Eliana Big Breakfast 28.50

Bacon, chorizo, sautéed mushrooms, and tomato served with
eggs cooked your way and sourdough toast. (add hashbrown $5)

.Eggs Your Way 14.00

Free-range eggs prepared your way, served on sourdough. Add
any of our extras to make it your own ( add on side just $5)

Chili Scrambled Eggs (V, GF) 24.50

Fluffy scrambled eggs with a hint of chilli, cherry tomatoes, Danish
feta cheese, and wild mushrooms, served on sourdough.

Eggs Benedict (GF) 24.50

Poached free-range eggs on sourdough toast with ham, spinach,
and house-made hollandaise sauce. Substitute ham with salmon
or bacon for an extra $3

Italian Bruschetta (GF) 24.50

Prosciutto, cherry tomatoes, bocconcini cheese, and marinated
olives with pesto on sourdough toast (nut-free)
Add Poached egg + 3.00

Zaatar Breakfast (GF) 25.00

Poached free-range eggs on sourdough toast with avocado,
tomato slices, Danish feta, and zaatar olive oil.

Spanish Breakfast 25.00

2 Poached eggs on a bed of chorizo, prosciutto, peas, and tomato
ragout with toasted sourdough.

Smashed Avo (GF) 24.00

Mashed avocado on sourdough toast with poached free-range
egg, za'atar olive oil, mixed seeds, micro herbs, and feta cheese.

Veggie Breakfast (V, GF) 28.00

Spinach, sautéed mushrooms, tomato, and smash avocado with a
2 eggs cooked how you like it. Add Feta Cheese + 3.00

French Toast 24.00

Brioche dipped in cream and egg, lightly fried, finished with icing
sugar, cinnamon, toasted crumble, coconut flakes, and maple
syrup, with seasonal fruits. Add Ice cream + 3.00

Porridge (V): 16.00
Mixed berry compote, buckwheat, cinnamon, toasted crumble,
and honey, with seasonal fruits. (VG option Available)

Muesli (V) 17.00

House-toasted muesli with seasonal fruits, yogurt, and honey.
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Pepperoni 25.00

Napoli base, mozzarella cheese, pepperoni, roasted capsicum,
and olive oil.

Margherita 24.00
Napoli base, mozzarella cheese, basil, and olive oil.
Italian Prosciutto 27.00

Napoli base, mozzarella cheese, cherry tomatoes, prosciutto, and
shaved cheese and fresh rocket.

Meat Lovers 30.00

Bacon, Spanish chorizo, ham, pepperoni, onion, mozzarella
cheese, cherry tomatoes, and chili flakes.

Just Dandy 30.00

Smoked leg ham dotted with camembert on a Napoli sauce and
mozzarella cheese.

Buttermilk Pancakes 22.90

Pancakes with seasonal fruits and berry compote topped with
maple syrup, coconut, flakes, almonds . Add Ice Cream +3.00

Waffles (V): 19.50

Buttermilk waffle with seasonal fruits, maple syrup, coconut
flakes, almonds, and toasted crumble.

Bowl of Chat Potatoes 10.00
Rosemary chat potatoes with homemade sauce.

Kids Bolognese 14.90
Homemade bolognese sauce finished, with linguini pasta.
Chicken Soup ’ 18.50
Served with sourdough bread.

Vegetarian Soup 17.00

Served with sourdough bread. - """, “

Bacon / Chorizo / Smoked Salmon / Avocado / Spinach /
Tomatoes / Baked Beans / Sauteed Mushrooms / Hash
brown / Rosemary Chat potatoes / Extra 2 Eggs.

Feta Cheese / Berries Compote / Hollandaise sauce / 3
Extra1toast / Extra1egg/1Scoop of Ice cream.

Gluten free and multigrain toast are available. 1.5

A

Chicken Fattoush Salad 27.50

Grilled chicken breast marinated in special herbs, served over
homemade fattoush salad (cherry tomatoes, cucumber, radish,
parsley, capsicum, Spanish onion mixed with sumac and olive oil)
with pita bread.

Grilled Calamari 26.00

Grilled calamari with spinach salad, Spanish onion, capers, cherry
tomatoes, and citrus dressing.

