
   

All day Menu 

please order at counter 
See our special board and cabinet for more delicious house made food…. 

 
Organic Loafers Artisan Bread - Toast + Preserves (GF) (V)  
ciabatta, Soy & Linseed, gluten free +1/ Fruit toast       6/7 
 
Banana or Blueberry Loaf (V)          7 
Toasted with butter 

 
Brookfarm Muesli (V)           13 
Toasted macadamia, apricots and coconut with natural yoghurt & seasonal poached fruit         

 
Bacon & Egg Toastie            9 
Ham & Cheese Toastie          8 
Sourdough roll, sauce - bbq/tomato/mayo/tomato relish 

Deluxe Roll – bacon, egg, hash brown, lettuce, BBQ sauce      12 
 
BLT (GF)-option 
Grilled turkish w crispy bacon, tomato, spanish onion, greens, relish & mayo      15 
+ avocado                                                                                                              18 
 
Free range eggs on toast (GF)-option (V)         12 
poached, fried or scrambled                                                        

 
Ricotta hotcakes (V)                17 
With fresh banana & kitul treacle                       

 
Avocado Heaven (GF)-option (V)          20 
Two poached eggs, smashed avocado, pesto oil, greens w lemon dressing, labneh, dukkah  on  
Organic Loafers ciabbatta              

Add crispy bacon                                                                                                                24 
 
Corn Fritters (GF) (DF) (V)          17 
Tomato relish, avocado salsa, greens w balsamic dressing 

 
Breakky Burger           19 
Two poached eggs, smoky bacon, avocado smash, hashbrown, chipotle sauce served 
on Organic Loafers pretzel bun 
    

Spring Lamb Burger (GF)          21 
Grilled capsicum, tzatziki, feta, tomato, red onion & greens + fries      
                                                  

Haloumi Burger (GF)-option (V)         19  
Grilled haloumi, onion jam, grilled eggplant, grilled tomato, mescaline, harissa mayo  
+ sweet potato fries 

 
Extras: tomato, spinach          3 
Feta, bacon, avocado, hashbrown, sausage        4 
Bowl of shoestring fries            6  
 
Kids: scramble & toast $8, ham & cheese toastie $6, fries w tomato sauce $5 

 



 
 

Drinks Menu 
 

Cup:  Flat white, cappuccino, mocha, hot chocolate       4 
Mug: Flat white, cappuccino, mocha, hot chocolate       5 
 
Latte             4 
 
Chai, dirty chai            5 
 
Short macchiato           3.5 
Long macchiato           4 
 
Iced coffee, iced mocha, iced chocolate         7 
 
Teas - earl grey, english breakfast, green, ayurvedic     Pot for 1  4.50 
chai, peppermint, ginger & lemon grass, chamomile     Pot for 2 6.50 
 
 
Red Espresso – finally ground caffeine free Rooibos tea 
Cappuccino, Latte           5 
 
Matcha latte            5 
Turmeric latte            5 
 
Extras:  
Shot of coffee, soy, almond milk, decaf         50c 
Syrups – vanilla, hazelnut, caramel         50c 

 
Fresh Juices 7 
 

Pure orange  
Watermelon Passion – watermelon, strawberry, cloudy apple 
Wheat grass green – wheatgrass, lime, apple, mint, spirulina, cucumber 
Turmeric nourish – orange, turmeric, lemon, carrot 
Lemon ginger tonic – lemon, ginger, cloudy apple 
 

Smoothies 8 
 
Berry – Strawberries, blueberries, goji berries, coconut milk, super fruits 
 
Banana - bananas, milk, cinnamon, yoghurt & honey 
 
Green – spinach, flax seeds, pumpkin seeds, apple, mango, super greens 
 

Cold drinks - Bundaberg 4.50 
 

Sparkling passionfruit   Ginger Beer   Water - 3 
Lemon, lime & bitters   Coconut Water  S.Pellegrino Sparkling Water 
Traditional lemonade   Kids Pop Tops 2.50    


