Welcome to Hot Shott!
As lovers of good food, good coffee and good times we have always
wanted to bring something special to the GC and we are thrilled to be
able to share our dream with you. We are absolutely passionate about
what we do and hope that our passion shows throughout.
The best thing is, you can have anything off our menu at any time of the
day so we’ll always be able to scratch that itch and if somehow you can’t
find something you like, just ask us and we’ll do our best to accommodate
you. Thank you for coming down to visit us, we hope you love Hot Shott
as much as we do!
Jenna and Kellie
PS Make sure you try our signature truffle, Parmesan and rosemary duck
fat fries!

FOOD

LIGHT START BREAKFAST
Available all day

Smokin’ Rainbow Trout Rainbow trout, smashed avocado, cherry
tomato, red onion, dukkha, Danish feta, grilled lime on toasted
sourdough, finished with Applewood smoke $17.5
Smokin’ Avo Smashed avocado, cherry tomato, red onion, dukkha,
Danish feta & grilled lime on toasted sourdough, finished with
Applewood smoke (veg) $15 ADD poached egg $3 ADD bacon, smoked
salmon $4
Bagel Board Create your own- Duo of petite bagels, sliced prosciutto,
smoked salmon, avocado, cheddar cheese and accompaniments $16.5
ADD third bagel $3.5
Hot Shott Continental Homemade maple granola with yoghurt & milk,
fig toast, croissant, strawberry preserve, seasonal berries (veg) $16
Not Just Toast Fig, apricot, hazelnut & pistachio toast with ricotta
cheese and orange marmalade (veg) $9.5
Chia Pudding Banana, honey, milk & almond soaked chia, topped with
pistachio & macadamia crumble, fresh berries, granola & toasted
coconut (veg, GF) $12.5
Acai Bowl Acai, banana, seasonal berries, pistachio & macadamia
crumble, house made granola, toasted coconut (vegan) $13
Granny’s Bircher House made bircher, Granny Smith apples, vanilla
yoghurt, home made maple muesli crumble, fresh berries (veg) $12
Add Ons
Toasted Sourdough piece, hollandaise $2
One egg, potato hash cakes, spinach, roasted vine tomato, mushrooms,
grilled asparagus, feta $3
Bacon, avocado, prosciutto, smoked salmon, smoked trout, parmesan
gnocchi, chorizito, haloumi $4

HEARTY BREAKFAST
Available all day

The Benedict of Benedicts Two poached eggs, smoked leg ham,
crumbled feta, asparagus, house made hollandaise & roasted vine
tomato served on mini French croissants $17
Swap ham for smoked salmon or bacon $2
Olla Caliente Two eggs baked in a hot pot, Spanish style with vine
tomatoes, smoked paprika, chorizo, mixed beans, capsicum, onion,
parmesan cheese & crusty bread with dukkha $17
Hot Shott Brekky Burger Bacon, fried egg, smashed avocado, onion
jam, tomato relish & hollandaise on a brioche bun $12.5
Cinnamon Scroll Buttermilk Pancakes Vanilla ice cream, macadamia &
pistachio crumble, seasonal berries & maple syrup (v) $16
All Hashed Up… House made potato hash cakes, soft poached eggs,
forest mushrooms, wilted spinach, vine cherry tomato & house made
hollandaise (v) $16.5
ADD bacon or smoked salmon $4
The Hottest Hot Brekky Bacon, eggs your way, chorizito, hash cake,
vine tomato, forest mushrooms, onion jam & hollandaise with
sourdough $19 ADD avocado $4
Trio of Brekky Sliders Bacon, egg & homemade ketchup, BLT with a
hash cake, sausage pattie, onion jam & cheddar cheese on brioche
sliders $17
Scramble!!! Scrambled eggs with crème fraiche, chives, toasted sour
dough & roasted tomato with your choice of bacon, prosciutto,
smoked salmon or avocado $17
Brulee Eggs House made parmesan gnocchi sautéed with mushroom,
spinach, red onion and cherry tomato topped with 2 poached eggs and
torched hollandaise $17.5
ADD bacon or smoked salmon $4

