
MENU  

Selection of items to take away available at the counter

B R E A K F A S T  |  U N T I L  1 1 : 3 0 A M

Members enjoy 10% off prices listed.
GF - Gluten Friendly, V - Vegetarian, VE - Vegan, O - Option 
A - Australian, I - Imported, M -Mixed

 

EGGS ON TOAST 
2 free range eggs (scramble, poached or fried), toasted sourdough,
roasted truss tomato, cultured butter (V, GFO)

AVOCADO TOAST 
Smashed avocado, cherry tomatoes, Persian feta, sourdough 
(VEO, GFO)

TEMPO FRENCH TOAST
House-made bread pudding, maple syrup, mascarpone, poched seasonal
fruit

BACON & EGG ROLL 
Streaky bacon, fried egg, aioli, BBQ sauce, potato bun (GFO)

SHAKSHUKA
Spiced tomato & capsicum sauce, baked eggs, salsa verde, toasted
sourdough

BREAKFAST RICE BOWL
Brown rice, cabbage, carrot, avocado, sesame, fried egg, fermented
black bean vinaigrette

ADD ONS 
Hashbrowns (1) | Roast tomato | ½ Avocado | Egg 
Bacon | Smoked salmon 
Marmalade | Vegemite | Peanut butter 
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OPENING HOURS
Monday to Thursday 8am to 3pm
Friday to Sunday 8am to 5pm

+4 

+6
+2

QUINOA SALAD 
Red quinoa, grated beetroot, carrot, fennel, alfafa, edamame
Add grilled chicken +6 | Add beef +8

CAESAR SALAD 
bacon, anchovies, croutons, parmesan, baby cos, egg(VO)
Add grilled chicken +6

TEMPO CHEESEBURGER 
180gm Angus beef pattie, American cheddar, lettuce, Spanish
onion, house pickles, Tempo sauce, chips
Add extra pattie +8

CRISPY CHICKEN BURGER 
American cheddar, lettuce, jalapeno pickles, diablo sauce, chips
Add extra pattie +8

RICE BOWL
Brown rice, cabbage, carrot, avocado, sesame, smoked salmon,
fermented black bean vinaigrette

GRILLED FISH OF THE DAY
Seasonal salad, lemon, tartare sauce

GOAT’S CHEESE, AVOCADO, TOMATO, ROCKET (VEO, GFO) 

CHEF’S SEASONAL TOASTIE

FRIES 
Garlic aioli 

FALAFEL
Falafel, dirty quinoa, hummus, labneh, pickles, broccolini

GRANDMA’S PORK & BEEF MEATBALLS 
Tomato sugo, parmesan, toasted sourdough 

KOREAN CHICKEN BITES 
Sweet chili , kimchi, Pickle radish, sesame, spring onion

FISH TACOS 
Battered flathead fillet (I), flour tortillas, rainbow slaw, jalapeño, 
pico de gallo, chipotle mayo 

CROQUE MONSIEUR
Luca’s ham, Mornay sauce, sourdough, slaw, pickles

MUSHROOM ARANCINI
Truffle mushroom arancini, parmesan, aioli

SPRING ROLL
Tofu, mixed vegetables, shitake & king oyster mushroom
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S H A R E D  B I T E S

A L L  D A Y  T E M P O  T O A S T I E S

|  F R O M  1 1 : 3 0 A M

T E M P O  C L A S S I C S  |  F R O M  1 1 : 3 0 A M  
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DRINKS
 

Pepsi 
Pepsi Max
Lemonade
Solo 
Dry Ginger Ale
Tonic 

San Pellegrino Chinoto Lemonade
San Pellegrino Blood Orange 
San Pellegrino Mandarine 
East Coast Lemonade & Mint 

Orange Juice 
Cranberry Juice 
Apple Juice 
Pineapple Juice 
Green Smoothie 
(Kiwi, pear, lime, mango)
Red Beetroot Smoothie 
(Apple beetroot, carrot, ginger,
lemon)

Heineken 0% Lager
Zero Hour Prosecco 

Espresso Piccolo
Macchiato 
Flat White 
Latte, Cappucino
Hot Chocolate
Mocha 

Dilmah Tea Range 
English Breakfast, Peppermint,
Chamomile, Green, 
Oolong with ginger & lyche

5
5
5
5
5
5 

6
6
6
7

5
5
5
5
10 

10 

7
10

4.5
4.5
4.5
5
5
5
5 

5 

Mt Kosciuszko PA 
Hahn Superdry Lager
Sydney Brewery Agave & 
Ginger Apple Cider

Dandelion “Fairytale Of The
McLaren Vale” Rose, SA

Casa Gheller Extra Dry Prosecco, ITA
Veuve Ambal Blanc de Blancs, FRA
Poetica Moscato, SA 
Full Swing Brut, SEA 

Opawa Pinot Noir, NZ 
Alkoomi ‘Grazing Collection’ Shiraz, WA
San Gorgone Chianti DOCG Il 
Bell Antonio, ITA 
Earthworks Cabernet Sauvignon, SA 
Full Swing Shiraz, SEA 

West Cape Howe Regional Riesling, WA
Casa Lunardi Pinot Grigio I.G.T, ITA
Wangolina Chardonnay, SA 
Vidal Sauvignon Blanc, NZ 
Full Swing Sauvignon Blanc, SEA 

Members enjoy 10% off prices listed.

Please note a 1.9% surcharge applies to all
credit card transactions. 

A 10% surcharge applies on Sundays, 
15% on Public Holidays.
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DAIQUIRI 

MARGARITA 

TOM COLLINS 

APEROL SPRITZ 

AMARETTO SOUR 

ESPRESSO MARTINI 

JUNGLE BIRDIE 
Dark Spiced Rum and Campari
with pineapple, lime and sugar

TEMPO SPRITZ 
Prosecco, Aperol, Creme De Peche and 
fresh orange juice topped with soda

PAVANA BRAMBLE 
Pink Grapefruit Gin, Pavan Grape Liqueur,
Elderflower with lemon and cherry syrup

TEMPALOMA 
Tequila with lime, topped with grapefruit soda
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S O F T  D R I N K S

w i n e
SPARKLING

B O T T L E S

C L A S S I C  c o c k t a i l s

S I G N A T U R E  c o c k t a i l sG B

red

ROSé
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