


Apple, Ginger, Lemon, Dragon fruit 9.5

Passion fruit, Apple, Pineapple, Mandarin, Lemon, Lime, Ginkgo biloba 9.5

Beetroot, Carrot, Mandarin, Ginger, Blackberry, Lime, Lavender 9.5

Apple, Spinach, Cucumber, Celery, Kale, Kiwi, Mint, Parsley, Bacopa 9.5

Poached Egg   3.5

Field mushroom, grilled halloumi,  
goats cheese, avocado 6

Smoked salmon, bacon,  
kransky 6.5

Baked yogurt w/ buckwheat granola  
& rhubarb compote 12

Fried egg + bacon on toast  12

Ham + cheese toastie   12

BREAKFAST & LUNCH - All Day COLD PRESSED JUICES

HOT DRINKS

COLD DRINKS

SIDES KIDS

Small  4.5

Large 5.5 

 
 
Batch Brew 4.5

Counter Sink Espresso & Flat White 7

Chai / Hot Choc                                5.5 / 6

Matcha                                              6 / 6.5 

 Tea  5

Ginger Glow 

Organic Rooibos 

Peppermint 

Earl Grey 

Green 

English Breakfast 

Organic Chamomile

Iced Coffee / Chocolate 7.5

Affogato 8

Iced Filter / Long Black 5

Apple Juice / Orange Juice 5.5

Hepburn Cola / Ginger beer 5.5

SABA Organic Passion Flower  
Ice Tea 6

Hepburn Sparkling Mineral  
Water 500ml 6.5 

Way Better Kombucha Passionfruit 5.5

Yumbo hand made lemonade  
(Yarra valley)  5.5

Yumbo hand made blood orange 5.5

Dr Strangelove lo cal Yuzu soda  5.5

Soy/Almond/Oat  + 1   /   Extra Shot  + .50c

Seven Seeds Espresso 

A SURCHARGE OF 10% APPLIES ON WEEKENDS / A SURCHARGE OF 20% APPLIES ON PUBLIC HOLIDAYS

Something sweet ‑ A selection of cakes/slices/pastries available at the counter 

(12 and Under)

*Gluten Free Bread Available +3

GF gluten free / DF dairy free / VN vegan / VG vegetarian

10 grain sourdough w butter & preserves (GFA) (DFA) 11

Holy sourdough crumpets w butter & preserves (DFA) 13 

 ‑ w spiced coconut yogurt, toasted nuts, orange segments,  
    fairy floss & rose (VGN)  18

Poached eggs on 10 grain w kasundi (GFA) (DFA) 14

Almond milk porridge w dates, sweet tahini, banana and toasted nuts (VGN) 18

Brekkie burger w bacon, double egg, tasty cheese, garlic mayo,  
lettuce and fresh tomato (GFA) (DFA) 20

Turkish eggs w grilled pardon peppers, spice tomato oil, pita, lime &  
garlic labneh and dry roasted beans (GFA) 22

Cinnamon & rose baked apple w dates, walnuts & sultanas, spiced coconut  
yogurt & pastry shards (VGN) 22

Smashed avo w smoked almond romesco,  
whipped feta & za’atar dukkah (GFA) (DFA) 23

Pork tacos arabes w house‑made salsa, chipotle creama,  
white onion and coriander (GFA) (DFA) 24

Zhoug roasted carrots w whipped tahini, chickpea and lentil  
salad & toasted nuts (VGN) (GF) 24

Berber lamb shoulder w mint labneh & jewelled rice (GF) (DFA) 25

Spiced brisket sandwich w garlic mayo, cheddar cheese,  
white onion & iceberg lettuce (GFA) (DFA) 25 

Full pond breakfast w bacon, eggs, 10 grain toast, cheese kransky,  
field mushrooms, avo, kasundi & goats cheese (GFA) (DFA) 29

Please pay at the counter after your meal  


