SUN
SET

CHEVRON

HOT DRINKS

FLAT WHITE

CAPPUCCINO

LATTE

PICCOLO CUP $5.00
MAGIC MUG $6.00
MOCHA

LONG BLACK

ESPRESSO

SHORT MACCHIATO

LONG MACCHIATO

HOT CHOCOLATE
CHAILATTE
MATCHALATTE
TUMERIC LATTE

CUP $6.00
MUG $7.00

BABY CHINO $2.00

EXTRAS

SYRUPS - VANILLA, HAZELNUT, CARAMEL.
EXTRASHOT

ALTERNATIVE DAIRY - ALMOND OR OAT
BONSOY

DECAF

SUNSETS AFFOGATO - VANILLA ICE CREAM
SERVED WITH A DOUBLE SHOT OF ESPRESSO
MAKE IT NAUGHTY + 8

COLD DRINKS

ICED COFFEE

ICED MOCHA

ICED CHOCOLATE

SERVED WITH CREAM AND ICE-CREAM

ICED LATTE

ICED LONG BLACK

ICED CHAI

ICED MATCHA

COLD BREW

COLD BREW WITH COCONUT WATER

SHAKES:
CHOCOLATE, STRAWBERRY, CARAMEL,
BANANA, VANILLA

KIDS SIZE AVAILABLE

$1.00
$0.50
$1.00
$1.00
$0.50

$8.00

$9.50

$7.00

$8.00
$8.00

$10.00

$5.00

TRENDING

COCO AMERICANO

COCONUT WATER TOPPED WITH CARAMEL
AND ESPRESSO FOAM AND SPRINKLED WITH
CINNAMON

PISTACHIO CREAM
OUR COLD BREW TOPPED WITH PISTACHIO $11.00
COLD FOAM

MATCHA CLOUD
COCONUT WATER WITH ASWEETENED
MATCHA COLD FOAM

BERRY MATCHA
BERRY COULIS, ICE, MILK OF YOUR CHOICE
AND OUR NAKED MATCHA

TEA loose leaf

ENGLISH BREAKFAST

EARL GREY S

GREEN SENCHA

PEPPERMINT

CHAITEA - INFUSED WITH YOUR CHOICE OF

MILK OR SERVED BLACK $6.50
SMOOTHIES

REBOOT - MANGO, BANANA, PINEAPPLE,

PASSIONFRUIT- DAIRY FREE

GREEN MACHINE - SPINACH, LIME, MANGO
AND BANANA - DAIRY FREE

ACAI-ACAI, BANANA, COCONUT WATER e
MANGO - PUREE, ICE-CREAM AND MILK .

BERRY NICE - BERRY COULIS ICE-CREAM AND
MILK

BANANA - BANANA, ICE-CREAM AND MILK

ADD VANILLA PROTEIN TO ANY SMOOTHIE +3
FRESHLY SQUEEZED JUICES

DETOX-BEETROOT, CARROT, GINGER, CELERY
& ORANGE

TURBO - CUCUMBER, CELERY, APPLE &
PINEAPPLE $12.00
ZINGER- WATERMELON, APPLE, LEMON &

GINGER

CREATE YOUROWN

AND THE REST
SOFT DRINKS- COKE, COKE ZERO, LEMONADE $5.00

TONIC WATER. SODA WATER $6.50
GINGER BEER $6.50
LEMON LIME AND BITTERS $6.50
SAN PELLEGRINO 500ML $6.50

BEERS, WINES, COCKTAILS

SPARKLING
Cornaro Piccolo- Trevino IT
12 (bottle only)

Cornaro Prosecco- Trevino IT
14/55

Veuve Elise Brut- France
14/55

Veuve Clicquot

135 (bottle only)

Jules- France
14/55
WHITE
Sauvignon Blanc- Lost Turtle-
Marlborough NZ
14/65
Pinot Grigio- Seabrook- Barossa Valley
SA
14/565
Chardonnay- Foggo ‘Euphoria’-
McLaren Vale SA
14/565

