 
lemon ginger and peach iced tea 

aloha 
non-alcoholic gin, allspice passion 
fruit, pineapple, cucumber, citrus

jiva kombucha 
watermelon & mint 

passionfruit & mango 

ginger & lemon 

jiva tonic shots 
reset - detox 

defender - probiotics 

ginger - immunity 

fresh juices 

generosity
lemon, ginger, kale, apple, cucumber, 
celery

ruma colada
pineapple, coconut water

rejuvenate
carrot, orange, ginger, lemon

straight-up
orange, watermelon, apple

double bay 
vital green powder, mango, matcha, honey, 
mango coulis, chia seeds 

ruma has it 
pineapple, orange juice, honey, blue 
spirulina yoghurt, strawberry coulis 

kiaora (protein) 
espresso, banana, cacao powder, dates, 
protein, coconut yoghurt, flax seeds 

bentley (plant based) 
banana, dates, peanut butter, mango 
coulis, chia seeds, almond 

berries (collagen) 
mixed berries, dragon fruit, honey, chia 
seeds, mango coulis, collagen 

add on:

protein

collagen

vital green
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decaf

extra shot

oat/ soy/ almond
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