
T O A S T  &  P R E S E R V E S    1 0

two  p iece  o f  
Sourdough /  l igh t  rye  /  f ru i t  toas t+2  /  g lu ten  f ree+2
wi th
but ter  /  ber ry  jam /   marmalade /vegemi te  /  honey  /
nu te l la /  peanut  bu t ter

ADD-ONS

33-35  HARDWARE LANE,MELBOURNE

ALL DAY BREAKFAST AND BRUNCH

E G G S  O N  T O A S T       1 3
( p o a c h e d / s c r a m b l e d / f r i e d )

s o u r d o u g h  /  l i g h t  r y e  /  g l u t e n  f r e e + 1

See Add-ons  at  the  end to  make i t  your  own

C R O I S S A N T
wi th  mamalade or  jam ·   7
w i th  ham & cheese      ·   12

R O L L S  ( G F O )

Bacon & Egg ·  15
Ham & Cheese  ·  13

T R I I M  B I G  B R E A K F A S T     2 8

Two f ree- range eggs /sourdough/chor i zo /bacon/  hash
brown/  mushrooms/house-made herby  tomato  chutney

•  Add avocado smash +5

B R E A K F A S T  B U R G E R      2 2

Wagyu pa t ty /c r i spy  bacon/hash  brown/cheddar
cheese/ tomato  re l i sh /br ioche/  house  spec ia l  sauce

•   Bes t  w i th  f r ied  egg+4

 E G G S  B E N E D I C T     2 5

Smoked bacon/mi lk  loa f /  poached eggs /  green app le  s law
ho l landa ise  sauce

Vegetar ian  opt ion：
Spinach/  mi lk  loa f  /  ha l loumi  s t r ips  /beet roo t  purée /  

poached eggs  /ho l landa ise  sauce

H A L L O U M I  P L A T E      2 3

Gr i l led  ha l loumi  /  m ixed sa lad  leaves  /  avocado/cucumber  /
cher ry  tomatoes  /s l i ced  red  on ion /orange segments /  p ine

nuts  /  lemon dress ing

C O R N  &  Z U C C H I N I  F R I T T E R S    2 3

Golden corn  & zucch in i  f r i t te rs /  smoky  caps icum sauce/
cher ry  tomatoes /creamy fe ta / f resh  sa lad /  har i ssa  dress ing

 S A L M O N  C R O I S S A N T      2 7

F laky  cro issant  /  d i l l  c rème f ra îche  /  smoked sa lmon /
avocado /  poached egg /  Parmesan snow

B A K E D  E G G S  S H A K S H U K A   2 5

Slow-baked eggs  /  sp iced tomato  & caps icum sauce /  fe ta
/  f resh  herbs  /  c rus ty  focacc ia

wi th  chor i zo  or  mushroom

S P A N I S H  O M E L E T T E  2 4

Cr ispy  pota to /caramel i zed  on ion /  chor i zo  /caps icum
cou l i s /  house-made tomato  chutney / rocket  sa lad /sumac

•  Bes t  w i th  mozzare l la+3

O R G A N I C  B A N A N A  B R E A D   1 3

Baked in  house  w i th  honey ,  sweet  da tes ,  c innamon,  toas ted
wa lnuts  &mixed seeds  .  Served warm wi th  wh ipped but ter  

C O C O N U T  B I R C H E R   1 5

Oats /ch ia  seeds /  yoghur t /c innamon/green app le /seasona l
f ru i t s / toas ted  coconut  ch ips /nu t ty  c runch/honey

M A P L E  B U T T E R  P A N C A K E S  ( V )    2 4

Fresh  f lu f fy  pancakes /seasona l  f ru i t s /van i l l a
mascarpone/ber ry  compote /  toas ted  coconut  ch ips

Tr i im’s  warm map le–honey  but ter  sauce

N U T E L L A  C R E P E S ( V )    2 1
House made crepes  w i th  Nute l la /banana  or

s t rawberry /van i l l a  i ce  cream/choco la te  sauce

Rye/Sourdough-4
Fru i t  Toas t /GF toas t -5
Bacon-7
Ham-6
Chor i zo-7
Egg-4
Hashbrown-3 .5

Sp inach-5
Ho l landa ise  Sauce-5
Avocado-6
Mushrooms-5
Smoked Sa lmon-8
Tomato  Chutney-3

 P L E A S E  N O T E

1 0 %  S U R C H A R G E  A P P L I E S  O N  W E E K E N D S  
&  P U B L I C  H O L I D A Y S

DIETARY LEGEND
(V)  Vegetar ian   (VG)  Vegan  (GFO)  G lu ten-Free  Opt ion   (GF)  G lu ten-Free  

(VO)  Vegetar ian  Opt ion  (VGO)  Vegan Opt ion（N）Conta ins  Nuts

(V ,GF ,N ,VGO)

(V ,GF ,N ,VGO)

(V ,GFO,VGO)

(GFO,VO,N)

(V ,N)

(V ,N)

S M A S H E D  A V O C A D O       2 3

Smashed avocado on  rye  /  cher ry  tomatoes  /  w i ld
rocket  /  fe ta  /  beet roo t  purée  /  dukkah

(V ,GFO,N,VGO)

P R A W N  C H I L L I  S C R A M B L E  2 6

Sourdough /  p rawn /  house-made crunchy  ch i l i  o i l  /  wh ipped
fe ta  /  spr ing  on ion  /  f r ied  sha l lo ts  /  cur ry  leaves

(GFO,N,VO)

•  Bes t  w i th  poached egg+4


