MENU

Big Breakfast $28

2 eggs cooked your way, served with crispy
bacon, grilled tomato, hash brown, chicken
chipolata, baked beans and herbed mushrooms,
on a sourdough toast.

Brekky Stack $25

Chorizo, avocado, spinach, herb oil drizzle,
poached eggs, potato rosti, capsicum salsa,
hash browns.

Salmon Bruschetta $29

Whipped dill, capers, avocado, feta, smoked
salmon, poached eggs, sesame and balsamic
glaze on a toasted sourdough.

French Toast $24

Thick cut cinnamon bread, topped with Biscoff
mascarpone, Biscoff crumble and berries w
hash brown.

Smashed Avocado (V) $22

Confit cherry tomatoes, smashed avo, basil,
balsamic glaze, fresh chilli on a toasted
wholegrain bread.

Superfood Yoghurt Bowl (Vegan) $24
Coconut yoghurt, vanilla bean, macadamia
granola, berries, fresh fruits, chia & pumpkin
seeds.

Two Bacon & Vegetable Quiches $20
Home-made quiches, served with house salad.

Zucchini & Corn Fritters $25

Topped w poached egg, beetroot relish, rocket,
zesty cherry tomatoes, cucumber & carrot salad,
finished w sesame seeds.

Roasted Mushroom $20

Herbed & buttered roasted mushrooms, zesty
crumbled feta, poached egg, chargrilled
sourdough, salsa verde, hash brown.

Egg & Bacon Roll $18
Cheese, fried egg, bacon, BBQ sauce, milk bun
and hash brown.

KIDS MENU

12 years and under

Mini Egg & Bacon Roll $12

Cheese & Vegemite Jaffle (2pcs) $12

Baked Beans on toast / Jaffle w hash brown $12
Pancakes & maple syrup w Oreo crumbs $12

ADD ONS 3

Fried Egg | Bacon | Mushrooms | Tomato
Poached Egg | Avocado | Hash Brown |
Chipolata

COFFEE
Coffee $5
Flat White | Cappuccino | Latte

Extra Shot +$0.8
Alternative Milk +$1
Almond | Soy | Oat | Lactose Free