LUNCH TIME
Available all day

Serious Burger Black Angus beef pattie, bacon, egg, lettuce, tomato,
aged cheddar, onion jam, brioche bun served with truffle, parmesan,
rosemary duck fat fries and aioli $18.5
Flamin’ Chicken Caesar Burger Grilled marinated chicken breast,
bacon, egg, cos lettuce, house Caesar dressing on Turkish bread with
truffle, parmesan, rosemary duck fat fries and aioli $18
Veggie Delight Burger Chickpea pattie, cumin, coriander, lettuce,
tomato and onion salsa, grilled haloumi, hummus with sweet potato
fries and aioli (V) $17
Slider Trio All 3 of the above awesome burgers with your choice of
truffle, parmesan, rosemary duck fat fries OR sweet potato fries and
aioli $19
Feta and Avo Salad With crispy bacon, cucumber, raddish, red onion,
cherry tomato, market greens, dukkah and aged balsamic dressing $16
ADD grilled chicken, grilled prawns or smoked salmon $4
Hot Shott Cob Salad Marinated grilled prawns, boiled egg, cherry
tomato, grilled corn, bacon, avocado, red onion, baby cos lettuce and
market greens, feta, grilled lime and garlic vinaigrette $17.5
Croque Madame A traditional French toasted sandwich with smoked
ham, aged cheddar, béchamel, wholegrain mustard on sourdough
topped with a fried egg, market salad with balsamic dressing $16
Charcuterie Board Sopressia salami, grilled Sicilian chorizo, duck
rillette, prosciutto, anchovy toast, marinated olives, cornichons,
seeded mustard, goats feta, crusty bread $22
Add ons
Grilled chicken, grilled prawns, smoked salmon $4

SIDES
Hot Shott Fries Fried in duck fat, coated with parmesan, rosemary and
truffle with aioli $9
Sweet Potato Fries Accompanied with aioli $9
Rustic Fries Accompanied with tomato sauce $7
Crusty Sourdough Toasted, olive oil, dukkha $6

KIDDIES EATS
Smiley face pikelets Honey, banana and choc chips (v) $8
Toastie with the mostie Cheese toastie served with fries or fruit $8
ADD ham $2
I love eggs! Scrambled on toast or dippy with soldiers $7
Porridge Warm porridge with honey and strawberries $7
Nuggies Chicken nuggets with chips and tomato sauce $8
Mini Beef Burger Beef pattie, cheese and tomato sauce with fries $8

Check out our cabinet for sweets and treats such as freshly baked
scones, banana bread, muffins, brownies, melting moments and more!

DRINKS

COOL DOWN
Mango Weiss Bar A DAIRY FREE beverage, tastes exactly like a Mango
Weiss Bar! Mango, coconut water, coconut milk blended with ice $8
S’mores Milkshake Chocolate, biscuit pieces, toasted marshmallow,
ice cream and milk $8
Ginger and Lemongrass Iced Tea Cold, refreshing & good for you $7.5
Smoothies Banana, mixed berry or mango and passionfruit $8
ADD Protein powder $1 Kids size $6
Milkshakes Chocolate, Caramel, Vanilla or Strawberry $7
Make it thick $1 Kids size $5
Design your own freshly squeezed juice $7.5
ADD chia seeds soaked in coconut water $1 Kids size $5.5
Carrot Top Carrot, orange, lemon and ginger $7.5
Summer in a Cup Apple, orange, watermelon and pineapple $7.5
Soft Drink Coke, Coke Zero, Lemonade, Water $3 Sparkling water $4

“IT’S GETTING HOT IN HERE…”
Liquid Gold!!! Espresso, ristretto, macchiato $4
Cappuccino, flat white, latte, piccolo latte, long black $4
Chai latte, hot chocolate, mocha $4.5
Dirty Chai, Tumeric latte $5
Affogato $6
Tea Time English breakfast, earl grey, chai, chamomile, peppermint,
Genmai Cha (green tea blended with rice), ginger and lemongrass $5
Extras Mug, extra shot, decaf, Bonsoy, almond milk, lactose free milk,
coconut milk, caramel, hazelnut, vanilla, coconut or mint syrup $0.5

FOR THE 18+ (FROM 10AM)
Wine by the Glass
Hardys ‘Riddle’ range
Sparkling Brut, Savignon Blanc, Chardonnay, Cabernet Merlot $7
Grant Burge ‘Benchmark’ Rose $8.5
Grant Burge ‘Benchmark’ Pinot Grigio $8.5
Wine by the Bottle
Hardys ‘Riddle’ range- Sparkling, Savignon Blanc, Chardonnay $32
Drift Savignon Blanc, Marlborough NZ $42
Grant Burge, Benchmark Pinot Grigio, NZ $42
Hardys ‘Riddle’ range- Cabernet Merlot $32
Drift Pinot Noir, Marlborough NZ $49
Starve Dog Lane Shiraz $45
Grant Burge Rose, Benchmark $42
Beer
Cascade Light $6
Peroni Leggera $7
Peroni Nastro Azzuro $7.5
Crown Lager $7.5
Somersby Apple Cider $7.5
Cocktails
Frose Grant Burge Rose blended with fresh strawberries and ice…. Frozen
rose! Glass $9 Jug $32
Mango Wiess Bar Bacardi, mango and coconut blended with ice (dairy
free) $11
Hot Shott Espresso Martini Vodka, Kahlua and a double shot of our
delicious espresso coffee shaken and chilled! $15

