
 

 

 

 
 

BREAKFAST 

UNTIL 11AM WEEKDAYS,  ALL DAY SATURDAY 
 

Organic sourdough toast w our jam ............................................ 5.5 

Organic fruit toast w ricotta & honey ........................................... 7.5 

Bircher muesli w greek yoghurt, and seasonal fruit .................... 9.5 

Raw chia porridge w fresh dates, banana & blossoms ................ 11 

Banana bread (gf) w ricotta & honey .......................................... 6.5 

Brekky Taco – soft flour tortilla w chilli beans, avocado, fried  

egg & chilli corn salsa .................................................................. 14 

Scrambled eggs & capsicum relish on toast ............................. 12.5 

Free range Bangalow bacon ......................................................... 5 

 

Build Your Own  

Start with organic sourdough toast ............................................. 4.5 

Then add 

Avocado  4.5 / Smoked Salmon 5- / Roast tomato 3- / House 
Labneh 3-  / Ricotta 3- 

 

 

We can happily accommodate little people, just ask your waiter. 

We have a 3% surcharge on Amex and request one bill per table for groups greater than 

three 

  



 

 

 

 

LUNCH 

FROM 11AM MON – SAT 

 

 

Turkish bread sandwiches, toasted & served w green salad ...... 12.5  

- Free range leg ham, gruyere, roast tomato, rocket & jalapeno 
mustard 

- Crunchy chicken, tartare sauce, gruyere & cos 

- Tuna, red onion, olive tapenade & tomato 

- Roast pumpkin, tamarind chutney, feta, rocket & red onion 

 

Salads, choose one or a mix of both ................................................. 14 

- Honey roasted root veg w brown rice, toasted walnuts, torn herbs &    
(optional) feta 

- Quinoa tabouleh w baby heirlooms, currants, toasted pistachios & 
 house tzatziki w warm flatbread  

Add grilled haloumi or smoked salmon ............................................... 4 

 

See the blackboard for daily specials 

 

 

 

We can happily accommodate little people, just ask your waiter. 

We have a 3% surcharge on Amex and request one bill per table for groups greater than 

three  



 

 

 

TO DRINK 

 

HOT 

Short black / macchiato ...............................................................................3 

Flat white / cappuccino / cafe latte / long black / long macchiato /  
doppio ...................................................................................................... 3.8   

Large size ................................................................................................ 4.7 

Bonsoy / almond milk / decaf / extra shot ................................................. 0.5 

For The Love of Tea - english rose / earl grey / chilli choc chai / 
 rooibos chai / jasmine green / double mint / citrus bliss /rosella rose ......... 3.8 

Living Chai Latte w honey & cinnamon ....................................................... 3.8 

Hot chocolate with marshmallows ............................................................ 4.7 

 

BLENDED 

Milk shake – chocolate /strawberry / caramel / vanilla .................................5  

Iced coffee / Iced chocolate / Espresso granita / Mocha granita ..................5 

Banana & maple smoothie ....................................................................... 6.5  

Raspberry, mint & apple fruit whip ............................................................ 6.5 

100% fresh orange juice ..............................................................................4  

 

BOTTLED 

Hepburn -Sparkling apple / Pink grapefruit / Ginger beer /   Old fashioned 
lemonade / Sparkling water 500ml ........................................................... 3.8 

Fiji still water 600ml .................................................................................. 2.8 

  



 

 

 

TO DRINK 

SPARKLING 

Veuve Ambal Blanc de Blanc NV / France ................................... 9.5 / 38 

 

WHITE  

Endless Pinot Grigio / King Valley, VIC ........................................... 8 / 29 

Abellio Albarino / Spain ................................................................. 12 / 48 

Te Mata Estate Chardonnay / Hawkes Bay, NZ .............................. 9 / 32 

 

ROSE 

La Linea Tempranillo / Adelaide Hills, SA ...................................... 11 / 42 

 
RED  

Snake & Herring Pinot Noir / Great Southern, WA ........................... 9 / 32 

Castillo Labastida Madurado Rioja / Rioja, Spain ............................ 8 / 29 

Tigers Tale Cabernet Merlot  / Margaret River, WA ......................... 8 / 29 

 

CIDER 

Batlow Cloudy Cider ............................................................................... 9 
 

BEER 

Roger’s Mid-Strength  / Fat Yak Pale Ale ............................................... 9    

4 Pines Kolsch / My Wife’s Bitter .......................................................... 11 

 
 
 

Ask us about catering for your next function.  Our lovely space is also available for a night 

time dinner party of up to 25 guests. 


