
(SEE SPECIALS FOR MORE)

(V: vegetarian VG: vegan GF: gluten free)

MUSHROOM BRUSCHETTA: $ 17 V GF

Seeded toast, poached eggs, salsa verde, mushrooms, spinach, feta

and balsamic reduction.

FRITTER AND FISH: $ 20 V GF

Pea, corn, feta, and zucchini fritter, smoked salmon, roquette, avocado, dill,

sour cream and lemon.

SMASHED AVOCADO: $ 19 V GF
Poached eggs, seeded toast, smashed avocado, beetroot hummus,

dukkah, radish and charred corn salsa.

EGGS BENEDICT/FLORENTINE: $ 17 V GF

Choice of Ham, spinach or bacon on sourdough with

poached eggs and hollandaise.

ADD: Smoked salmon $ 4

EGGS YOUR WAY: $ 15 V GF

Poached, scrambled or fried eggs on sourdough.
ADD: Bacon, ham, mushrooms, spinach, avocado, baked beans, tomato $3ea

ADD: Grilled chorizo, smoked salmon, hash browns, halloumi $4ea

ACTIVATED PORRIDGE: $ 15

Activated oats, choice of milk, stewed apple and ginger compote,

toasted almonds and fresh berries.

COUNTRY GRANOLA: $ 12

Honey and vanilla roasted oats with seeds and dried fruit, labna honey,

berry compote and choice of milk.

BANANA BREAD: $ 11
Toasted banana bread, honey labna, rhubarb jam, toasted pistachios

RAISIN TOAST: $ 7 Two thick cut slices served with butter.

TOAST: $ 5 (GF bread available not sourdough)

Two slices of sourdough with or multigrain toast with two choices from butter,

vegemite, peanut butter, honey or jam.

BREAKFAST / BRUNCH / LUNCH ALL DAY
Served all day, most meals can be GF and customised to dietary requirements

BIG BREAKFAST: $25
Eggs your way, roast tomato, spinach, mushrooms, HM hash browns, bacon, 

avocado, baked beans, chorizo, relish on sourdough.

MIDDLE EASTERN EGGS: $19 V GF VG

Fried spiced eggs on toasted focaccia with hummus, feta, zaatar, roquette and lemon.

BANANA BRULEE FRENCH TOAST: $18 V GF
Cinnamon French toast, vanilla mascarpone, caramelised banana, sugared pecans & 
strawberry coulis.

MEXICAN BENEDICT: $18 V GF
Poached eggs, hollandaise, jalapenos, coriander, smashed avocado, 

pico de gallo and toasted sourdough.

MOROCCAN BAKED EGGS: $19 V GF VG
Cannelini and red kidney beans, tomato, garlic, paprika, basil, eggs, 

parmesan crust and toasted sourdough.

CUBAN SANDWICH: $19 GF
Grilled beef strip, bacon, ham, lettuce, tomato, yellow pickles and Swiss cheese on 
sourdough.

FRENCH CRUMBED MUSHROOMS: $19 V
Crispy crumbed button mushrooms, sautéed spinach, tomato salsa, prosciutto and 
hollandaise.

PHILADELPHIA CHEESE STEAK SANDWICH: $19
Thinly sliced rump steak, onion jam, peppers and American cheddar cheese on sourdough 
and hash browns.

AMERICAN STACK PANCAKES: $18 V 
Triple stack of traditional vanilla pancakes, double cream, berry compote, raspberry dust and 
fairy floss.

COCOA MOON BREAKFAST TOASTIE: $ 19 
Sourdough toasted sandwich with bacon, scrambled eggs, cheese, tomato, avocado, onion, 

hollandaise and hash browns.

WARRANDYTE SCRAM: $ 19 V GF
Scrambled Eggs, cheddar cheese, river salt, chives, field mushrooms, black pepper, 
spinach, relish on sourdough.



DRINKS / SMOOTHIES
VITAMIN K PUNCH: $ 10 Banana, mango, pineapple, kale, spinach, ice.

CLEANSER: $ 8 Raspberry, watermelon, ice.

BANANA SMOOTHIE: $ 9 Banana, honey, cinnamon, vanilla ice-cream, milk.

TROPICAL SMOOTHIE: $ 9 mango, Pineapple, banana, papaya vanilla ice-cream,
coconut milk.

BERRY SMOOTHIE: $ 9 Mixed berries, vanilla ice-cream, milk.

WATERMELON SPARK FRESCA: $ 8 watermelon, lime juice, honey ice.

HORCHATA: $ 9 Coconut milk, cinnamon, honey, vanilla ice-cream, ice.

COFFEE / TEAS / HOT CHOCOLATES
COFFEE: 

A blend that walks the walks and definitely talks the talks.
ADD: $0.50 strong, soy, almond, coconut, mocha.   

TEA LOOSE-LEAF: POT
English breakfast, Earl grey, Chamomile, Chai, Green, Lemon. grass and ginger, Peppermint 

SPECIALTY HOT CHOCOLATES: 
Classic, white, dark, mint, hazelnut, white hazelnut, chilli.

OTHERS
WITH FIZZ: Coca Cola, diet coke, no sugar coke, Fanta, sprite, 

lemon lime & bitters, ginger beer 

NO FIZZ: Organic apple, orange

MILKSHAKES: Chocolate, vanilla, strawberry, banana, caramel.

WINES whites
YALUMBA Pinot Grigio: Bt: $26 Glass: $7

PUNT ROAD YARRA VALLEY Chardonnay: Bt: $30 Glass: $8

PERFECT PICK Sauvignon Blanc: Bt: $23 Glass: $7

WINES reds
PEPPER JACK Shiraz: Bt: $30 Glass: $8

HILLCOT Merlot: Bt: $30 Glass: $8

BEERS
Corona, Heineken, Crown Lager

FREE RANGE EGGS AND CHICKEN

(V: vegetarian VG: vegan GF: gluten free)

BACON AND EGG SANDWICH OR ROLL: $ 10 GF
Toasted or fresh sourdough white, wholegrain or brioche roll
ADD: Hash browns $4

HAM CHEESE TOMATO Sandwich: $ 9 GF
Toasted or fresh sourdough white or wholegrain with relish.

ADD: wedges $4  ADD: Salad $3  

CMC HOUSE BURGER: $ 20
House made beef pattie, bacon, onion jam, cheese, lettuce, tomato, fried egg in a brioche 
roll.

ADD: wedges $4  ADD: Salad $3  

CMC HOUSE CHICKEN FOCACCIA: $ 20
Grilled chicken, swiss cheese aioli, tomato, roquette, avocado in a toasted focaccia bread.

ADD: wedges $4  ADD: Salad $3  

THE GREEN PLATE: $ 18 V GF VG

Spinach, grilled broccolini, tea-soaked currants, toasted almonds, cucumber, chickpeas and
lemon turmeric yoghurt dressing.

GRILLED LEMON PEPPER CHICKEN SALAD: $ 20 V
Grilled spiced chicken, lettuce, feta, tomato, cucumber, avocado, Spanish onion, herb aioli
and lemon mustard vinaigrette.

(LITTLE AND SIDES)

Bowl of home-made wedges + tomato sauce: $ 8

Chicken nuggets and wedges + tomato sauce: $ 11

Egg choice poached, scrabbled or fried on toast $ 8

Two Pancakes with maple syrup and ice-cream: $ 11

Ham cheese tomato / vegemite and cheese $ 6


