
BREAKFAST

PLEASE NOTE, FOR EFFICIENCY OF SERVICE - BREAKFAST DISHES CANNOT BE CHANGED & WE DO
NOT DO ITEMISED SPLIT BILLING. WHILST WE TAKE PRECAUTIONS TO MINIMISE THE RISK OF CROSS
CONTAMINATION, WE CANNOT GAURANTEE THAT OUR DISHES ARE 100% ALLERGEN FREE.

ALL OUR SEAFOOD IS LOCALLY SOURCED FROM AUSTRALIA THROUGH FINS SEAFOOD.

(v) – vegetarian (vg) – vegan (gf) – gluten free (o) – option available
(please ask one of our friendly staff about these & please make it known if you have any allergies) 
A 15% surcharge applies on all public holidays

(available every day 7am -1130am)

ADD SOMETHING??
toast (x2) // roasted tomato // spinach // avocado 5.5 // saffron & tomato baked beans 5.5 // eggs (x2) 6.5

bacon // mushrooms // hash browns (x2) // pork chipolatas (x3) 7.0 

smoked salmon // chorizo 7.5

TOAST
sourdough or 5 seed wholemeal	 9.0  
fruit walnut or gluten free 	 11.5

BANANA BREAD (T/A OPTION) (V)	 12.5
honeycomb butter	   

TOASTED MUESLI 	 19.0
dried fruits, toasted almonds, coconut, honey yoghurt, seasonal fruits, served with milk 	

OMELETTE (VO, GF)	 22.0
rolled omelette filled with mushroom, ham, tomato, spinach and mozzarella 	

SCARBS WINTER BOWL (GF, V)  	 21.0
pan fried sweet potato, mushroom, black beans, roast capsicum and kale, topped with fried egg 	
add chorizo?	 +7.0

BELGIAN WAFFLE	 21.0
summer berry compote, maple syrup, oat crumble, double cream, mint garnish	

 
B.L.T BAGEL (VO, GFO)	 21.5
toasted sunflower bagel, smashed avocado, spinach, tomato, bacon 	
add an egg? 	 +3.5

BACON & EGG BURGER (T/A OPTION) (GFO) 	 19.5
swiss cheese, spiced tomato relish, milk bun 	

SMASHED AVO (V, GFO) 	 25.0
ciabatta bread, crumbled feta, cherry tomato, basil, white balsamic, hazelnut dukkah 	

SANDBAR EGGS 	 25.0
your choice of bacon, smoked salmon (+ 3.0) or smashed avo, served with spinach, poached eggs,
hollandaise, english muffin 	

EGGS 3 WAYS (V, GFO) 	 18.5
poached, fried or scrambled, sourdough toast 	

VEGETARIAN BREKKY (V, GFO) 	 31.5
eggs, tomato, mushrooms, avocado, saffron & tomato baked beans, spinach, sourdough 	  

SCARBORO SURF CLUB BREKKY (GFO) 	 33.0
eggs, bacon, tomato, mushrooms, pork chipolatas, sourdough 	

KIDS MENU
egg & toast/bacon & toast 	 13.0  
bacon, egg & toast 	 16.0
waffle (ice cream & maple syrup) 	 15.5



DRINKS

MILKSHAKES	  kids size 5.0 // thickshake 9.5 
vanilla // chocolate // strawberry // banana // spearmint // caramel	 8.5 
oreo shake served with cream	 9.5

SMOOTHIES 	 11.0
BERRY BLITZ: mixed berries, lychee, banana, apple juice	  
TROPICAL TEASE:  passionfruit, mango, pineapple, orange juice	

COLD PRESSED JUICES 		  11.0
PINKY’S: pink dragon fruit, granny smith apple, orange, mint, lemon 
GREEN JUICE: kale, pear, zucchini, ginger, lemon 
MANGO UNCHAINED: mango, passionfruit, orange
COLD PRESSED OJ 	

HAIR OF THE DOG
BUBBLES										          GLASS // BOTTLE 
Mimosa    			                                	    				    14.0		   
The Sandbar ‘Kool Korner’ Chardonnay Pinot Noir	 (South East Australia) NV       		  13.5  // 59.0
Howard Park ‘Petit Jete’ (Great Southern, WA) NV						      15.0  // 69.0
Mad Fish Prosecco (Great Southern, WA) NV              	  				    15.0  // 69.0
Howard Park Rose (Great Southern, WA) NV                         		    		    	  	  81.0 
Pommery Brut Royal (Champagne, Fr) NV                           	              		                      213.0

BLOODY MARY				                  				    22.0 
(plus full alcohol menu available daily from 7am and 10am on Sundays)	

ICED TEA 	 9.0 
THE SANDBAR CLASSIC	  
lemon, mango & passionfruit	

JUICES	 6.5  
kids size 	 4.5
orange // apple	
pineapple // cranberry //tomato		

SOFT DRINK 	 		
pepsi, lemonade, solo, pepsi max, sunkist,	          6.0 
dry ginger ale, tonic water   
soda 	 3.8 
lemon lime bitters 	 6.5 
soda lime bitters	 5.5
upgrade soft drinks to a pint 	 +2.0 
sparkling water 	 750ml 7.5 // 300ml 4.8

TEA 	 5.2
english breakfast supreme 
earl grey  
china jasmine green premium
peppermint 
lemongrass & ginger
chai
licorice mint
chamomile

ALL COFFEE	 5.1 
upsize for an extra	 1.6

 
TURMERIC LATTE 	 5.8 
MOCHA 	 5.8
MATCHA	 6.5
CHAI LATTE 	 5.8
DIRTY CHAI 	 6.4
HOT CHOC 	 5.4
AFFOGATO	 6.7
BABYCINO					     3.5

 
soy // almond 	 +.9
oat // lactose free 	 +.9
decaf // ex shot 	 +.9

 
FLAVOURED SYRUPS	 1.5
vanilla // caramel // hazelnut	

THANKS TO OUR AMAZING LOCAL SUPPLIERS

MOCKTAILS  	 16.0
SPICY GRAPEFRUIT MARGARITA: grapefruit juice, fresh chilli, sugar syrup, lime
GRAPEFRUIT & ELDERFLOWER SPRITZ: grapefruit juice, elderflower monin, soda water, sugar syrup & lime
SALTED CARAMEL ESPRESSO MARTINI: dbl shot fresh coffee, salted caramel syrup
EARL GREY SOUR: early grey tea, basil, lemon juice, sugar syrup, cranberry juice

ICED DRINKS	  
iced latte // iced long black 	 7.5
iced coffee // iced chocolate 	 8.5
iced mocha // iced chai // iced matcha	 8.5

iced strawberry matcha latte			              9.8
fresh strawberry puree, iced matcha

hazelnut & chocolate cold foam iced latte  		            9.5
cold foam with chocolate & hazelnut syrup
*cold foam contains dairy

cloud coffee 					                8.0 
iced long black with salted caramel cold foam
*cold foam contains dairy

KOMBUCHA 	 9.0
- ginger & lime
- dragon fruit	


