- All day menu

8am till 2pm

HOUSE GRANOLA V 16

honey toasted granola, Brazil nuts,
blueberry compote, vanilla yoghurt,
seasonal fruit

FRENCHTOAST V 24

french brioche toast, lemon curd,
mascarpone, roasted white chocolate

SMASHED AVO V/VG/GFO 18

avocado and pea mash, bread & butter
pickled zucchini, vegemite crackers,
roasted seeds, herbs, sourdough

CHILI SCRAMBLE 21.5

scrambled eggs, corn XO, herb salad,
banger sauce, salsa verde, sourdough

EGGS ONTOAST GFO 13.5

free range eggs your way

TOAST GFO 9.5

white sourdough or dark rye
- gluten free +1.5

SIDES

- extra egg / extra toast 3

- fresh & pickled tomatoes 4

- roasted mushroom 5

- fries with aioli 5

- avocado / grilled haloumi 5.5
- grillec}:l1 bc(i]Cﬂn kb 5 .

- poached chicken & pesto

- slow cooked beef brisket 6

- smoked salmon 7
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BRUSCHETTA V/GFO 19
fresh & pickled tomatoes, whipped
ricotta, preserved lemon, fried E?JS“,
sourdough

GREEN BOWL V/VG/GF 22.5

roast pumpkin, pickled cabbage,
beetroot hummus, kale, charred salsa,
crispy shallots, green goddess dressing

SMORREBR@D GFO 23

smoked salmon, mustard creme fraiche,
fennel salad, soft boiled egg, sourdough

PORK & FENNEL CHEESEBURGER 15

pork & fennel patty, 'big smack’ sauce,
cheddar, seeded brioche bun
+double patty +4

+add fries +5

BRISKET BENEDICT GF 24

18h cooked bbq beef brisket, chickpea &
polenta provencal panisse, hollandaise,
pesto olive ail, chives, paprika sprinkle

MUSHROOM BENEDICT V/GF 24

roasted seasonal mushrooms, chickpea &
polenta provencal panisse, hollandaise,
pesto olive oil, chives, paprika sprinkle

FRIES V/VG

served with house aioli
small 7 large 9

SALAD OF THE DAY 12

Monday to Friday 8amto 2pm

(V) Vegetarian / (VG) Vegan / (GF) Gluten-free
Please inform us of any dllergies when ordering.
0.9% to 1.5% card surcharge apply.



