ALL DAY BREAKFAST AND BRUNCH

bar

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

EGGS ON TOAST 13
(poached/scrambled/fried)

sourdough / light rye / gluten free+1

See Add-ons at the end to make it your own

TOAST & PRESERVES 10

two piece of

Sourdough / light rye / fruit toast+2 / gluten free+2
with

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

TRIIM BIG BREAKFAST 28

Two free-range eggs/sourdough/chorizo/bacon/ hash
brown/ mushrooms/house-made herby tomato chutney
* Add avocado smash +5

SMASHED AVOCADO 23
(V,GFO,N,VGO)

Smashed avocado on rye / cherry tomatoes / wild
rocket / feta / beetroot purée / dukkah

BREAKFAST BURGER 22

Wagyu patty/crispy bacon/hash brown/cheddar
cheese/tomato relish/brioche/ house special sauce
* Best with fried egg+4

EGGS BENEDICT 25

Smoked bacon/milk loaf/ poached eggs/ green apple slaw
hollandaise sauce

Vegetarian option:
Spinach/ milk loaf / halloumi strips /beetroot purée/
poached eggs /hollandaise sauce

ADD-ONS

e Spinach-5
e Hollandaise Sauce-5
e Avocado-6

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

e Bacon-7

e Ham-6 e Mushrooms-5

e Chorizo-7 e Smoked Salmon-8
e Egg-4 e Tomato Chutney-3

e Hashbrown-3.5

PRAWN CHILLI SCRAMBLE 26
(GFO,N,V0)
Sourdough / prawn / house-made crunchy chili oil / whipped
feta / spring onion / fried shallots / curry leaves

CORN & ZUCCHINI FRITTERS 23
(V,GF,N,VGO)

Golden corn & zucchini fritters/ smoky capsicum sauce/
cherry tomatoes/creamy feta/fresh salad/ harissa dressing

SALMON CROISSANT 27

Flaky croissant / dill creme fraiche / smoked salmon /
avocado / poached egg / Parmesan snow

BAKED EGGS SHAKSHUKA 25
(V,GFO,VGO)
Slow-baked eggs / spiced tomato & capsicum sauce / feta
/ fresh herbs / crusty focaccia
with chorizo or mushroom

SPANISH OMELETTE 24
(GFO,VO,N)
Crispy potato/caramelized onion/ chorizo /capsicum

coulis/ house-made tomato chutney/rocket salad/sumac
* Best with mozzarella+3

HALLOUMI PLATE 23
(V,GF,N,VGO)

Grilled halloumi / mixed salad leaves / avocado/cucumber /
cherry tomatoes /sliced red onion/orange segments/ pine
nuts / lemon dressing

* Best with poached egg+4

ORGANIC BANANA BREAD 13
(V,N)
Baked in house with honey, sweet dates, cinnamon, toasted
walnuts &mixed seeds . Served warm with whipped butter

COCONUT BIRCHER 15
(V,N)
Oats/chia seeds/ yoghurt/cinnamon/green apple/seasonal
fruits/toasted coconut chips/nutty crunch/honey

MAPLE BUTTER PANCAKES (V) 24

Fresh fluffy pancakes/seasonal fruits/vanilla
mascarpone/berry compote/ toasted coconut chips
Triim’s warm maple-honey butter sauce

NUTELLA CREPES(V) 21

House made crepes with Nutella/banana or
strawberry/vanilla ice cream/chocolate sauce

DIETARY LEGEND
(V) Vegetarian (VG) Vegan (GFO) Gluten-Free Option (GF) Gluten-Free
(VO) Vegetarian Option (VGO) Vegan Option (N) Contains Nuts

PLEASE NOTE

10% SURCHARGE APPLIES ON WEEKENDS
& PUBLIC HOLIDAYS

33-35 HARDWARE LANE,MELBOURNE



