
 

 

Sandwiches (brioche bun)                                                             Dine In Charge: $1.50 

 

House cured gin & lime Atlantic salmon with wild rocket, sour cream, chives,  
capers & cornichons                                                     10.0 

Mexican grilled chicken with semi-crudo chorizo, Swiss Gruyere cheese,  

avocado, baby spinach & RHCL tomato relish                                                                                               12.5 

San Danielle prosciutto, Shaw River buffalo mozarella, fresh tomato, basil & aged balsamic            10.0       

Bacon & egg with our RHCL Tomato & Capsicum Relish                                                                              9.5 

Ham, Gruyere cheese, tomato & fondue (in toasted sourdough)                                                                 9.5 

RHCL Classic ‘BLT’        9.5 

Roasted mushroom w/ Swiss Gruyere cheese, fresh basil, tomato, wild rocket w/ garlic aioli v        10.0 
 

     
 

 

      Beverages 
 Coffee & tea from                                                       3.6 
 Mineral water                                                             4.5 
 Chinotto/ Aranciata rossa                                        3.5 
 Bottled Phoenix organic drinks                              4.0 
 Coke/ Lemonade cans                                               3.0  

 

  

 Takeaway Menu 
 

Available from 8.00am 
 

Richmond Hill’s famous cheesy toast v                9.0                                                                      
with RHCL’s Eggplant & Chilli Pickle v                               11.0  
 
Smashed avo toast Meredith goat’s feta, mint, cherry tomatoes, roasted hazelnuts &                    14.0 
beetroot hummus v*  
 
RHCL Bircher muesli with wild orange & cacao crumble, rhubarb & raspberry compote,  
burnt pineapple marshmallow, orange crisp & citrus flavours                                           9.5 
                   
5 grain porridge - sticky wild rice, rhubarb & raspberry compote, pistachio  
crumble, passionfruit, lychee, fresh lemon balm, cinnamon sprinkle & basil seed syrup                         11.5
                                    
Toasted fruit bread with lemon ricotta, honey comb shard, summer berries & honey                              9.0
                  

     

Available from 11.00am 
  
Soup of the day with sourdough toast                    9.0
                
Roast candied pumpkin & black pearl barley salad w/ shaved beetroot, kale, baby green 
beans, goji berries, pumpkin seeds, activated almonds, wild rocket, Meredith goats feta &  
pear dressing  v                                                                                                                                                           15.0                                                                                                                                                                                                                                                                                                                                                         
Add chargrilled chicken  /  cherry wood smoked duck breast                                                             5.0 / 9.0 
 
Wagyu beef burger  with American cheese, bacon & coffee relish, pickles, mustard, baby  
gem lettuce, tomato, aioli w/ mac & cheese croquette on a toasted brioche bun w/ chips                         18.0                              
                                                                              
Summer risotto – zucchini, peas, Summer squash, baby globe artichoke & lemon mascarpone  
cooked in basil stock topped w/ freshly grated parmesan & Cypriot black volcanic salt  v, gf                 19.5 
               

Beer battered market fish & chips with mushy peas & tartare                                          20.5    
     

 

 
Please note some takeaway 

items may take 10 – 15 minutes 
to prepare 


