
All Day Menu

K I D S  
T O A S T I E
Vegemite, tomato & Cheese Toastie

E G G  A N D  B A C O N
poached, fried or scramble on toast
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25

28

P O A C H E D  R H U B A R B  H O T C A K E 23

B A N A N A  B R E A D  F R E N C H  T O A S T 21

E G G S  O N  T O A S T 16

34

C O C O N U T  C H I A  P U D D I N G  P A R F A I T  19

J A Z Z  U P  Y O U R  M E A L

W A F F L E
banana and maple syrup

add vanilla ice cream 2 

B a c o n / s a u s a g e s 8
C h o r i z o / S m o k e d  s a l m o n 7
B a k e  b e a n s / M u s h r o o m s 6
A v o c a d o / V e g a n  f e t a 5
R o a s t e d  t o m a t o 4.5

8

9

7

We do not operate a nut-free or gluten-free kitchen, so we cannot guarantee the absence of traces
of these allergens. However, please inform our friendly staff of any allergies, and we will do our

best to accommodate your dietary needs.

Our menu has been designed with LOVE and alterations may not be available

12 and under

Vegan, V - Vegetarain,  GF - Gluten free, Nuts - contain nuts, GFO - Gluten free option

E g g  ( 1 ) / H a s h b r o w n s ( 2 ) 4
C h i l l i  o i l / C i a b a t t a ( 1 ) 3
B B Q / T o m a t o  s a u c e / v e g e m i t e 2

P E R S I A N  E G G S
Poached eggs with herbed greek yogurt, Aleppo butter, dill oil, roti

M U S H R O O M  M E D L E Y

K O R E A N  F R I E D  C H I C K E N  A N D  W A F F L E  
Gochujang and maple glaze, pickle diakon slaw, furikake

S M A S H  A V O C A D O  T O A S T   
whipped lemon feta, confit cherry tomatoes, dukkah, beetroot pesto on ciabatta

marinated vegan feta sub availible

Crispy fried shimeji, roasted shallot, sautéed assorted mushrooms, truffle bechamel on
toasted ciabatta 

C H I L I  F R I E D  E G G S  W /  S W E E T C O R N  F R I T T E R S
Fried shallot, coriander, rocket, pickle onion, eggplant chutney, chili oil

Lemon curd, pistachio crumb, vanilla lebneh , strawberry dust

S M O K E D  S A L M O N  B R U S C H E T T A
Basil pesto, rockets, cherry tomatoes, capers, pomegranate with danish feta

S A U S A G E  A N D  E G G  Q U E S A D I L L A S
Scrambled eggs, melted cheese, charred capsicum, jalapenos & tomato salsa, lime creama

Sarah's famous banana bread, salted caramel, coconut yogurt, seasonal fruits

A C A Í  B O W L
House made granola, coconut yougurt, wild berry compote, toasted coconut

Lirravale Free Range Eggs, poached, fried or scramble on ciabatta 

P I P E R  B I G  B R E A K F A S T
Eggs your way, bacons, sausage, house made beans, roasted roma tomato, mushrooms
and hash browns

GF

GF

GFO

GFO

GF

V

Nuts

Nuts

18
Granola, seasonal fruits

add peanut butter 2 

GF

F I S H  A N D  C H I P S 28
Red spot emperor, light batter, chips, slaw, aioli

S T E A K  A N D  E G G  O P E N - F A C E  S A N D W I C H
200g scotch fillet, fried egg, swiss, caramelise onion, rockets, tomato, hourseradish aioli on
ciabatta

30

Untill 2pm

Availlible after 11:30am

D O U B L E  C H E E S E  B U R G E R
Brioche, secret sauce, pickles, american cheese, fries

26


