Eggs on toast (V, GF option) $99

Two poached, fried or scrambled eggs served on Windara Bakery’s
Traditional Sourdough

optional extras:

mushrooms; slow roasted tomato; wilted baby spinach; additional 2 eggs

(add 53.50 for each extra)

Haloumi; bacon; a Tender Cuts sausage; half avocado; smoked salmon;
corn fritter, chorizo
(add $4.50 for each item added)

Mushrooms on Toast (V, GF option) $16%°

Roasted Portobello mushrooms served with pesto on sourdough toast
topped with poached eggs

Blueberry Cheesecake Waffles (V) $18%°

House Made Belgium waffles topped with blueberries and a lemon
cheesecake sauce.

Smashed Avo (V, GF option) $19%°
On Sourdough toast with poached eggs and dukkha.

Spanish Baked Omelette (V, GF option) $19%°

Free range eggs with roasted red capsicum, potato, chili, spinach and
chorizo.

Breakfast

Served all day




Apple and Cinnamon Porridge (V) $12%0

Chunks of stewed apple stirred through creamy porridge spiced with
cinnamon and sweetened with honey.

Eggs Florentine (V, GF option) $14%°

Poached eggs atop wilted spinach on sourdough toast and topped with a
house-made hollandaise sauce

additional options:

for “Eggs Benedict’ - add ham (add $2.00)
for “Eggs Atlantic” — add smoked salmon (add $3.00)
Sweet Corn Fritters (V) $16%°

Served with relish, roasted tomato, spinach and poached eggs.

The Full Veg Board (V, GF option) $19%°
With eggs, mushrooms, roasted tomato, wilted spinach, haloumi cheese, and
avocado.

The Full Board (GF option) $21%°

With eggs, bacon, sausage, mushrooms, roasted tomato, wilted spinach and
tomato relish.

Breakfast

Served all day




Salads and Light Meals:

Bowl of Chips or Wedges (V, GF option) $89%°

Served with either tomato sauce, aioli or sweet chilli and sour cream

Arancini (V) $9%°
Traditional Italian fried risotto balls served with spiced tomato relish and
aioli

Turkish Toasties (V) $12%0

Various toasties on Turkish pide bread, made daily. Ask our friendly staff
what is available.

Soup of the Day (GF option) $12%0

With sourdough crostini.

House Pot Pie (V) $14%°

House made pot pie served with small garden salad

Traditional Caesar Salad (GF option) $15%°

Cos lettuce, sourdough croutons, bacon, parmesan cheese, poached egg and
house made dressing

optional extras:

Chicken (add $5.00)
Smoked salmon (add $6.00)
Roasted Pumpkin and Beetroot Salad (V, GF option) $16%°

roasted pumpkin wedges and baby beetroots with rocket, couscous, walnuts,
feta cheese and pomegranate. Dressed with a raspberry vinaigrette.

Lunch

from 11:30 am




Burgers and sandwiches:

Add chips to burger or sandwich $3:00

Portuguese Chicken Burger (GF option)(Mild Heat) $16*°

Spiced Portuguese marinated chicken breast served with bacon, swiss
cheese, tomato, cucumber, cos lettuce and chipotle aioli on a toasted
brioche bun

The Pumpkin Burger (V, GF option) $14%°

Pumpkin patty with pesto aioli, baby spinach, feta cheese, smashed avocado,
on a toasted brioche bun

The Steak Sandwich (GF option) $16*°

150gm Scotch Fillet Steak with swiss cheese, caramelised onion, rocket,
tomato and a spiced tomato relish & Aioli on toasted sourdough

Mexican Beef Burger $16%°

Mexican flavoured Beef burger with Guacamole, cheese (lots of it), coriander
and lime aioli, lettuce and grilled jalapenos, on a toasted brioche bun.

Apple Cider Pulled Pork (GF option) $16%°

Slow Cooked Apple cider infused pulled pork with southern American spiced
BBQ sauce and rough-cut coleslaw, served on a Brioche bun

Lunch

from 11:30 am




Hot Beverages:

Coffee or Hot Chocolate

Cup $3.70
Mug $4.50
Large “Snug” mug $5.50

Optional extras:

extra shot (add 50.50)

lactose-free, almond or soy milk (add 50.70)

vanilla, hazelnut or caramel flavouring (add $0.70)
Pot of Loose Leaf Tea $4.5°

choice of Earl Grey, English Breakfast, peppermint, lemongrass, Chai or
green teas

Cold Beverages:

Iced Coffee | Iced Chocolate $550
Milk Shake (vanilla, chocolate, Strawberry or Caramel) $7-5°
Juice (apple, Orange, Pineapple or Cranberry) $4.00
Soft Drinks $3.%°0
Bottled Water $3:0

Drinks




