
KIDS BREAKFAST       $11
Scrambled Eggs on Turkish Bread     
Cheese Toasty on Turkish Bread  
Buttermilk Pancake with Ice-Cream     
Smashed Avocado on Turkish Bread     

 
KIDS LUNCH All meals include juice box    $15
Penne with Napoli Sauce      
Chicken Nuggets & chips     
Battered fish & chips     
Chicken schnitzel with gravy & chips
Chicken parma & chips
Kids chicken boat pizza with BBQ sauce 
Kids ham, cheese & pineapple boat pizza

PARMA’S
(10am - LATE)

ALL PARMA’S SERVED WITH BATTERED FRIES AND SLAW

Naked Chick      $22
Plain crumbed chicken schnitzel 300 grams served with 
a side of gravy. 

Bawk Bawk       $25
Napoli sauce, gypsie ham topped with mozzarella cheese

Pecker's Signature     $28
Maple bacon, ham hock, smoked beef rib & mozzarella cheese

Surf & Turf      $29
Chorizo, garlic prawns & mozzarella cheese

Hen-Orita      $25
Tomato salsa, corn chips, guacamole, sour cream, jalapeños & 
mozzarella cheese

Fiery God Father      $27
Hot salami, roasted capsicum, chili infused olives & a chili 
mozzarella cheese

Hay Ho Avo      $26
Bacon, avocado & mozzarella cheese topped with hollandaise

Irish Bird       $26
Irish cream mashed potato, caramelised onion & Guinness pan 
gravy

Vegan       $65
Vegetables schnitzel, pulled jackfruit, roasted capsicum & vegan 
cheese

GOURMET BOAT PIZZA
(10am - LATE)

Roasted Lamb Pizza     $24
Napoli, herb roasted lamb, sheep’s fetta, tzatziki, rocket

Harissa Chicken Pizza     $21
Napoli, chicken, double smoked bacon, capsicum, 
bocconcini, avocado

Romana Pizza      $20
Napoli, prosciutto, bu�alo mozzarella, parmesan, rocket

Hot Hungarian Pizza     $22
Napoli, salami, semi dried tomato, olives, chilli, red onion, 
3 cheese blend basil pesto

Smoked Pulled Pork Pizza     $23
Napoli, bbq pulled pork, cherry tomato, onion mozzarella, 
slaw

Black Tiger Prawns Pizza     $27
Napoli, spinach, creamy garlic prawns ,cherry tomato, 
mozzarella

Cheese Cheese Cheese Pizza    $19
Napoli, bu�alo mozzarella, sheep’s fetta, mozzarella, 
basil pesto, oregano

Fair Dinkum Pizza     $23
Napoli, Aussie beef, ham, smoked bacon, free range egg, 
caramelised onion bbq sauce

Smoked Salmon Pizza     $25
Napoli, spinach, dill and caper
 cream cheese, cherry tomato, 
smoked salmon, rocket

Vegan Calzone - Folded Pizza    $19
Sautéed spinach, mushrooms, pumpkin, 
vegan mozzarella

BREAKFAST (7am-3pm)

Buttermilk Pancake     $20
Buttermilk pancake with raspberry compot, shortbread 
and almond crumble and sticky date butter scotch. 

Vanilla Bean, Honey & Mango Panna Cotta   $18.5
Served with homemade muesli, blueberry yoghurt 
and seasonal berries

Eggs Your Way      $13
Two free range eggs cooked to your choice of scrambled, 
fried or poached, served on Turkish bread

Breakfast Board       $26
Flat bread, Italian baked beans, bacon, 2 poached eggs, 
house granola with Greek yoghurt, palm treacle and a freshly 
squeeze orange juice  

Cafe Chilli Scramble  (GF Option)  $19
With house chilli jam, crispy chorizo on Turkish bread 
and a side of slaw

Turkish Menemen (Omelette) V (GF Option)  $20
Tomato, green peppers, onion, olives, pumpkin, 
finished with feta cheese & herbs served withTurkish bread. 
(Add ham $3)

