RAISIN TOAST

$2

DAILY FRESH BAKED MUFFIN

$4

AVOCADO SALSA STACK
$13.90
w coriander, garlic, red onion,
tomato salsa on sourdough w
chilli oil
SEASONAL FRUIT BOWL
$12.90
Seasonal fruit, chia seed pudding,
coconut yoghurt, chia + flaxseeds
DESSERT FOR BREAKFAST??
$15.90
Vanilla bean panna cotta,
housemade granola, seasonal fruit,
coconut yoghurt, mango puree,
mint + honeycomb
EGGS ANY STYLE
$10
on Turkish or sourdough toast

Sides

Avocado
Mushrooms
Tomato
Bacon
Bold beans
Haloumi
Smoked salmon

$3
$3
$3
$3.50
$3.50
$3.50
$4

SAUTEED MUSHROOM STACK
$15.90
w avocado + haloumi on toasted
sourdough w lemon thyme oil

EGGS BENEDICT
$16.90
Toasted sourdough w runny poached
eggs, fresh spinach + housemade
hollandaise + your choice of either
smoked salmon OR bacon OR ham
BOLD BEANS
$15.90
Slow cooked in a rich tomato + smoky
bacon + chorizo sauce w a fried egg +
toasted sourdough
POTATO
Filled
herbed
cherry

HASH CAKES
$16.90
w fetta + red onion served w
sour cream, bacon + blistered
tomatoes

ZUCCHINI + CORN FRITTERS
$16.90
Homemade fritters w a runny poached
egg, spicy sour cream + your choice
of smoked salmon OR bacon
SCRAMBLED w SMOKED SALMON
$16.90
Creamy scrambled eggs w smoked salmon
and chives throughout on toasted
sourdough w avocado
SALTED CARAMEL PANCAKES
$14.90
Topped w fresh banana, vanilla
icecream + toasted almonds

PULLED PORK ROLL
$16.90
Slow cooked smoky bbq pulled pork,
apple slaw, chipotle aioli, milk bun
SPICED LAMB MEATBALLS
$17.90
Moroccan spiced meatballs in tomato
sauce w cous cous + minted yoghurt
BEEF NACHOS
$15.90
Spicy beef, pico de gallo, gooey
cheese, corn chips, sour cream,
avocado, coriander, salsa
ROAST VEGETABLE SALAD
$15.90
Warm seasonal roast vegetable salad
tossed through rocket w fetta, toasted
almonds and a balsamic glaze

Add

chicken

$4.50

CAESAR SALAD
$16.90
Crisp cos, bacon, croutons, parmesan,
poached egg, housemade dressing

Add

chicken
smoked salmon

$4.50
$4.50

SEE BLACKBOARD FOR SPECIALS

