
from 11am

Breakfast

Toast Your Way         

Sourdough, multigrain, 

or (gluten free +2)

Choose 2 - butter, jam, honey, 

peanut butter or Nutella



Free Range Eggs          

Poached, scrambled, or fried eggs

on sourdough, multigrain, 

or (gluten free +2)

(make chilli scramble with fresh 
chilli, shallots & feta +4)  



Smashed avo (GFO, DFO, VO)

Mixed seeds, feta, radish, poached 
egg, CHERRY TOMATOES, on multigrain

(Extra egg +2) (GF bread +2)



breakfast tostada (GF, VG, DFO)

Salsa brava, re-fried black beans, 
corn tortilla, folded eggs, 
guacamole, pico de gallo, shallots

(ADD CHICKEN TINGA +4)



Cauliflower and corn fritters (VG) 

Creamed corn, cauliflower & roasted 
almond hummus, grains salad, 
poached egg, avo



Açai smoothie bowl (GFO, VO, VG, DF)

Açai, seasonal fruits, toasted 
granola, coconut yogurt



Breakfast ramen (DF, VGO, VO)

Miso mushroom & veg broth, 
buckwheat noodles, crispy

bacon, edamame, pickled carrot, 
shiitake mushroom, 6min boiled egg, 
furikake fried tofu



Cacao infused porridge (V, DF)

Seasonal fruits, granola, 

coffee butter, mango sorbet,

coconut yogurt

ALL day from 8am

Burrito bowl (GF, VGO, VO, DFO)

brown rice, black beans, sweet corn, 
guacamole, mozzarella, pico de 
gallo, corn chips, grilled chicken, 
pickled carrots



breakfast quesadilla (GF, DFO, VO, VGO)     

corn tortilla, fried egg, mozzarella, 
bacon, avo, tomato salsa, black bean 
pAtE



Ricotta hotcake (VG)

Cacao mascarpone, seasonal fruits, 
coffee butterscotch, almond 
crumble, mango sorbet



Turkish eggs on toast (GFO, VG)

Turmeric labneh, poached eggs, 
fermented chilli butter, herbed salad 
on multigrain



Benedict (GF, DF, V)

Choice of bacon or beet cured 
salmon, spinach, fennel orange 
salad, poached eggs, hollandaise on

english muffin



Hollandaise 



egg 



wilted spinach / roasted tomato 



sautéed mushrooms / half avo / 
halloumi / bacon / chorizo / fried 
chicken / hashbrown / SMOKED SALMON



Beet cured salmon 



bowl of fries



Nachos 
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vg - vegetarian    v - vegan    gf - gluten free    df - dairy free    o - option                   NO weekend SURCHARGE    15% public holiday 

Brunch

SIDES

potato & leek croquets (VGO, GFO, DFO)      

panko croquets, chipotle mayo, 
smoked salmon, pickled onions, 
grated feta



Chicken katsu sando 

Fried chicken, tonkastsu, kewpie 
mayo, pickled carrots, coleslaw, 

on THICK CUT BRIOCHE



Merry mushrooms (VG, VO, DFO, GF)

Butter bean mash, forest 
mushrooms, Parmesan, herbed

pesto, poached egg on a truffle 
polenta



Red Zhoug shakshuka (VGO, GFO, GFO)

Chorizo, red zhoug, coddled eggs,

halloumi, herbed ciabatta

 

tacoS (GF, VGO, VO)

chicken TINGA, salsa brava, pickled 
onion, iceberg lettuce, avo



Grilled salmon salad (GF, DF)

MIXED SALAD LEAVES, QUINOA, CUCUMBER, 
CHERRY TOMATOES, AVO, RADISH, PICKLED 
CARROTS, DRESSED WITH HERBED PESTO 
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