
Day time Menu

Smashed Avocado (GFO,V,VGO, DFO)  18
Mixed with tomato and herb tabbouleh, and 
currants. Served with house-made fresh cheese 
and peperonata on toasted sourdough.
+ two poached eggs 3

Breakfast Roll (GFO, DF)  14
Ciabatta, fried eggs, smoked bacon and
house-made relish with seasonal leaves.

Eggs Your Way (GFO)  14
Two poached, scrambled or fried eggs
served with toasted sourdough.
- Extra egg 2
- Baked beans 3
- Tomatoes 4
- Mushrooms 4
- Spinach 4

Croque Monsieur  16
Toastie with smoked ham, smoked cheddar,
bechamel and dijon mustard.
+ chips or salad 6

Croque Madame  17
Croque monsieur with one fried egg.
+ chips or salad 6

BREAKFAST (from 7.30 am)

Toasted Sourdough (GFO)  8
With a choice of house-made jams, peanut
butter or vegemite.

House-made Nutty Granola  16
(GF,VGO,DFO,VGO) 
With saffron and honey poached seasonal
fruits and Greek yogurt.

Buttermilk Pancakes  18
With grilled banana, nutella, toasted
coconut and vanilla ice cream.

Eggs Benedict (GFO,VO)  20
Your choice of smoked bacon, housesmoked 
salmon or spinach with poached eggs and 
chipotle hollandaise.

Big Breakfast (GFO)  24
Two eggs on sourdough with smoked bacon, 
baked beans, roasted tomatoes, mushrooms 
and cauliflower fritters.

Chilli Scrambled Eggs (GFO)  20
Harissa spiced with house-made fresh
cheese, peperonata on toasted sourdough.

Salmon Blinis  24
Potato and chive blinis with house-smoked
salmon, poached egg and tzatziki.

Cauliflower Fritters (V,VGO)  20
With roasted zucchini, poached egg,
house-made fresh cheese, mixed leaves with 
pickled onions and lemon dressing.

- Roasted zucchini 4
- Fritters 4
- Smashed avocado 5
- Smoked bacon 5
- Salmon 5

Please advise staff of all allergies or special dietary requirements before ordering - (GF) Gluten Free (GFO) Gluten Free Opt. 
(DF) Dairy Free (DFO) Dairy Free Opt. (V) Vegetarian (VO) Vegetarian Opt. (VG) Vegan (VGO) Vegan Opt.
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Day time Menu

HOT DRINKS

Espresso
Double Espresso
Long Black
Short Macchiato
Piccolo
Latte
Flat White
Cappuccino
Chai Latte / Dirty Chai
Hot Chocolate
Mocha

Mug
Extra Shot
Soy / Almond / Lactose Free

Pot of Tea
- English Breakfast / Earl Grey
- Chamomile / Honeydew & Apricot 
- Peppermint / Lemongrass & Ginger
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COLD DRINKS

Iced Long Black
Iced Latte
Iced Chai
Iced Coffee
Iced Chocolate

Milkshakes
- Chocolate
- Vanilla 
- Strawberry
- Caramel

Smothies
- Banana & Mango
- Mango & Passionfruit
- Raspberry & Coconut

Fresh Juices
- Orange, Carrot & Ginger
- Watermelon, Pineapple, Passionfruit
- Apple, Spinach, Cucumber & Ginger

5
5
5
8
8

8

9

9

LUNCH (from 12 pm)

Lamb Wrap  22
Slow cooked lamb shoulder, flatbread, tomato 
and herb tabbouleh, lettuce, sumac pickled 
onion and tzatziki.
+ chips 6

Veggie Wrap (V, VGO, DFO)  20 
Spiced cauliflower fritters, avocado, lettuce,
house-made fresh cheese and pickled onions.
+ chips 6

Steak Sandwich  24
Porterhouse, smoked cheddar, house relish, 
fresh leaves, rye bread with chips.

Market fish ceviche  (GFO/DFO)  18
Pineapple, avocado, chilli, red onion, yogurt 
whey, lime juice with flat bread.

Fish and Chips  24
Beer battered market fish, beer battered chips, 
salad and house aioli. 

Salmon Nicoise Salad (GF, DF)  24 
Grilled salmon, poached egg, tomatoes, greens 
beans and olives on seasonal leaves.

Vegetable Couscous (VG)  24 
With grilled green beans, broccolini, toasted 
capsicums and tomato sugo. 

Please advise staff of all allergies or special dietary requirements before ordering - (GF) Gluten Free (GFO) Gluten Free Opt. 
(DF) Dairy Free (DFO) Dairy Free Opt. (V) Vegetarian (VO) Vegetarian Opt. (VG) Vegan (VGO) Vegan Opt.
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