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Food biTes  \  SandStone Café

T
he Sandstone Café is a place where traditional 
doesn’t mean boring, all tastebuds are catered for, 
and old-fashioned service still takes pride of place. 

It’s also a place where the huge array of cakes and slices 
– almost all made on-site – will tempt every sweet tooth. 

With a relaxed atmosphere and open-plan setting, 
this is a gem along the Torquay Road. It certainly 
justifies a detour to stop and check it out. 

When Simon Parrott took over the Sandstone 
Café a little more than four years ago, it was 
the kind of place you went to to grab a coffee 
and a scone. While that’s enough for some, 
for this passionate chef there was still a bigger 
vision that needed to be realised. 

Having spent many years in the kitchens 
of restaurants such as The Lakehouse and 
Fishermen’s Pier, he was keen to put his own flavour 
on the business while retaining its laid-back charms.

“I’m not trying to force my food onto customers,” 
Parrott says. “I’m trying to give them their food.”

While keeping the coffee aspect in place, he sought 
to create a new dining experience at the Sandstone 
to celebrate simple menu offerings: more tradition 
than trend. And, if his repeat customers and diverse 

clientele are anything to go by, he’s managed to do that. 
“We have our niche … people that like the fact they 

can come in and get that simple food,” says Parrott.
“We make everything. Even though it’s simple food, 

we’re making it … we’re putting the care in it. Simple 
food made as good as complex food.”

Parrott says that giving his customers great food at 
affordable prices is an important factor. 

“If they only want to spend $5, they can have 
a sandwich or wrap,” he says. “You can spend 
$5-$10 or up to $25 if you want a steak.”

Lunches are substantial and filled with 
colour: grilled Atlantic salmon with a Greek 
salad and fried potatoes, the Sandstone beef 

burger with lettuce, cheese, bacon, tomato, aïoli 
and chips, or the smoked chicken risotto with 

mushroom, capsicum, pumpkin and spinach. 
Classics such as quiches, salt and pepper calamari,  

and steak sandwiches are also always popular, according 
to Parrott.

Coffee’s still a roaring trade, with the award-winning 
Dimattina attracting regulars, but what’s also a big 
drawcard is the extensive range of cakes, slices, biscuits 
and more. 
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“We make most of our cakes – the lemon tart, 
the chocolate cake, the choc-orange cake, and we’re 
making Herman [a German cake] from a sourdough 
starter. And all the slices: peppermint slice, lemon slice, 
hedgehog – all the favourites, pretty much.”

While all main meals – not to mention sweets 
– are available, the Sandstone Café also offers 
“in-between” options. 

“Some days, people just want something light,” says 
Parrott. “There’s frittata, quiche, lasagna, panini or 
nachos or something like that.”

Pairing his traditionally influenced menu with 
old-fashioned service and manners, he believes this is 
key to any good restaurant. 

“I’m old-fashioned. I grew up in that era where our 
parents made sure we said ‘thank you’ and ‘please’ 
– it’s important,” he says. “The clientele appreciate 
that; holding the door open, the welcome – we’re 
old-fashioned.”

Parrott, who caters for 80 to 90 people inside and 
more outside, sees a common reaction in most people 
when they come to the Sandstone Café for the first time. 
“People are pleasantly surprised when they come in,” 
he says.

By day, Parrott is at Sandstone and at night he’s 
looking after his newest venture: Perrettis, an 
Italian-style restaurant serving thin-style pizza and 
pasta only a couple of shops up the road. 

With two restaurants in Grovedale, he’s thrilled to 
offer locals more dining options within the area. 

“It’s about giving people some other options to go 
out for dinner,” he says. “They don’t have to drive to 
Waurn Ponds, they don’t have to get into Belmont … it’s 
something for people out here to enjoy.” \
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» sandstone Café, 284 Torquay Road, Grovedale, 
is open for breakfast and lunch from 9am to 4pm 
seven days a week, and is open for dinner on Friday 
and saturday nights. Phone: 5244 2343


