
The Sappho  Breakfast 
**All dishes w eggs are available until 3pm 

**all our eggs, chicken, bacon & ham are free range  

                                                                                                                                                                                                        

Eggs Benny (FR) Poached eggs, hollandaise, baby spinach on sourdough        

with one choice of bacon, smoked salmon, mushrooms or halloumi                      22                  

 

The Hobbit   (Ve) Field mushrooms sauteed with thyme, served on  

sourdough with spinach and crumbled feta  (vegan feta +2)                                    20 
 

Sappho Big Breakfast   - all served on sourdough toast 

Regular: 2 poached eggs, bacon, sauteed field mushrooms, Sappho’s beans         25 

Vegetarian:  2 poached eggs, grilled halloumi, sauteed field mushrooms 

& Sappho’s house made beans                  25 

Vegan: House made corn fritters w sweet chilli sauce, sauteed  

field mushrooms, Sappho’s beans & avocado                                                              25                                                                                                                                       
 

Sappho’s Bircher (Veg) served with fresh fruit, house-made berry & rhubarb 

compote, yoghurt & a jug of orange juice (coconut yoghurt + 2)                    18 
 

Banana Yoshimoto (Veg) (gf avail) Ricotta, seasonal fruit, banana & honey 

 or maple syrup (Ve) on your choice of Banana Bread, Pear & Raspberry bread  

or Nonie’s GF Fig & Almond Bread (GF +3)                                                                 18                                                                         
 

Toast (V) (Vegan avail)  Rye sourdough 80% or ciabatta 

w butter & Hank’s 3 Berry Jam, vegemite or peanut butter              8 

-Banana Bread OR Pear & Raspberry Bread (Ve)   Toasted w butter or Nuttelex                           

-Nonie’s Gluten Free Golden Grain, or Fig & Almond Bread                10 

w butter/ Nuttelex & Hank’s 3 Berry Jam (gf) (Ve)                                                                                                            

                                                                                            

Extras 
  +3      Nonie’s gluten free bread (GF wrap  +2) | crumbled feta or vegan feta 

  +4     free range poached egg 

  +6     sliced avocado   

  +7     grilled halloumi | bacon| ham | Sappho poached chicken 

 +8      Tasmanian smoked salmon| Sauteed field mushrooms | Sappho’s beans 

Sappho all day food … 
 

BLT     Bacon, salad leaves, tomato, mayo & Sappho’s smoky  

tomato relish on the side, served on toasted sourdough ciabatta                       18  

                                                       

Mice and Men   Open cheese & tomato melt on sourdough rye (V)                 14  

         

Catcher in the Rye (V)(Ve)  

sliced avo on rye sourdough w cherry tomatoes, lemon, virgin olive oil          17 

 

Smoked Salmon on Rye                                                                                           20 

Tasmanian smoked salmon, cream cheese or ricotta, red onion, fresh dill  

and a wedge of lemon       

 

Nachos (V)                                                                                                                   20 

Sappho’s Beans with fresh salsa, avocado, cheese & sour cream  (Vegan +2)        

                                                                                          

Sappho Wraps (gf avail +2) 

Falafel  Baba ghannouj, hummus, red onion, fresh tomato salsa 

 & a side of roasted capsicum & jalapeno hummus      (V)(Ve)                           16 

Chicken poached in white wine & oregano Swiss cheese, sundried tomato,  

spinach & a side of garlic dip                                                                                    18                                           
                                                                   

Salads & Bowls  
Moroccan Sweet Potato Bowl (Vegan, GF avail) 

Wedges of roasted sweet potato, quinoa, crumbled feta, toasted almond slivers, 

mint, salad leaves, cucumber, red onion, tomato, pomegranate seeds & 

pomegranate dressing   (Vegan feta +2)                                                                   22                                          

 

Lamb Kofta Bowl (GF) 

grilled lamb kofta, warm quinoa, salad leaves, tomato, cucumber, red onion, tahini 

dressing, tzatziki & crispy pita                                                                                  24                           

 

Mediterranean Chicken Salad (GF) Chicken poached in white wine & oregano, 

with warm quinoa, semi-dried tomatoes, Kalamata olives, tomato, cucumber,     

red onion, crumbled feta/ vegan feta, leaves & balsamic vinaigrette                   26       