Fracassato Avocado V (GF Option)  $24
Lime and sea salt smashed avocado on Turkish bread with grilled 
cherry tomatoes, fetta, beetroot & apple relish, rocket dukkah and 
a poached egg

Ki�er, Zucchini, Cauliflower & Halloumi Fritters V  $24
Served on red pepper Babaganush with 
house pickled eggplant, smashed avocado 
and a poached egg 

Rubia Benny      $23
Served on a brioche bun with house smoked beef brisket, 
2 poached eggs & wholegrain mustard hollandaise

Green Falafel Plate V  (VG Option)  $21
With flakey flat bread, tabbouleh, spinach hummus & 
a poached egg 

Rubia Smoothy Bowl V     $22
Banana and acai smoothy bowl with house granola, seasonal 
berries, chia seeds and nuts

Fruit Bread with strawberry and honey   $13 

Breakfast Sides      $4.5
Flat bread, Hash brown, bacon, grilled cherry tomatoes, baked 
beans, mushrooms, one extra egg, halloumi, spinach, fetta, 
hollandaise
Smoked salmon & Avocado smash    $6

LUNCH (10am-Late)

STARTERS
Vegetarian Antipasto Platter (serves 1-2 people)  $28
Roasted mushrooms, capsicum, pickled eggplant, olives, soft cheese, 
duo dips served with Turkish bread.  (Add cured meats $8)

Cheesy Arancini Balls (3)      $13
Panko crumbed, balsamic beetroot, sweet pumpkin rice balls 
with romasco & parmesan 
  
Spicy Battered Cauliflower      $11
served with fire roasted tomato and jalapeno salsa V VG   

Chili Caramel BBQ Chicken Wings (4)    $12
served with siracha tomato & pomegranate relish GF 

Warm Chorizo & Chickpeas Salad GF  V&VG options  $14
Spanish onion, semi dried tomatoes, raisins, vegan fetta & 
lemon dressing 

Garlic Bread V (+ Cheese $1, + Bacon and Cheese $4)  $8

MAINS

Mixed Grill (serves 2-3 people)    $72
House smoked beef ribs, sticky caramel pork belly, Caramel BBQ 
chicken wings, creamy garlic prawns, spicy calamariserved with chips 
and slaw

Deconstructed Chicken Shawarma    $28
Harissa marinated grilled chicken, fries, Spanish onion, cucumber, 
tomato, tzatziki, fetta & pita bread

Mediterranean Bowl  GF   (VG option)  $26  
Cherry tomato, cucumber, onion, pickled eggplant, chickpeas, quinoa, 
avocado, hummus with grilled chicken or falafel

The Holy Grail Burger - Served with battered fries  $23
Grilled angus beef, crispy pork belly, double cheese, 
double smoked bacon, caramelized onion relish, 
lettuce, roasted garlic mayo in between a damper bun 

Prawn Busara GF       $29
Black tiger prawns cooked with onion, garlic, chives and 
sa�ron in tomato & white wine sauce served with pulao rice

Spicy Calamari Salad  VLG     $25
Rocket, spinach, roasted capsicum, Spanish onion, sheep’s fetta, cherry 
tomato, cucumber, with honey mustard dressing

Red Wine Braised Lamb Shoulder VLG Option   $32
8 hours slow cooked Lamb Shoulder served with creamy parmesan 
polenta and green beans

SIDES

Onion Rings       $9 

Loaded fries
 (upgrade to wa�e fries Cheese, Gravy & Pulled Pork + $3)  $13

Beer Battered Fries (add herbs & fetta $3.90)    $7

Wa�e fries      $8

 

SIDE SALADS

Grilled Halloumi Salad      $13 
Rocket, walnut, pear, honey and lemon dressing

Fattoush Salad (+ chicken $6)    $12
Tomato, cucumber, red onion, avocado, toasted lebanese bread, 
sumac & sherry dressing

Dijon Potato Salad     $8
With crispy bacon & spring onion

Coleslaw      $7
Cabbage, celery, carrot & raddish dressed 
with a creamy mayo dressing

DESSERT

NY Style Baked Cheese Cake     $12
with a Toblerone almond nougat & crème de cacao cream   

