BREAKFAST | Served from open

until midday

Please ORDER & PAY AT THE REGISTER
Ingredients are sourced as locally & ethically as possible. Eggs always free-range
Seasonal fruit and vegetable ingredients are usually sourced from nearby gardens
Our sauces, dressings, relishes and jams are made in-house

We have gluten free bread and alternative ‘milks” and are happy to alter menu items, where possible, to suit
your dietary needs (a surcharge may be necessary) — please alert us to any serious allergies

Please see our blackboards for Daily Specials

BIG BREAKFAST - 17.50 Poached, fried or scrambled eggs, crispy bacon and
grilled tomato with toasted ciabatta

VEGGIE DELIGHT - 17.50 Poached, fried or scrambled eggs, grilled
mushrooms, tomato, and house baked beans, with toasted ciabatta

EGGS ON TOAST - 11.50 Poached, fried or scrambled eggs served on
sourdough toast

Extra Side Orders

sausage (spicy chorizo or traditional) // crispy bacon // local ham // gravlax curl //
smoked chicken//sautéed garlic mushrooms // potato rosti 4

baked beans // extra egg // wilted baby spinach 3
tomato // hollandaise // relish 2
avocado priced according to seasonal availability

EGGS BENEDICT - 17.50 Toasted Wild Rye panini and warm ham with two
softly poached eggs, drizzled with house Hollandaise

EGGS FLORENTINE - 16.50 Toasted Wild Rye panini and wilted baby
spinach with two softly poached eggs, drizzled with house Hollandaise

EGGS ROYALE - 19.50 Toasted Wild Rye panini and local salmon gravlax with
two softly poached eggs, drizzled with house Hollandaise



HOUSE BAKED BEANS - 13.50 Made with local tomatoes and served with

either toasted Wild Rye ciabatta or gluten free bread or (our beans are vegan & gluten
free)

BLT - 15.50 Add avocado (if available) 2.00
Crispy bacon with lettuce & tomato topped with our special house dressing and garlic

yoghurt mayonnaise and served on a toasted Wild Rye panini
OMELETTE OF THE DAY - 14.50 Cheesy omelette with garlic toast and

tomato relish — see blackboard for current varieties

PANCAKES - 11.50 Three warm pancakes, with ice cream or cream plus your
choice of berry sauce, banana & maple syrup or lemon & sugar

PREMIUM BACON & EGG ROLL - 12.50 Crispy bacon, soft-fried egg,
house tomato relish and grilled tomato in a toasted Wild Rye roll

BREKKY TOASTED WRAP - 11.50 A crispy toasted tortilla filled with
bacon, egg, tomato, shallots & cheese

MUESLI PARFAIT - 11.50 Brunch Buggy “Nut Jumble” gluten-free muesli,
layered with house fruit compote and vanilla honey yoghurt

SAVOURY CROISSANT - 9.00 Open-grilled with sun-dried tomato and basil
butter, ham, cheese and fresh tomato

SWEET CROISSANT - 6.50 Crispy croissant with butter and house jam

TOAST - 5.50 Two slices with Bega butter & your choice of topping

wholemeal sourdough // seeded sourdough//ciabatta // multigrain // gluten-free WITH
vegemite // honey // peanut butter//house jam or marmalade//
cinnamon sugar//lemon butter

FRUIT TOAST — 6.50 Toasted and served with Bega butter. All locally baked:

Wild Rye’s (75% fruit & nut sourdough)//Wheatley Lane (raisin sourdough)/Backstreet Bakehouse
(gluten-free fruit)

BANANA BREAD - house-made and toasted
With Bega Butter 5.00 or with ricotta and local honey 7.50