Seafood Salad 28.00
Tiger prawns and calamari with mixed leaves salad and
housemade vinaigrette, cherry tomato, red cabbage.
Atlantic Salmon 39.00

Black rice, broccolini, baby carrots, pesto hollandaise, wild
mushrooms, roasted pepper.
27.00

Chicken Risotto (GF)
Chicken, mushrooms, and spinach with baked arborio rice in
homemade pesto sauce.

Smoked Salmon Risotto (GF) 28.00

Salmon, mushrooms, Onion, spinach, and capers with baked
arborio rice in a creamy white wine sauce.

Penne Chorizo 28.00
Penne pasta with chorizo, olive, bacon, and Spanish onion in
Napoli sauce (garlic & chili), roasted pepper.

Spanish Paella 36.90

Mixed seafood, chorizo, paella seasoning, chicken, roasted
pepper, olives, peas Spanish onion, and arborio rice (garlic & chili)

Linguine Bolognese 27.00

Homemade Bolognese sauce finished with parmesan cheese

Linguine Carbonara 26.00
Linguine with bacon, mushrooms, Spanish onion, and garlicin a
creamy white wine sauce. Add Chicken +5.00

Linguine Marinara 32.00

Mixed seafood with garlic in creamy Napoli sauce, spanish onions
and roasted peppers.

Gnocchi: 32.00
Gnocchi with mushrooms, spinach, sun-dried tomatoes, olives.
Homemade Chicken Schnitzel: 36.90

Chat potatoes, baby carrots, broccolini, and creamy mushroom
sauce.

Please note 15% surcharge on weekends and 20% on public holidays Merchant credit card
processing fee 1.6% surcharge apply. Sorry NO menu changes during a busy period.




ALCOHOL

Beers

Peroni / Corona / Moretti / Little

Wine: Glass / Bottle

Sangiovese

Pinot Noir

T Cabernet Sauvignon
R Shiraz

Rosé

Chardonnay
Sauvignon Blanc
Pinot Grigio
Riesling
Prosecco

Cocktails

Mimosa

Aperol Spirits
Espresso Martini
Negroni

Sangria

Spirits

‘ Absolut Vodka
U Tanqueray Dry Gin
B Blue Agave Tequila

Johnnie Walker Red / Black
Jack Daniels

Monkey Shoulder
A+ Mixers 2

Creatures/ Great Northern / Apple Cider

12

12 /60

16

14
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Sliana

HOT DRINKS

COFFEE

Latte

Cappuccino

Flat White

Magic

Piccolo

Mocha

Single Espresso / Double
Long Black

Short Macchiato

Long Macchiato

CUP OF TEA

English Breakfast

Earl Grey

Peppermint

Green tea

Lemongrass and Ginger
Chamomile Blossoms
ChaiTea

OTHERS

Hot Chocolate
Chai Latte
Babyccino

EXTRAS

Milk Alternatives: Soy / Almond / Oat / Lactose Free

Size: Large
Extra Shot
Decaf Shot
Syrups: Caramel / Vanilla / Hazelnut

5.0
5.0
5.0
5.0
4.0
5.0
4 /4.5
5.0
4.0
5.0

5.0
5.0
5.0
5.0
5.0
5.0
5.0

5.0
5.0
2.0

+0.5
+1.0
+0.5
+0.5
+0.5

ICED DRINKS

Iced Latte

Iced Long Black
Iced Coffee
Iced Mocha
Iced Chocolate
Iced Chai 10.0

MILKSHAKES

Chocolate 10
Vanilla 10
Strawberry 10
Caramel 10
FRESH JUICES
Orange 8
Apple 8
Sunrise: Orange and Carrot 10

Green Machine: Apple, celery, and
cucumber :

COLD DRINKS.

Lemon Lime and Bitters o 8-

Espresso Tonic 8
Sparkling Water 10
Tonic Water / Soda Water 6
Coke / Coke No Sugar / Sprite 6

A Please let us know of any allergies or dietary
requirements before ordering.

Please note 15% surcharge on weekends and 20% on public holidays Merchant credit card
processing fee 1.6% surcharge apply. Sorry NO menu changes during a busy period.




