ALL DAY MENU
Toast Gro §9.00
Sourdough/ frull 1oast’ gluten free served with butter
& Jamy/ peanut butter/ vegamite/ Nutefla

Free Range Eggs 6r0 $15.00
Poached/ fried/ scrambled served on sourdough
Smashed Avocado v Gro $21.00

Tabasco infused smashed avo with poached eggs, cherry
tomatoes, roquette, letta and a balsamic glaze served on
sourdough

Lobster Benedict $23.00
Juley lobster meat, poached eggs with rich hollandalse
served on brioche bun

Banoffee Pancakes $23.00
Double stack buttermiik pancakes with caramelised
bananas, toasted wainuls, lopped with English toffee
salce

Granola $16.00
Irrewarra granola with yoghurt panna cotta,

rhubarh puree and apples

Soul Bowl vGr $21.00

Kale, broceoll florets, edamame, smashed avocado,
goats cheese with almond quinoa and a poached egg
Country Cottage Ple cr $24.00
Hearly and delicious, baked fresh with creamy mashed
polatoes and parmesan

Free range chicken & leek/ bee! & garden veggies
Spiced Lamb Salad ¢ $23.00
Freakeh and wild rice, fetta, roast pumpkin, roquetie

and lemon herb dressing with slow cooked spiced lamb
shoulder

Chicken Parmigiana $27.00
Parrmesan and herb crumbed chicken with leg ham,

Napol sauce and mozzaralia served with salad and chips
Cheeseburger $25.00
Homemade wagyu beef patly, melted cheddar, lettuce,
tomato, onion and burger sauce on toasted brioche bun
served with chips

Bubble & Squeak Veggie Burger $23.00
Hememade potato and garden veggie patty, with tasty
cheese, spicy mayo and coleslaw on toasted brioche burn,
served with chips

Bowl of chips $9.00
Served with tomalo sauce

Add ons:

Smoked salmony bacon/ mushrooms £5.00
Cheese/ egn/ avocado $3.00
Sauce £2.00

Sticky Date Pudding $15.90
Homemade, served with ice cream
Cockles & Cream $13.90

Freshly baked cookles, served on a skillet topped with
chocolate, salted caramel & ioe cream

Devonshire Tea $15.00pp
2 homemade scones with jam and cream.
With regular tea/coftee of your choice
HIGH TEA

High Tea - [Bockings essential) $39.00pp
Chet's selection three-tier high
tea brings you the best of the
season's offerings.

It includes a warm soup shobter 4
1o begin with, followed by
delicately filled sandwiches,
savory canapes and petit fours
Wrap up this delicious affair
with homemade scones,
fam and cream.

With regular tea/collee

of your choice._ [~ |

Please note that menu items may contain traces of nut, egg.
soy, wheat, seeds, shelfish. dairy and other aflergens. Dus
to the nature ol regtaurant meal prep and possibility of cross
contamination, are unable io guarantee the absence
of above-mentioned ingredients in its menu items.

GF gliten fese GFOD phaon fes aptian V wegan oplodn
Surchange apples on weskends and pubifc habtisys

DRINKS
COFFEES & MORE by Inglewood Coffee Roasters

Regular $4.50 Large $5.50

Decaf/ Alternative milk +.70¢

Calé Latte Cappuccing Flat White

Long Black Short Black Long Mac

Short Mac Picoolo Latte Cale Mocha

Magic Chai Lalte Matcha Latle

Golden Latte  Sticky Chai Hot Chocolate
ino2 lcedlatte7

LOOSE LEAF TEAS by Tea Leaves

English Brealkdast Earl Grey

Lemaongrass & ginger Peppermint

Green Tea

THICKSHAKES $8.5

Chocolata/ strawberry/ vanilla/ salted caramel

SUPER SMOOTHIES $9.5

Green Goodness

apple juice

Breakfast Special

Tropical Bliss

Pineappie, mango. Greek yogurt and mapie syrup

Soft drinks $4.5

Coke/ Coke No Sugar/ Sprite/ Fanta/ Spring Water/
Sparkiing Water

Cold pressed juices 9.6
SPECIALTY TEAS by Tea Leaves 6.5
to perfection {hot or iced)

Black Tea Varisties

Irish Braakiast Her Majesty's Brew

French Earl Grey Lychee

Dainiree & Lemaon Myrile Mango

Australian Chamomile & Lavender  Peach

Green Tea Varieties

Australian Sencha China Gunpowder

Jasming Japan Organic

Kukicha

Herbal Tea Varieties

Chamomiie Spearmint Lavender

Rose Garden Cardamom Pods

White Tea Varieties

China Pearls Budha's Tears {Jasming)

Organic Pai Mu Tan White Peony

Oolong Tea Varieties

Oglong lron Goddess Formosa Oolong

Oolong Plums n Blues



