ALL DAY BREAKFAST AND BRUNCH

CROISSANT ROLLS (GFO)
with mamalade or jam - 7 Bacon & Egg - 15
with ham & cheese - 12 Ham & Cheese - 13

Ifgmu., Class
TOAST & PRESERVES 10
two piece of
Sourdough / light rye / fruit toast+2 / gluten free+2
Choices:

butter / berry jam / marmalade /vegemite / honey
/ nutella/ peanut butter

EGGS ON TOAST 13
(poached/scrambled/fried)

sourdough / light rye / gluten free+1

See Add-ons to make it your own

BIG BREAKFAST 28

Two free-range eggs, Sourdough, Chorizo(pork), Bacon
Hash Brown, Mushrooms,House-made tomato chutney
-+ Add avocado smash +5

EGGS BENEDICT 25

Milk loaf, Poached Eggs, Coleslaw, Hollandaise sauce
Choices:
Bacon/ Smoked Salmon+3 / Spinach

SWEET Stuls

MAPLE BUTTER HOTCAKES (V) 24

Fluffy Pancakes, Seasonal Fruits,Vanilla Mascarpone
Berry Compote, Warm Maple-Honey Butter Sauce

CINNAMON OAT PORRIDGE 21
(V, N)

Earl Grey Tea Poached Pear, Oats, Candied Pecan
Berry Compote,Cream

TOASTED COCONUT GRANOLA 19
(VG, N)

Coconut Yoghurt, Seasonal Fruits, House-made Granola
Coconut Flakes

NUTELLA CREPES(V) 21
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SMASHED AVOCADO 23
(V,GFO,N,VGO)
Smashed Avocado on Sourdough, Cherry Tomatoes, Micro

Salad, Whipped Citrus Ricotta, Beetroot Jam, Poached Egg,
Everything Bagel Seasoning (Nuts)

BREAKFAST BURGER 24
(GF0,VO0)
Wagyu Patty, Crispy Bacon, Potato Crips, Cheddar Cheese, Tomato
Relish, Brioche, Chipotle Mayo. Served with Fries
- Best with fried egg+4

PRAWN CHILLI SCRAMBLE 26
(GFO,N,V0)

Sourdough, Prawn, House-made Crunchy Chili Oil(Nuts),
Whipped Feta, Fried Shallots, Curry Leaves

GOLDEN CORN FRITTERS 24
(V,GF,VGO)

Crispy Corn Fritters, Dill Yoghurt Sauce, Diced Avocado,
Fresh Corn Salsa, Poached Egg

BAKED EGGS 25
(V,GFO,VGO)
Slow-baked eggs, Spiced Tomato & Capsicum sauce, Feta,
Fresh Herbs, Focaccia
Choices: Chorizo(pork) or Mushroom

FOREST MUSHROOMS 23
(V,GFO,N)
Mixed mushroom, Sourdough, Basil Pesto(Nuts),
Stracciatella, Parmesan Crisp

Inacks & Jifes

Crispy Halloumi (3pcs) 10
Thyme honey

Sea Salt Fries 12
Aioli
Add truffle mayo +5

House made crepes with Nutella, Vanilla Ice-cream, Chocolate sauce

Choices: Banana/Strawberry

e Bacon-7

* Ham-6 e Mushrooms-5
PLEASE NOTE e Chorizo(Pork)-7 . _
10% SURCHARGE APPLIES ON WEEKENDS Sy Smoked Salmon-8
15% ON PUBLIC HOLIDAYS g8 e Tomato Chutney-3

e Hashbrown-3.5

Rye/Sourdough-4 o
Fruit Toast/GF toast-5

Spinach-5
Hollandaise Sauce-5
e Avocado-6

(V) Vegetarian
(VO) Vegetarian Option (VGO) Vegan Option (N) Contains Nuts
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Mango Sparkling Wine Ma{cha‘sjtmwberrg Mulled Wine Peanutbutter Oat Latte
1 3.9 12 7
BRUNCH COCKTAILS
Mimosa 13 Aperol Spritz 19
Bloody Mary 17 Espresso Martini 18
JUICES 8
fresh orange - cloudy apple- pineapple -tomato - cranberry
TEA 7

English Breakfast - Earl Grey - Peppermint- Green:Lemongrass & Ginger

COFFEE
Espresso /Short Macchiato 4.5

Long Macchiato/Long Black /Flat White/Cappuccino 5
Mocha 5.5/ Affogato 8 | Latte Hot 5/Ice 6.5

SPECIALTY HOT DRINKS
33% Hot Chocolate 5.5
Sticky Chai Latte (Loose Leaf) 7
Chai Latte(Powdered) 5.5
Matcha Latte Hot 6.5/ Ice 8.5

Mug size — 1.2 Extra shot — 1.0 Soy / Almond / Oat / Lactose-free milk -0.5
Syrups (vanilla, caramel, hazelnut) —0.5

ICED DRINKS & SHAKES 10

Ice Cream floats
Coffee -Mocha - Chai - Chocolate - Matcha
Milkshakes
Chocolate -Strawberry -Vanilla-Caramel - Cookie§Cream

COLD-PRESSED JUICES 10
100% Organic - Cold-Pressed
Immunity — Carrot, orange, pineapple, celery, lemon & turmeric
Botanical — Apple, spinach, kale, cucumber, celery, lemon & ginger
Tropical — Orange, mango, passionfruit & lucuma
ITALIAN SOFT DRINKS 7
Limonata — zesty lemon Chinotto — bittersweet citrus
Aranciata Rossa — blood orange

DIETARY LEGEND

(VG) Vegan (GFO) Gluten-Free Option (GF) Gluten-Free



	Crispy Halloumi (3pcs) 10
	Sea Salt Fries   12

