
by the sea

Sides 
 Bacon  6

Mushrooms  4.5
Tomatoes  4.5

Smashed avo  4.5
Hash browns  3

Spinach  3
Beetroot Smoked salmon  6

Chorizo  6
Hollandaise 3

House Relish 2

mango passionfruit smoothie bowl   GF /DF / VEGAN

free range eggs   GF avail. / DF avail. / VEGE.
toasted sourdough with
your choice of two eggs poached, scrambled or fried

13

24lorne beach pavilion big breakfast   GF avail.

poached eggs, chorizo, roasted �eld mushroom, 
hash brown, bacon, avocado quarter

  16.5
Bloody mary 18

Fresh orange juice 7
Breakfast smoothie 9

liquid reviver

toasted sourdough   GF avail. / DF avail. / VEGE.
served with butter and housemade preserves

8

no alterations to the menu, dietary requirements will be catered for where possible
15% surcharge apply on all public holidays

belgian waffle   VEGE     

1

18

j

hazelnut caramel, honeycomb, chocolate syrup, 
salted caramel ice cream.

 vegie FRITTERS    VEGE
 cauli�ower, zucchini and beetroot fritters, pumpkin 
hummus, poached eggs, paprika

SMASHED AVO  VEGE
 sourdough,persian fetta, grilled asparagus, chilli pepitas

 MASCAPONE SCRAMBLED EGGS
sourdough, beetroot smoked salmon, pickled onion

BREAKFAST WRAP   VEGE
scrambled eggs, spicy beans, feta, spinach, house relish

MEXICAN 
sourdough, spiced tomato compote, chorizo, sour cream
avocado, coriander, poached eggs. charred lime

22

18.5

18

18

18.5

add a cup of granola  +6



belgian waffle   VEGE     

1

j


