Fruit Toast (v) | $ 12
banana brulee, coffee mascarpone, walnuts

Eggs on Toast (v) | $ 12
poached, scrambled, fried
+ bacon $5

+ smashed avocado $5

Breakfast Burger (gfo) | $ 17
milk bun, bacon, fried egg, cheddar, rocket, bushy mayo
+ add hash brown $ 4

Ricotta Hotcakes (v) | $ 17
macerated strawberries, rosemary syrup, blood orange curd, pistachio floss
* please allow minimum 15 minutes cooking time

Eggs Benedict (gfo) | $ 18
baked house ham, poached eggs, toast, hollandaise
+ substitute bacon or smoked salmon $ 1

Smashed Avocado (v, gfo) | $ 18
smashed avocado, feta, poached egg, dukkah, pomegranate, seeded toast

Grain Salad (v, veo, gfo) | $ 18
pumpkin, quinoa, pearl barley, rocket, feta, grape, macadamia dukkah, pomegranate vinegarette
+ add grilled chicken $ 5

Shakshuka (v, veo, gfo) | $ 19
moroccan tomato sugo, roasted capsicum, eggplant, slow egg, feta, pickled red onion, toast

+ add chorizo $ 5

Super Green Omelete (v, gf) | $ 19
blistered cherry tomatoes, avocado, feta, pine nuts, micro salad

Potato Hash (gfo) | $ 19
hash brown, pulled pork, poached eggs, bbq hollandaise

Pea & Mint Fritters (v, gf) | $ 19

spiced labneh, dukkah crusted poached egg, zucchini ribbons, lemon
+ add smashed avocado $ 5

+ add smoked salmon $ 5

Smartie Pancakes (v) | $ 10
strawberries, syrup

Petit Breakfast Plate (gfo) | $ 10
single serve egg, bacon & toast

Bacon, Smoked Salmon, Chorizo | $ 5

Smashed Avocado (ve), Mushrooms (v), Spinach (v), Feta (v) | $ 5
Tomato (ve), Hash Brown (ve) | $ 4

Toast | $7

ciabatta, seeded grain, gluten free (+ $ .50), fruit & nut (+ $.50)

v - vegetarian | vo - vegetarian option

ve - vegan | veo - vegan option

gf - gluten free | gfo - gluten free option

upon ordering please inform staff if you have any allergies or specific dietary requirements