Pinot Noir- La Brune- Mouzillon FR
14/55

Shiraz- Dewey Station ‘Mars Express’-
Barossa Valley SA

16/55

Tempranillo- Famillia Martinez- Rioja ES
16/565

Asahi Super Dry 11

Asahi Zero (non alcoholic) 9
Peroni Nastro Azzurro 11
Corona 11

Great Northern Super Crisp 10

SPIRITS

Gin selection

Vodka 14 each
Tequila

Whisky

Rum

COCKTAILS
Classic Margarita
Coconut Margarita
Chilli Margarita
22

Espresso Martini
22

Pina Colada
22

Aperol Spritz

18

Limoncello Spritz
18

CATERING AT SUNSET ON CHEVRON

Make your next event effortless with Sunset on Chevron'’s flexible catering
options. From premium take away boxes for corporate lunches to elegant
canape parties and relaxed, family-style shared feasts, we cater to every
occasion. Our team will tailor the menu to suit your event, dietary needs and

style.

Ready to start planning ? Chat to our friendly team today.

Catering & events

@sunsetchevron | % 0414773310



SUN
SET

CHEVRON
Breakfast - all day

TOAST AND PRESERVES

Two slices of sourdough, turkish, vienna or
multigrain served with house made jam
GF

CROISSANT

Butter &jam
Ham & cheese

RAISIN TOAST

Served with butter & house made jam
BANANA BREAD

Served with butter & house made jam

TOASTED MAPLE MUESLI GF
Served with banana, berries and natural greek

yoghurt

TOASTIE

Cheese

Ham, cheese

BACON & EGG ROLL

Bacon, fried egg & bbq sauce on a toasted bun
+cheese $2

BREAKFAST BURRITO

Bacon, scrambled egg, potato hash,
cheese & bbq sauce in a soft tortilla

EGGS ON TOAST

Eggs yourway onyourchoice of toast
+Bacon $6

CORN FRITTERS

House made fritters stacked with bacon, avocado, pesto
& sour cream served with a poached egg

MORNING FUEL GF

Gluten free toast with pesto, crispy kale, charred
seasonal veggies, poached egg, mushrooms, chilli &
halloumi

+chicken $7

OMELETTES

Fluffy three egg omelette with either:
Ham, cheese & tomato
OR
Seasonal vegetables
Served with toast

$7.90
$8.50

$7.90
$12.00

$9.00

$9.00

$16.00

$8.50
$12.00

$12.00

$17.00

$14.90

$23.50

$24.90

$23.50

SAVOURY MINCE

A classic. Beef mince topped with melted cheese & $24.90
apoached egg served with Turkish dipping toast .
RUSTIC AVO

Smashed avocado with pumpkin hummus, poached egg,

dukkah, lemon, pepitas & stracciatellaon vienna $22.90

CHILLI SCRAMBLED

Chilliscrambled eggs on a croissant with shallots, grated

parmesan, chillioil & truss tomatoes $22.90
FULLY LOADED BREAKFAST BOARD

Eggs yourway, bacon, potato hash, baked field
mushrooms, halloumi truss tomatoes, corn fritters, avocado $34.00
& toast (greatforsharing) )

HASH BENEDICT

Potato hash with avocado, poached eggs &ahouse

macde hollandaise $26.50
+Smoked salmon

+ Beef brisket

PROTEIN PANCAKES GF

Three stack protein pancakes, grilled banana, fresh berries,
peanut butter & chia seedyoghurt $21.00
+bacon $6

THE GREEN AND GRILL GF

180g steak, half an avocado, wilted spinach, truss tomatoes

and scrambled egg whites $29.00

WANT MORE?

