
COFFEE

House Blend by Niccolo Coffee
+ Bonsoy / Almond Milk / Oat Milk / Coconut Milk

Specialty Coffee by Maker Coffee
Batch Brew / Cold Brew
Single Origin

HOT & NOT COFFEE

Mork Chocolate - Junior Dark 50% Cacao / Original Dark 70% Cacao
Raja Chai Latte / Pot of Chai Tea / Organic Matcha Maiden Latte
Raja ‘Toddy’ Tea - Fresh Ginger & Lemon, Honey, Turmeric, Lemon Myrtle, Kaffir Lime Leaves, Schezwan Pepper
Immunity Boosting Shot

Tea by Mayde
English Breakfast / Earl Grey / Green Sencha / Fresh Mint / Fresh Ginger & Lemon
Serenity - Chamomile, Passionflower, Rose Petals, Lavender
Cleanse - Tulsi, Nettle Leaf, Dandelion Leaf, Red Clover, Corn Flowers
Restore - Echinacea, Marshmellow Leaves, Lemon Myrtle, Rosehip, Hibiscus

SOMETHING CHILLED

Coca Cola / Coke Zero
Remedy Ginger Kombucha
Sparkling Water 

Cold Pressed Juice by Supagreen
Organic Orange Juice
Watermelon, Apple, Mint
Beetroot, Carrot, Orange, Apple
Kale, Celery, Apple, Lemon, Ginger

House-made Smoothies (No Changes)
Summer Lovin’ - Pineapple, Mango, Banana, Spinach, Coconut Milk
Antioxidant Berry - Blueberries, Raspberries, Banana, Cinnamon, Chia Seeds, Coconut Milk
Snickers - Banana, Date, Peanut Butter, Mork Chocolate 70%, Almond Milk
+ Vanilla Plant Protein

SOMETHING NAUGHTY After 10am on Sundays, all day other days

Sparkling
Angel in the Room, Prosecco, Murray Valley

White
Fossette, Pinot Grigio, King Valley

Rose
Ladies of the Round Table, Sangiovese Rose, King Valley

Red
Two Clowns, Pinot Noir, Yarra Valley

Cocktails
Mimosa - Prosecco, Orange Juice
Aperol Spritz - Aperol, Prosecco, Soda
Hugo Spritz - Prosecco, Elderflower Liqueur, Seltzer, Lime, Mint 

10% surcharge on weekends  |  20% surcharge on public holidays  |  Kitchen closed  2.30pm | Visit @_nineyards_
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ALL DAY BRUNCH 

Selection of Sourdough, Multigrain
Fruit Toast
Gluten Free 

Eggs Your Way on Sourdough (Poached, Fried) (df, gfo)
+ Scrambled 

Egg, Bacon, Cheese & Tomato Relish Ciabatta Toastie (dfo, gfo)
+ House-made Chilli Jam 

NY Signature Pink Granola w/ Mango Cheesecake Panna Cotta, Roasted Stone Fruits, Summer Berries, 
Lemon Balm, Your Choice of Dairy, Almond OR Oat Milk (gfo, dfo, n) 

Sticky Black Rice w/ Coconut Syrup, Seasonal Fruit, Coconut Flakes, Crushed Pistachio, Lemon Balm 
(df, nfo, vegan)

Breakfast Board w/ Mini Granola, Seasonal Fruit, Vanilla Bean Yoghurt, Toasted Banana Bread, Immunity 
Boosting Shot, Crushed Avocado & Fetta on Sourdough, Native Dukkah, Poached Egg (dfo, n, gfo, vegan-opt) 

Crushed Avocado on Multigrain w/ Fetta, Green Tomato, Pomegranate, Herbed & Spiced Seed Mix, Micro Salad 
(dfo, gfo, vegan-opt)
+ Egg
+ Bacon	
+ Smoked Salmon
+ Chilli Oil

Green Breakfast Bowl w/ Hummus, Kale, Buckwheat, Smoked Almonds, Pepitas, Chopped Broccolini, Avocado, 
Pickled Cucumber, Green Tahini Dressing, Native Dukkah (n, gf, vegan)
+ Egg / Fetta
+ Bacon / Halloumi / Smoked Salmon 
+ Grilled Marinated Chicken / Slow Cooked Lamb  

Turkish Eggs w/ Lemon & Herb Labne, House-made Chilli Peri-Peri Sauce, Poached Eggs, Curry Leaves, 
Native Dukkah, Garlic Flat Bread, Lemon (gfo, nfo)
+ Fetta
+ Slow Cooked Lamb
				  
Build a Benny on Sourdough w/ Poached Eggs and Chive Hollandaise
Your Choice of Bacon w/ Pork Crackle Crumb OR Smoked Salmon w/ Caper Dressing (gfo)

Zucchini & Pea Fritters w/ Macadamia Pesto, Lemon & Herb Labne, Native Dukkah, Fennel & Orange Salad, 
Pepperberry Salt, Poached Egg (dfo, gf, n)
								      
Chilli Scramble Stuffed Croissant w/ House-made Chilli Oil, Sweet Corn, Grana Padano Cheese, Chives
+ Bacon 

Willow Bowl w/ Brown Rice, Miso Dressing, Nori, Avocado, Spring Onion, Wakame, Pickled Ginger, Edamame, 
Cabbage, Togarashi, Wasabi Kewpie, Your Choice of Smoked Salmon OR Grilled Chicken (gf, df, vegan-opt)  

Please ask our staff for this week’s specials 

SIDES
 
Chilli Oil / Chilli Jam / Caper Dressing   
Extra Egg / Tomato Relish / Chive Hollandaise / Fetta	
Avocado / Fresh Tomato / Spinach / Sauteed Mushrooms
Bacon / Halloumi / Smoked Salmon 
Grilled Marinated Chicken / Slow Cooked Lamb 

KIDS
 
1 Egg on Toast (Poached, Fried OR Scrambled)
Ham, Cheese, Tomato Toastie
Vegemite and Cheese Toastie
Kids Muesli w/ Vanilla Bean Yoghurt & Fruit

n – Contains nuts  |  gfo – Can be made gluten free  |  Please let us know if you have any dietary requirements.  
dfo – Can be made dairy free  |  vegan-opt – Can be made vegan  |  Sorry, no changes to the menu on weekends.
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