M Doy (P

8:30am —2:30pm

Bacon, eggs one way, grilled tomatoes, garlic and
thyme roasted mushrooms, spinach, hashbrowns &
toasted sourdough

*Only dietary alterations can be made to this item*

Poached or fried on toasted sourdough

Scrambled +51

Feeling hungry? Build a bigger breakfast by adding
from the breakfast extras below

Poached eggs on toasted sourdough with bacon &
hollandaise sauce
Swap bacon with Smoked Salmon + $4

Smashed pumpkin & feta on sourdough with rocket,
dukkha & housemade beetroot relish

Swap pumpkin with avocado + $2

Add a poached egg + $3

Pancake stack served with seasonal fruit, maple syrup
and ice-cream

Housemade Yoghurt Panna Cotta with Housemade
Granola served with seasonal fruit
Add milk + $2

Fried egg, bacon, avocado, hashbrown, cheese and
housemade tomato relish on a milk bun

Served on a milk bun with cheese and housemade
tomato relish

Toasted Sourdough with whipped feta and heirloom
tomatoes and basil
Add a poached egg + $3

Steak cooked in garlic & thyme butter, caramelised
onion, tomato, lettuce & housemade tomato relish on
turkish bread served with a side of chips

Housemade BBQ Pulled Pork on a milk bun with
coleslaw and pickle served with a side of chips

Chicken Schnitzel on a milk bun with lettuce, tomato,
and herb mayo with a side of chips

Seasonal roasted vegetables with pesto mayo, spinach
& feta on a toasted turkish focaccia

Bacon, lettuce, tomato & mayo on turkish bread
Add avocado + $2

Rice noodle salad with cucumber, capsicum, carrot,
spring onions, coriander and mint with a soy maple
lime dressing

Add beef + $4

Soncfling Siall

Served with butter and your choice of spread (peanut
butter, vegemite, or jam)

Served with maple syrup and ice-cream

Served with aioli or tomato sauce

Build your own toastie from the below ingredients
ham, cheese, tomato, chicken and avocado

Bacon ($6), Smoked Salmon ($8), Avocado ($4),
Whipped Feta ($5.50), Side of chips (S5), Egg (S3),
Garlic & Thyme Roasted Mushrooms ($5.50),
Hashbrown ($3), Toasted Sourdough (S2), Spinach
(53.5), Hollandaise Sauce ($3.5), Grilled Tomato ($3.5),
Sausage ($4.50), Housemade Tomato Relish ($3.5),
Housemade Beetroot Relish ($3.5), Tomato Sauce (51),
Aioli (S1)



TH Y pinks

Latte, Flat White, Cappuccino, Long Black, Mocha

English Breakfast, Green Tea, Peppermint, Earl Grey,
Chamomile

Extra Shot
Milk: Soy, Almond, Coconut, Lactose Free, Oat
Syrups: Caramel, Vanilla, Hazelnut

(o Gt

Coffee, Latte, Chocolate, Mocha

Chocolate, Strawberry, Banana,
Blue Heaven, Caramel or Vanilla

Orange Juice

Apple Juice

Apple & Blackcurrant Juice

Red’y Set-Go (Apple, Guava, Blackcurrant, Blueberry &
Strawberry)

Yellow There (Apple, Banana, Lychee & Mango)

Keen & Green (Apple, Peach, Mango & Kiwi)

Passionfruit or Ginger Beer
Watermelon & Mint or Pomegranate

Coca-Cola, Coca-Cola No Sugar, Sprite, Fanta,
Lemon, Lime & Bitters

G

King Valley Prosecco — De Bortoli

Windy Peak Sauvignon Blanc — De Bortoli
Chardonnay — De Bortoli

Cabernet Sauvignon — Yarrawood Estate
Windy Peak Shiraz — De Bortoli

B, (i,

Hargreaves Hill Pale Ale

Great Northern

Cascade Light

Innocent Bystander Apple Cider

**Please make allergies well known
to staff: we are very careful but
cannot guarantee products to be
allergen free.
Alternatives/substitutes are
available to suit specific
requirements™*

15% Surcharge applies on Public
Holidays
Please note: we are regularly dealing with
stock shortages/unavailability. We are
doing our best to keep our menu
unchanged but occasionally will need to
make substitutes and change prices
accordingly.

Thank you for understanding!