Bacon $6, avocado half $6, halloumi $5, mushrooms $5, 1809 steak $ 16, potato hash brown $5
extraegg $3, baked tomato $4, baby spinach $4, feta $5, grilled chicken$7

Elevated toasties - all day

All toasties are served on vienna and can be
substituted into a wrap

THEB.L.A.T.CLASSIC

Crispy bacon, lettuce, tomato and avocado with atouch of $16.00
aioli ;
THE JULIUS

Crumbed chicken, cos lettuce, crispy bacon,
parmesan & Caesar dressing $18.00

THE HERBIVORE

Fresh sliced tomato, pesto, spinach, roasted peppers,
freshly sliced mozzarella & balsamic glaze $15.00

THE DON - OPEN SANDWICH

180g sliced porterhouse with balsamic onion, tomato,
lettuce and red pepper jam with a mustard aioli $29.00

FRIES $8.00

VISA AND AMEX ACCEPTED. 15% SURCHARGE ON PUBLIC
HOLIDAYS

Lunch - from 11lam

NACHOS GF

Gluten free corn chips, red onion, capsicum, house made $24.90
smashed guacamole, sour cream & cheese :
+beefmince $5

+Straighty 180 Veg

FAMOUS FISH TACOS

Three soft shell tacos of grilled wild barramund, mango
salsg apple slaw, coriander & kaffir lime aioli $28.00

BEEF BRISKET TACOS

Three soft shell tacos of slow cooked beef brisket, slaw, corn

& chipotle aioli $28.00
HONEY SOY CHICKEN WINGS (8) $16.00

PRAWN AND AVOCADO SALAD GF

Subjectto availability - Fresh prawns from the trawlers with a

tossed garden salad & avocado $34.90
WARM CHICKEN SALAD GF

Greek style salad with grilled chicken tenders, crumbled $29.00
fetaand alemon mintyoghurt dressing :

PUMPKIN AND BEETROOT SALAD GF

Roasted pumpkin and beetroot salad with stracciatella,
cucumber, cashew nuts truss tomatoes and cranberries ~ $27.00
+chicken $7

CAESARSALAD

Crispy cos lettuce, shaved parmesan cheese, baconbits  $23,00
croutons and a house made caesar dressing

+chicken $7

GRILLED WILD BARRAMUNDI GF

A fillet of wild caught barramundliwith apple slaw & fries $34.90
THE CLASSIC BEEF BURGER

Hand pressed beef pattie with lettuce, tomato, grilled onion,
cheese & special house sauce + fries

+bacon $6 $23.90
+699 $3

CHICKEN KATSU BURGER

Panko crumb chicken, lettuce, kewpie mayo & katsu $23.90
dipping sauce + fries :

KIDS CORNER

JUNIOR PANCAKES $15.00
BACON & EGG WITH TOAST $15.00
CRUMBED CHICKEN STRIPS & FRIES $15.00
FISH & CHIPS $15.00
CHEESEBURGER AND CHIPS $15.00



	TRENDING
	COCO AMERICANO COCONUT WATER TOPPED WITH CARAMEL AND ESPRESSO FOAM AND SPRINKLED WITH CINNAMON
	PISTACHIO CREAM OUR COLD BREW TOPPED WITH PISTACHIO COLD FOAM
	MATCHA CLOUD COCONUT WATER WITH A SWEETENED MATCHA COLD FOAM
	BERRY MATCHA BERRY COULIS, ICE, MILK OF YOUR CHOICE AND OUR NAKED MATCHA
	TEA loose leaf
	ENGLISH BREAKFAST EARL GREY GREEN SENCHA PEPPERMINT CHAI TEA  - INFUSED WITH YOUR CHOICE OF MILK OR SERVED BLACK


	HOT DRINKS
	FLAT WHITE CAPPUCCINO LATTE PICCOLO MAGIC MOCHA LONG BLACK ESPRESSO SHORT MACCHIATO LONG MACCHIATO
	HOT CHOCOLATE CHAI LATTE MATCHA LATTE TUMERIC LATTE
	BABY CHINO
	CUP $5.00
	MUG $6.00

