BRUNCH PLATES

Egg on homemade sourdough (V) 16
Pasture-raised eggs your woy on house-baked
sourdough.

Turkish Eg

Garlic mus room served on a

ecilJ of herbed %CII"IC

b
ogurt, oached eggs, Nduja butter. House baked
bread. } cpromb ci) 885 instead +$4)
Veg option available.
Ploughman Plate 25

House salumi, pickled eggs, house pickles, fresh
homemade soul?dough %%e de m0|rF1)e cheese.

Chilli Pork Rice
Miso-chilli pork mince open omelette, crispy shallots &
chilli oil over rice.

+ Add golden chicken katsu +7

Egg, Pancetta in Tomato Sauce 26
Fried eggs, 3 weeks cured Eonceﬂo spiced tomato
sauce, serve with house baked bread

Potato Gratin (Hashbrown 2.0) 33
rlsp thousond ayers potato, steEk fried ec?
vev garlic crea jauce, il e of fresh sourdough.
room instead of steak for Vegetarian ophon

Extra Egg +4 | Half Avocado +5 | Mushrooms +6
House Bacon +7 | House Pancetta +8
Chicken Katsu +7 | Corned Beef +7 |Chorizo +6



SANDWICHES

Egg Mayo Sandwich (V) 16
Creamy mayo mashed eggs, crisp lettuce, pickled onion.

Egg and Bacon Sandwich
Homemade bacon, fried egg, crisp lettuce, homemade
spiced tomato sauce.

Mushroom Toastie(V) 18
Garlic mushrooms, homemade pesto, fresh salad leaves,
melting cheese, on toasted sourdough.

Gluten-free available

Reuben 20
Tender slow cooked corned beef with tangy pickles, house
fermented sauerkraut, melty Swiss cheese, top with sweet
and creamy Russian dressing on our crispy and fluffy
focaccia. (The sandwich worth crossing town for)

Chicken Schnitzel 19
Crispy chicken katsu, lettuce with melty cheddar cheese,
top with house creamy garlic aioli and rich tomato sauce
on our fluffy focaccia.(Crowd-pleaser)

Add fries with any sandwich +4

Bowl of fries 8

House cured Bacon +7 | House cured Pancetta +8
Chorizo +6

Chicken Katsu +7 | Corned Beef +7

Garlic Mushroom +5 | Half Avocado +5



COLD DRINKS

Iced Latte 6.2
Chilled double espresso shots, milk, and ice cubes.
Iced Long Black 6.2
Iced Coffee 7.5
Double espresso shots, milk, vanilla ice cream and ice
cubes

JUICES

Red Monster 9

Red apple, beetroot, carrot and ginger.

Green Monster 9
Green apple, celery, kale and mint

Orange Power 9
Orange, carrot, ginger

SMOOTHIES add Protein +$2

Good Morning 12
Banana, paleo granola, oat milk and peanut butter
Golden Elixir 12

Mango, Passionfruit, Turmeric, Ginger powder,

coconut ice cream and coconut water

All MYO Juices Take A Minimum 15mins To Make



SIGNATURE DRINKS

Mont Blanc 9
House cold brew, brown sugar syrup, salted cream,
lemon zest.

Citrus Meringue Cold Brew 14

Cold brew, homemade seasonal citrus syrup, lemon
juice, fresh French style meringue.

Watermelon Lemon Milk Punch 14
Clarify cold brew (reduced watermelon juice, lemon
juice, milk, coffee)

Iced Matcha 7

Fresh whisk matcha, milk and ice cubes

Berries Iced Matcha 12
House berries sauce, fresh whisk matcha, milk and
salted foam

Coconut Iced Matcha 12

Fresh whisk matcha, coconut water, coconut ice cream



HOT DRINKS

MILK BASED COFFEE (LATTE): Small Large
Black Field Blend: 5.2 6.2
Equal part Brazil and Papua New Guinea

Bold, Chocolate, Caramel and Brown Sugar

Higgs Field Blend: 6.2 7.2
Equal part Brazil, Colombia and Ethiopia

Fruity, Milk Chocolate, Berries and Macadamia
Single Origin: 7.2 8.2
Please check with our staffs for our daily offering

Alt Milk: +50.8/ Decaf, Mocha, Extra Shot: +$0.7

BLACK COFFEE: Small/Large
Single Origin: 5.5
Please check with our staffs for our our daily offering

Alternative Milk: +50.8/ Mocha, Extra Shot: +$0.7

FILTER COFFEE: Small Large
Batch Brew: 5.5 6.5
One free top up per coffee

Please check with our staff for our daily offering

Pour Over: 20
Limited Release Coffee Line from Stitch Coffee Roaster.
Please check with our staff or our recent offer

LOOSE LEAVES TEA Large
Tea craft loose leaves 6
EBT, Earl Grey, Jasmine, Chamomile, Sencha, Heal

(Lemongrass and peppermint)
Sticky Chai Brew 7
Alternative Milk: +$0.8/ Strong: +50.7
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