
A L L  D AY  M E N U

T O A S T  W/  S P R E A D S  4 . 5
Jam,Vegemite, Honey, Nutella or Peanut Butter 
Rustic White | Rye | GF | Sourdough/Charcoal Sourdough (+$1)

B A N A N A  B R E A D  ( V )  5

R U S T I C  F R U I T  T O A S T  6

B A C O N  &  E G G  R O L L  7

E G G S  YO U R  WAY  ( V )  (Fried, Scrambled or Poached) 9
Two eggs (cooked your way) served on rustic white ciabatta 
B R E K K Y  A D D  O N S  
Crispy potato gems  3
Avocado   4
Cherry Tomatoes  3
Double Smoked Salmon 5

T H E  B R E K K Y  S U B  1 0
Free range eggs, streaky hickory bacon, smashed avo, cheese & tomato relish

A C A I  B OW L  ( D F )  1 5
Topped w/ fresh seasonal berries, coconut, granola   ADD Peanut Butter (+$1.50)

T H E  S M A S H I N ’  AV O  ( V )  1 5
Smashed Avo on Brasserie Bread Sourdough, Cherry Tomatoes, Whipped Danish Feta, 
Crusted Poached Egg, Dhukkah Radish, Sweet Potato Crisps, & Zaatar Pesto 
ADD Smoked Salmon / Bacon / Haloumi / Potato Gems / Sujik

Y U Z U  E G G S  B E N E  ( V )  1 5
Poached Eggs, Brasserie Sourdough, Baby Spinach, Crispy Potato Gems,  
Yuzu Infused Parsley Hollandaise, Crispy Kale 
ADD Smoked Salmon / Bacon / Sujik +($5)

G L O RY  T O  G R A N O L A  1 5
Organic Yogurt, Toasted Granola, Honey Pot, Crushed Pistaccios, Shaved Coconut, 
Raspberry Dust, Flaked Almonds & Seasonal Fruits

G R E E N  G O O D N E S S  B OW L  ( G F O )  ( V )  17
Kale, quinoa, citrus sesame dressing, almonds, pickled fennel, avocado,  
kelp noodles, enoki mushroom & poached egg 

C H U R R O S  F R E N C H  T O A S T  1 9
Churro crusted brioche, caramelised banana, belgian choc pot, dehydrated
raspberries, Raspberry Sorbet, fresh berries, rosewater meringue 

M E D I T E R R A N E A N  B R E K K Y  Pork Free 2 0
2 Eggs (your way) on brasserie bread sourdough, avocado, 
grilled haloumi, eggplant jam,cucumber 
tomato, crispy potato gems, sujik & smoked labneh

B I G  B R E K K Y  2 0
2 Eggs (your way) on brasserie bread sourdough,streaky hickory bacon, haloumi,  
sauteed mushrooms, tomato relish, crispy potato gems, tomato and Portuguese chorizo

S M O K E D  S A L M O N  C H A R C O A L  T O P P E R  1 5
Charcoal Activated Sourdough topped w/ Double Smoked Tasmanian 
Salmon, Ricotta Spread, Cucumber, Dill, Spanish Onion, Lemon Zest & 
Extra Virgin Olive Oil ADD Poached eggs ($2ea)

G R I L L E D  H A L O U M I  O N  RY E  1 1
Chargrilled eggplant, grilled haloumi, baby spinach, roasted 
capsicum adjar, basil & pine nut pesto and mayo

T R U F F L E  S C H N I T Z E L  S U B  1 2
Panko crusted chicken schnitzel, danish hvarti cheese, pickled onion,  
coral lettuce, truffle mayo 

S C H N I T Z E L  B U R G E R  &  C H I P S  1 4
Schnitzel, lettuce, tomato, cheese on our famous milk bun w/ kewpie mayo.

F L AT H E A D  TA C O S  1 5
A trio of tacos with crispy flathead, slaw, saurkraut, lime aioli & coriander

C H I C K E N  &  H A L O U M I  S A L A D  1 6
Panko crusted chicken schnitzel, grilled haloumi, avocado, pickled onion,  
slaw, pickled fennel, baby spinach, citrus dressing.

C R E A M Y  M U S H R O O M  S C H N I T Z E L  1 5
Panko crusted chicken schnitzel, seasoned fries, side salad, creamy mushroom sauce

WO O D  S M O K E D  S A L M O N  1 8
Wood smoked salmon fillet, watercess, pickled fennel, lime smashed potato, crispy 
capers, sea vegetables and dill yogurt

S E A S O N E D  F R I E S  &  A I O L I  5

B R E K K Y  A D D  O N S  
Crispy potato gems  3
Avocado   4
Cherry Tomatoes  3
Double Smoked Salmon 5
Crispy Potato Gems  3

K I D S  M E N U

Kids Meals are strictly for Kids 12 and under. 

K I D S  E G G S  O N  T O A S T  8

White toast topped with scrambled egg , hash brown bites & tomato sauce

K I D S  N U G G E T S  &  C H I P S  9

5 Chicken Breast Nuggets, Chips & Tomato Sauce

C H I C K E N  S C H N I T Z E L  &  C H I P S  1 0

Homemade Chicken Breast Schnitzel, Chips & Tomato Sauce

D R I N K S

C O F F E E  P R O U D LY  R O A S T E D  B Y  S I N G L E  O   3 . 8  4 . 5
BONSOY (+$0.50) ALMOND/COCONUT BY MILK LAB (+$0.70) MACAMILK (+$0.70)

B E L G I A N  H O T  C H O C O L AT E  4  4 . 7

B E L G I A N  C H O C O L AT E  M O C H A  4 . 5  5 . 3

T 2  T E A  S E L E C T I O N  ( S E E  I N - S T O R E )  4  4 . 5

I C E D  C O F F E E   5

I C E D  M O C H A  6

S A LT E D  C A R A M E L  I C E D  C O F F E E  6

C O F F E E  F R A P P E  6

WAT E R M E L O N  C R U S H  ( D F )  6

LYC H E E  &  C O C O N U T  C R U S H  ( D F )  6

R A S P B E R RY  &  WAT E R M E L O N  I C E D  T E A   6

P E A C H  &  M A N G O  I C E D  T E A   6

M A N G O  S M O O T H I E  ( D F )  7

N U T E L L A  S M O O T H I E  7

P I N K  S M O O T H I E  ( D F )  9 
(Guava nectar, pink pitaya, mango, raspberries)

A C A I  S M O O T H I E  ( D F )  9
(Acai Berry, Coconut Water, Banana, Fresh Berries)

SM LG

Chorizo   5
Grilled Haloumi  4
Sautéed Mushrooms  3
Sujik Sausage  5

Chorizo   5
Grilled Haloumi  4
Sautéed Mushrooms  3
Sujik Sausage  5
Smokehouse Streaky Bacon 5
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