	SMOOTHIES
	CUP $6.00
	REBOOT  - MANGO, BANANA, PINEAPPLE, PASSIONFRUIT- DAIRY FREE
	GREEN MACHINE - SPINACH, LIME, MANGO AND BANANA - DAIRY FREE
	ACAI - AÇAI , BANANA, COCONUT WATER
	MANGO - PURÉE, ICE-CREAM AND MILK
	BERRY NICE - BERRY COULIS ICE-CREAM AND MILK
	BANANA - BANANA, ICE-CREAM AND MILK
	ADD VANILLA PROTEIN TO ANY SMOOTHIE +3
	MUG $7.00
	$2.00
	EXTRAS  SYRUPS -  VANILLA , HAZELNUT, CARAMEL.               $1.00 EXTRA SHOT                                                                                                   $0.50 ALTERNATIVE DAIRY - ALMOND OR OAT                       $1.00 BONSOY                                                                                                               $1.00 DECAF                                                                                                                    $0.50
	SUNSETS AFFOGATO - VANILLA ICE CREAM SERVED WITH A DOUBLE SHOT OF ESPRESSO MAKE IT NAUGHTY + 8
	$8.00
	$11.00
	$5.50
	$6.50
	$11.00

	COLD DRINKS
	ICED  COFFEE ICED MOCHA ICED CHOCOLATE SERVED WITH CREAM AND ICE-CREAM
	$9.50
	ICED  LATTE ICED LONG BLACK ICED CHAI ICED MATCHA  COLD BREW COLD BREW WITH COCONUT WATER
	$7.00
	$8.00
	$8.00
	SHAKES :   CHOCOLATE, STRAWBERRY, CARAMEL, BANANA, VANILLA
	KIDS SIZE AVAILABLE
	$10.00
	$5.00

	FRESHLY SQUEEZED JUICES
	DETOX - BEETROOT, CARROT, GINGER, CELERY & ORANGE
	TURBO - CUCUMBER, CELERY, APPLE & PINEAPPLE
	ZINGER- WATERMELON, APPLE, LEMON & GINGER
	CREATE YOUR OWN
	$12.00

	AND THE REST
	SOFT DRINKS- COKE, COKE ZERO, LEMONADE                $5.00 TONIC WATER. SODA WATER                                                                $6.50            GINGER BEER                                                                                                            $6.50     LEMON LIME AND BITTERS                                                                      $6.50 SAN PELLEGRINO 500ML                                                                          $6.50

	BEERS, WINES, COCKTAILS
	SPARKLING
	Cornaro Piccolo- Trevino IT 12 (bottle only) Cornaro Prosecco- Trevino IT  14/55 Veuve Elise Brut- France 14/55 Veuve Clicquot 135 (bottle only)

	ROSE
	Jules- France 14/55

	WHITE
	Sauvignon Blanc- Lost Turtle-Marlborough NZ 14/55 Pinot Grigio- Seabrook- Barossa Valley SA 14/55 Chardonnay- Foggo ‘Euphoria’- McLaren Vale SA 14/55

	RED
	Pinot Noir- La Brune- Mouzillon FR 14/55 Shiraz- Dewey Station ‘Mars Express’- Barossa Valley SA 16/55 Tempranillo- Famillia Martinez- Rioja ES 16/55

	BEERS
	Asahi Super Dry  11 Asahi Zero (non alcoholic) 9 Peroni Nastro Azzurro 11 Corona 11 Great Northern Super Crisp 10

	SPIRITS
	Gin selection Vodka Tequila Whisky Rum
	14 each

	COCKTAILS
	Classic Margarita Coconut Margarita Chilli Margarita 22
	Espresso Martini 22
	Pina Colada 22
	Aperol Spritz 18 Limoncello Spritz   18
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