Cream Brûlée       $11
with blueberry coulis

Caramel and Chocolate Lava Calzone   $12

Classic Pavlova      $9
with passionfruit syrup, mixed berries & clotted cream

Double Chocolate Brownie    $9
With a caramel sauce, clotted cream & topped with peanuts

PASTA
Mediterranean Prawn Linguine    $29
with black tiger prawns, olives, chili, parsley, red pepper & feta 
cheese tossed in black tru�e olive oil      

Forest mushrooms and Roasted Chicken Carbonara  $27
With Smoked bacon cooked with creamy white wine sauce finished 
with free range egg yolk ,parsley and freshly grated gruyere cheese

Penne Sicilian  V option    $23
with roasted peppers, salami, onion, olives & chili in a Napoli sauce 
topped with parmesan and rocket 



COFFEE 

House Blend (Latte, Cap, F/W, Magic etc)    $4.2
Single Origin      $5.2
Black Brew - Filter     $3.5
A�agatto (add Frangelico $8)     $6
Strong, Soy                +$.50
Almond, Lac Free, Oat milk    +$1

PURE ORGANIC TEA LEAVES

English Breakfast, Earl Grey, Green, Peppermint, Chamomile, 
Lemongrass & Ginger 
        Tea for 1 $5.2 Tea for 2 $9.9

HOT DRINKS

Hot Chocolate, Vanilla Chai, Spiced Chai    $5.5
Prana Sticky Chai     $6.5 

COLD DRINKS

Iced Co�ee, Iced Chocolate (served with cream & ice-cream)  $7.5
Iced Mocha, Iced Chai     $7.5
Iced Latte, Iced Long Black     $7.5

SMOOTHIES       $10.9 

Mixed Berry
Coconut water, mixed berries, chia seeds and honey

MILKSHAKE       $7.9 

Blue heaven, caramel, strawberry, vanilla, chocolate, 
lime, topped with whipped cream

OJ -Freshly squeezed     $7.5 

FRUIT  JUICE       $6
Orange, pineapple, apple, mango

SODA & SPARKLING   
Still or sparkling water                       $7/10.5
Soda‘s       $5.5
coke, coke no sugar, lemon, tonic & soda water

Lemon, Lime & bitters     $6.5
        

 

WINE     GLASS  BTL

Signor Vino Prosecco   $12  $50
Signor Vino Moscato   $7.5  $35
Stoneburn Sauvignon Blanc  $10  $40
Lambrook Pinot Gris   $10  $40
ALoft Rosé    $10  $40
Stoneburn Pinot Nior   $10.5  $42
Growers Touch Cabernet Sauvignon $8.  $36
Lost Buoy Shiraz    $10.5  $42

BEER

Corona       $9.5
Crickerters Arms Lager     
Moo Brew Pilsner     
Two Birds Indian Pale Ale     
Furphy Ale       
Wild Yak Pacific Ale      
Mountain Goat Fancy Pants Amber Ale   

Asahi Dry Black      $12
Great Northern Super Crisp    $8.5

BEER ON TAP - 475ML    
CarltonDraught      $11
Tap of the month     $11

CIDER

Coldstream Apple Cider     $12

COCKTAILS

Espresso Martini     $20
Rubia premium co�ee, kailua, vanilla vodka
   
Mystic Butterfly Pea     $19
Ink gin, butterfly pea flower syrup, tonic water   

Raspberry Bellini     $20
gin mare, prosecco & muddles raspberries

Long Island Ice Tea     $25
Vodka, tequila, white rum, gin, Cointreau, 
lime juice & coke

Aperol Spritz      $19
Aperol, Prosecco & soda 

Selected House Spirits Available    $10 
    

https://www.buoyboyboatpizza.com
0422 042 829

https://www.peckersparma.com
0431 184 134

https://www.rubiacafe.com.au
1300 889 829

Rubia is an amzing space for a function.  Cobtact our team to 
arrange a tour and down load our function pack here. 

We are thrilled to bring you something very special, 
an elegant High Tea experience in your home 
or in our beautiful cafe.  
Check our website for an option that will suite and 
call 1300 889 829 to book. 
48 hours notice is required. 


