all day breakfast

eggs on toast $15
eggs cooked your way, sourdough, herbs roasted tomato
(V, NF, GFO, DFO)

house made banana bread $16
whipped orange mascarpone, berries compote,
house nuts & seeds (V, NFO)

house maple granola, $18
coconut espresso yogurt, seasonal fruit, oat milk

vegetarian burger $16
grilled haloumi, mushroom, caramelized onion, spinach,
house made tomato relish (V, NF, GFO)

OPTIONS: swap buns for croissant + $5 | add chips + $3.5

gunshop brekky burger $16
smoked bacon, fried egg, jack cheese, spinach, hash brown,
house made tomato relish (NF, GFO)

OPTIONS: swap buns for croissant + $5 | adds chips + $3.5

egg benedict $22
poached eggs, sourdough, smoked bacon, spinach
w/ house made hollandaise or tomato relish
(NF, GFO, DFO)
OPTIONS: swap bacon to smoked salmon + $3
swap sourdough to croissant + $5

chilli seramble croissant $19
mentaiko, wakame, mayo, crispy shallot,
sesame, nori (NF)

smashed avocado $21

ciabatta, cherry tomato, apple balsamic,basil oil,
crispy kale (V, VG, NF, GFO)

gunshop’s originals
potato & fetta hash cakes $22

herb sour cream, roasted herbs tomato (V, GF, NF)

all day lunch

grilled lemon grass chicken salad $25
rice noodle, wombok & red cabbage, carrot, spring onion,
chilli & citrus dressing, peanuts, sesame, crispy shallot

(GF, DF, NFO)

korean fried chicken burger $26
pickles, asian slaw, house made korean chilli glaze, fries (NF)

reuben sandwich $26
pastrami, sauerkraut, swiss cheese, russian dressing,
fries (NF, GFO)

beef bolognese $25
spaghetti, parmigiano reggiano

blue swimmer crab & prawn spaghetti $32
heirloom tomato, chili, garlic, caper, white wine,
herb butter, lemon

16 hours slow cooked pork belly $34
steamed jasmine rice, peppercorn & chilli caramel,
asian greens, peanuts, sesame, crispy shallots

fish of the day

refer to special menu or ask our wait staff

SPECIAL MENU

PLEASE REFER TO OUR SPECIAL MENU

add on sides
house made hollandaise or tomato relish $3.5
roasted tomato | mushrooms | $5.5

pork, apple & sage sausage $:3 sauteed spinach | avocado
bubble & ak kraut, h tard dressi
pgamf eggs qgll)eF, d;)a g halloumi | smoked bacon | $6.5
. ork & sage sausage
sweet potato & thyme rosti $24 o o8 o
halloumi, spinach, broccolini, poached eggs, hazelnut & eggs cooked your way | smoked salmon | $7
pepita crumbs, beetroot hollandaise (V, GF, NFO)
( swap haloumi for bacon + $2 | smoked salmon + $3) pefste R A TARY Gake
raisin & walnut | white sourdough | ciabatta |
something special gluten free bread $3.5
szechuan style fried chicken & waffle  $26
smash avocado, poached eggs, sesame, crispy shallot,
house made chilli sauce (NFO) snacks
canadian french toast $25 .
caramelized banana, berries compote, bacon crumbs, french fries $9
maple syrup, house nuts (V, NFO) w/ aioli (NF, V, DFO, VGO)
DF - Dairy Free | NF - Nut Free | V - Vegetarian | truffle & parmesan fries $12

VG - Vegan | GF — Gluten Free |
GFO - Gluten Free Option | DFO - Dairy Free Option |
NFO - Nut Free Option

wy/ aioli (NF, V, DFO, VGO)

15% surcharge on public holiday

COFFEE & HOT DRINKS HOMEMADE ICED TEA

Short black | Short mac 3.9 Orange Earl Grey B
Doppio | double ristretto | long mac | piccolo 43 Fruit Of Eden 7
Peach Lemon 7
s M L
Cappuccino | Latte | Flat white 45 56 6.7
Long black | Chai latte FRESHY SQUEEZED JUICE
Hotchocolate | Mocha | Dirtychai 52 63 7.4 select upto four

Gpecial Hot Drink orange | apple | watermelon |
Turmeric latte | Matcha latte | 52 63 74 “pineapple* (cold pressed) | "
Taro latte | Black Sesame Soy Latte 75 celery| carrot| cucumber
Affogato 6.0 add ginger | lemon | lime |
coconut water | mint
Optional add

Extra shot +$0.9 | Decaf +$0.9 MILKSHAKES & THICK SHAKES
Syrups + $0.9 —vanilla | hazelnut | caramel | chai | honey

Alternative milk +$1- lactose free | soy | almond | oat EaramEL | Tho MR vanill | eSpresso 9

(thick shakes + $2)

LOOSE LEAF TEAS FROZEN YOGURT SMOOTHIE
English Breakfast | French Earl Grey 55 Banana & Spiced honey 12
banana, ice cream, cinnamon, honey
Malabar Chai | Spring Green 55
’ g Lychee & Apple 12
Peppermint | chamomile | 55

3 . lychee, yogurt, granny smith apple
Fruit of Eden | Lemongrass & Ginger

Strawberry & Yuzu 12
strawberry, yogurt, yuzu, strawberries jam

COLD DRINKS

Iced latte | Iced long black | Iced chai latte 6 7 Dairy free & vegan friendly Smoothie

Iced dirty chai | Iced matcha latte 7 81
Red Tonic 13
watermelon, strawberry, cherry, pineapple, mint, ice
Iced coffee | Iced mocha | Iced chocolate 9
Green Tonic 13
Cold brew Gpecialbeans ofythe month New 7 apple, spinach, cucumber, coconut water, ginger, ice

Pina Coconut 13
coconutmilk, pineapple, ice cream, ice



