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EST.                       2015 

	

B	R	E	A	K	F	A	S	T			
7am	–	12pm	

	
	
	

	

Rye	Sourdough	Toast	7.5	
Jam	|	Marmalade	|	Vegemite	|	Peanut	Butter	
	
Fruit	Toast	7.5	
Whipped	Butter	|	House	Made	Jam	
	
House	made	Banana	Bread	10.5	
Honey	Ricotta	|	Pistachio	Crumble	
	
Fruit	Salad	12.5	
Coconut	Yoghurt	|	Nuts	&	Seeds	
	
Paleo	Chia	Seed	Pudding	14	
Vanilla	|	Berries	|	Honey	
Add	Coconut	Yoghurt	4		
	
Acai	Bowl	16	
Fresh	Fruits	|	House	Made	Muesli	|	Served	in	a	Coconut	
	
Eggs	Your	Way	12.5	
Rye	Sourdough,	Turkish	or	Gluten	Free	|	Tomato	
Add	Bacon	5	|	Salmon	5.5	|	Mushrooms	4	|	Avocado	4	|	Spinach	2.5	|	Corn	Fritters	4	
	
Eggs	Benedict	20	
Ham,	Salmon	or	Vegetarian	|	House	Hollandaise	|	Served	on	New	York	Bagel	
Add	Mushroom	4	|	Avocado	4		
	
Green	Paleo	Bowl	18	
Quinoa	|	Asparagus	|	Avocado	|	Broccolini	|	Poached	Egg	|	Seeds	&	Nuts	
	
Breakfast	Burger	11	
Bacon	|	Egg	|	Cheese	|	BBQ	sauce	
Add	Tomato	1	|	Lettuce	1	|	Aioli	1	
	
Maple	Ricotta	Pancakes	15	
Add	Bacon	5	|	Ice	Cream	2.5	
	
Smashed	Avocado	13	
Rye	Sourdough	|	Marinated	Feta	|	Dukkah	|	Chilli		
Add	Poached	Egg	2.5	|	Chorizo	5.5	
	
Smoked	Trout	Bagel	22	
Capers	|	Red	Onion	|	Preserved	Lemon	Cream	Cheese		
Add	Poached	Egg	2.5		
	
Spanish	Omelette	22	
Chorizo	|	Potato	|	Manchego	Cheese	
	
Corn	Fritters	18.5	
Avocado	|	House	Made	Relish	|	Green	Leaf	Salad	
Add	Bacon	5	|	Poached	Egg	2.5	
		
	

T	I	N	Y			T	O	T	S			
12	Years	&	Under	

	
Egg	Your	Way		8	

Rye	Sourdough	or	Turkish	Toast			
Add	Bacon	5		

	
Maple	Pancake		8	
Add	Ice-Cream	2.5		

	
Corn	Fritters		8		

Add	Bacon	5		


