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GALETTE

FRIED CHICKEN

BOWL OF FRIES

BRUSSEL SPROUTS

BACON 

FIELD MUSHROOMS

WILTED GREENS
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GRANOLA (ve)

House granola, coconut yoghurt, cherry 

compote, cardamon poached strawberries, 

lemon balm 

AVOCADO (v, gf-o, ve-o)

Avocado, poached eggs, whipped zhoug 

ricotta, hummus, toasted seeds, pickles, 

lemon, sourdough 

+ add bacon 7

FRUIT TOAST (ve)

Three Mills orange and raisin loaf, 

espresso butter, candied pecan

FRENCH TOAST (v)

Spiced poached figs, mandarin, cashew 

cream, vanilla bean ice-cream, brandy 

snap, rose 

EGG & BACON ROLL (v-o, ve-o, gf-o)

Fried egg, bacon, cheddar, pickled 

cucumber, H.RD BBQ sauce, aioli, bun

+ add fries      5
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GALETTE (v, gf)

Potato galette, bean skordalia, beetroot, 

fennel, crème fraiche, puffed wild rice 

+ add bacon      7  

BENEDICT (gf-o, v-o)

Speck, wilted greens, zhoug, seeded 

mustard hollandaise, poached eggs, 

sourdough

+ mushroom       7

 

CHICKEN BURGER (gf-o)

Fried chicken, chilli jam, sesame aioli, 

jalapenos, slaw, ciabatta bun, fries 

BRUSSEL SPROUTS (v, gf, ve-o) 

Roasted Brussel sprouts, spiced cashew 

cream, quinoa tabouleh, labna, olive,

pickled cucumber 

+ poached egg    3.5
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Kitchen closes 

M — F 2PM | Weekends 2:30PM 

v — vegetarian | ve — vegan 

gf — gluten free | o — option

WE ARE A CASHLESS VENUE

CREDIT CARD SURCHARE APPLIES

Mastercard + Visa debit 1.5%

Visa credit/ AMEX/ JCB 1.1%

Diners 2.5%

Surcharge applies 

10% weekend | 15% public holiday

HOUSE PICKLES 

AVOCADO

HOLLANDAISE

HUMMUS 

CHILLI JAM

EXTRA EGG

TOAST
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H.RD
@highroad.cbr | w w w.highrd.com.au | hi@highrd.com.au | functions@highrd.com.au

Highroad acknowledges the Ngunnawal and Ngambri people, as the First Peoples of this land and their 

continuing connection to community, culture and country. We pay our respects to all Elders past and present 

and extend that respect to all Aboriginal and Torres Strait Islander peoples today. 
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