Elk Essentials

POTATO HASH
Avocado + Rocket + Free Range Poached Eggs
+ Hollandaise
W/ Double Smoked Byron Bay Bacon 18 .5
W/ Smoked Salmon 19
W/ Garlic Thyme Mushrooms 18 .5

BREAKFAST BURGER 16
Smoked Byron Bay Bacon + Avo Feta Mash
+Jalapenos + Spinach + Gruyere Cheese +
Chutney + Fried Egg
Add Smashed Hash 3

EGGS + TOAST 10
Free Range Eggs + Sourdough

DOUBLE SMOKED BACON + EGGS 15

+ Sourdough
Sides To Add
Free Range Egg 2.5 1/2 Avocado 4
Tomato -Fresh or Potato Hash 3
Roasted 3 Feta 4
Kale 4 Goats Cheese 4
Mushrooms 4 Double Smoked Bacon 5
Smoked Salmon 7 Salmon Fillet 8
Chilli Cashew Cheese 3 Avo Feta Mash 4.5
Hot Smoked Trout 8 Carrot Dill

Sauerkraut 3
Byron Bay Pork Belly 8

Kids
EGG + TOAST 6
BACON + EGG + TOAST 8
KIDS WAFFLES W/ MAPLE &
ICECREAM 9
FRUIT + YOGHURT 9

Vegan Wild Mushrooms 8
Haloumi Cubes 6

NO SWAPSIES
ONE BILL PER TABLE
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Bowls Of Goodness

BLACKBERRY PANNA COTTA 19

Figs + Berries + House Made Maple Nut Granola
+ Coconut Yoghurt + Pear Puree
(Vegan + GF )

APPLE CRUMBLE OATS 18
Berries + Seeds + Cranberries + Cinnamon
Coconut Yoghurt + Pecan Crumble ( Vegan )

GARDEN BOWL 18.5
Roasted Cauliflower + Sweet Potato + Kale + Quinoa
+ Brown Rice + Garden Peas + Broccolini +
Poached Eggs + Chilli Oil + Carrot Dill Sauerkraut
(GF + DF)
Vegan Option - Replace eggs with Avocado
Add Salmon Fillet 8
Add Pork Belly 8

Add Hot Smoked Trout 8
Add Bacon 5

Toasts
SOURDOUGH OR CIABATTA 5
GLUTEN FREE RICE & PUMPKIN 6
SPELT 6
LOADED FRUIT & HAZELNUT TOAST
W/ Honey Ricotta 7

PUMPKIN SOURDOUGH 13
Half Avocado + Fresh Tomato + Salted
Pepitas

Something Awesome

AUTUMN FRENCH TOAST 19.5
Dark Chocolate Ice Cream + Coffee Custard +
Hazelnut Bark + Raspberry + Chocolate Soil +
Single O Maple

JAFFLE BENEDICT 19.5
Byron Bay Pork Belly Jaffle + Smoked Cheddar +
Celeriac + Apricot + Poached Eggs + Tarragon
Hollandaise + Crispy Kale

WILD MUSHROOMS 19
Jerusalem Artichoke + Pepperberry Goats
Cheese + Poached Eggs + Pumpkin Sourdough +
Crispy Sage

XO SCRAMBLED EGGS 16
Creme Fraiche + Lotus Root Crisps + Raw Turnip
+ Herbs + Ciabatta
Add Bacon 5
Add Byron Bay Pork Belly 8

BASIL + FETA CROQUETTES 19
Pumpkin + Poached Eggs + Beetroot + Quince
Paste + Macadamia

SPICED CAULIFLOWER 16
Pistachio Hummus + Brussel Slaw + Poached Eggs
+ Heirloom Carrots + Currants +
Caper Berries + Curry Leaf
(GF + DF)
Vegan Option - Replace eggs with Avocado
Add Slice Of Spelt Toast 2
Add Salmon Fillet 8
Add Hot Smoked Trout 8
Add Bacon 5
Add Byron Bay Pork Belly 8
Add Vegan Mixed Mushrooms 8

LOVE US?? FOLLOW & TAG US @ELKESPRESSO

SLOW COOKED LAMB 19.5
Flat Bread + Fried Egg + Broccolini + Saffron L3
Pickled Carrot + Basil Oil + Sage + Baby Onio

BOOZY BRUNCH

S39pp
Your choice of meal

& bottomless Mimosa
for an hour




