
Welcome to Nest. 
We’re so glad you’re here and hope you enjoy this slower season and it’s

produce from our local orchards, paddocks and our own homegrown harvest.   
Your support helps us champion a whole community of small business and sustainable 

country living.  From these farms to your fork, we thank
Happy Wombat hazelnuts and berries, Highfield Farm Lamb, Upper Murray Pasture-raised
eggs and honey, Pat from Batlow’s beets, greens, citrus & loads of seasonal gems, Batlow

apples, Tumbarumba wines, Amandas Tumbarumba produce and more.
Thank you for coming,

Laura & Team Nest xx

We’re Open
Monday – Friday 7am-3pm

Friday Nights from 5pm (pizza & specials menu)
Saturday 8am – 3pm

Private Dinners, Events, Catering, Movie Nights & more

@nestcinemacafe 

Nest - Cinema:Cafe:Books

Café Nest
56 Winton Street 
Tumbarumba 

Tel 02 6948 2950 
laura@café-nest.com    
cafe-nest.com

 
Nest Cinema Cafe Books

Established 2009

The original Masonic Lodge built in the 1950’s, was converted to a cinema cafe in 2004 
and 2009 when Laura took a tree change it became our beloved Nest.   A welcoming 

gathering place for locals and travellers alike - a space to slow down, connect and share 
the good life.  A retreat in the mountains where we embrace the glorious four seasons.

Here we bake our own cakes, sourdough, relishes and preserves and make extras so you 
can take home and share.  Alongside the eating and drinking, we host curated film 

screenings, live music and celebrations in our

theatre space (soon to include its own deck!)  We’d love you to join us at our events that 
keep us all connected with seasonal food and the journey to grow, hunt, gather, cook, 

preserve, feast and share.  

Stay tuned and subscribe to be part of the ongoing Nest story, movies & events
Subscribe at Cafe-nest.com

 



Orchard Porridge
Creamy Brushwood oats porridge with spiced poached quince, whipped cream and Nest 
hazelnut granola crumble — 16

Nourish Breakfast Bowl
Poached eggs, avocado, Nest dukkah, house potato hash, beetroot apple relish, whipped 
herb fetta, fresh pomegranate salsa, greens and grilled lime — 28
Add rose harissa + 4

The Lumberjack Stack
Fried bacon, poached eggs, two house potato hash, mushrooms, Nest tomato relish and 
toasted sourdough — 28

Berry French Toast
House-made blueberry sourdough focaccia with saucy local berries, cinnamon sugar, 
orange zest, whipped cream and pure maple syrup — 25
Add bacon + 7.5

Classic Eggs on Toast
Poached Upper Murray pasture-raised eggs on toasted sourdough with Nest relish — 14.5
Scrambled eggs + 2

Freshwater Find
Murray River smoked trout fillet, house potato hash, poached eggs, greens, beetroot apple 
relish and grilled lime— 35

 

Ploughmans Picnic
King Island Vintage smoked cheddar, our poached quince, champagne ham, Nest pickles, 
house sourdough, Gilmore Valley extra virgin olive oil and hazelnut dukkah — 22

Kitchen Garden Grain Salad
Roasted pumpkin, wholesome winter grains, hazelnut dukkah, whipped feta, beetroot 
apple relish, greens and fresh pomegranate herb salsa — 26

Smoked Trout Hash Stack
Murray River smoked trout fillet, two house potato hash, whipped herb feta, fresh 
pomegranate salsa and seasonal greens — 35

Big Beef Burger
Housemade beef herb patty, bacon, cheese, Nest pickles, onion jam, greens and citrus 
mayo in a garlic Turkish bun — 29
Add chips +7

Winter Bowl
Ask your host about this week’s slow-cooked stew, aromatic pho or hearty seasonal soup 
inspired by local produce and mountain weather

Three Cheese Toastie
King Island Vintage smoked cheddar, cream cheese, mozzarella and our onion jam on 
toasted sourdough with fresh apple rocket salad — 18
Add ham + 4

Bacon & Egg Roll
Fried egg, bacon and Nest relish in grilled Turkish bread — 14.5
(v) Swap bacon for haloumi
Add a) avocado + 5
Add b) haloumi & greens + 6
Add c) hash + 5
(d) Deluxe — avocado, haloumi, greens & hash 25

House Fruit Toast
House sourdough studded with fruit, toasted and served with salted honey butter — 10

Toast
Sourdough / Turkish / Gluten Free Served with butter + your choice of Vegemite, honey, 
Nest jam or hazelbutter — 10

Haloumi Fries
A delicious cheesy appetizer of fried haloumi fingers with our beetroot apple relish — 18

Plate of Bacon — 8.5

Beer Battered Chips
Small 7 / Large 12

Sweet Potato Wedges
Small 9 / Large 16
Make it Saucy: Tomato / BBQ / Citrus Mayo / Sweet Chilli Sour Cream — 1.5

LITTLE EATERS 

Picky Plate Tasty cheese, ham, toast fingers and seasonal fruit — 12.5

Onesie One Fried egg,  one fried bacon, one toast — 12.5

Greek Yoghurt & Seasonal Fruit — 9

Check out our Deli and Dessert fridge for croissants, tarts, toasties and food good to go.

SEASONAL DRINK FEATURES
Local Wine by the Glass $12
Spiced Quince House Cordial: Served Hot with citrus or Iced Sparkling Spritzer —$9
Cider Batlow Crafty Cider or Apple Thief Blueberry & Apple —$8
Grounded Pleasures Hot Chocolate: Chilli, Real White, French Mint, Sicilian Orange —$8
Spiced Nest Dark Hot Chocolate with whipped cream & marshmallow —$8
Real Blueberry Milkshake —$10  Small size —$7

Plus a full range of tea, co�ee, juices and soft drinks

 

Please advise us if you have any food allergies.  We make most of our food in house, our 
kitchen contains dairy/wheat/gluten/eggs/nuts/seeds – We take precautions with your 

allergy however there could be traces of these ingredients

BREAKFAST
until 11am

ALL DAY
Until 2pm

LUNCH
11:30am–2pm


