
 

 

  

BUILD YOUR OWN BREAKFAST          24.0 

1. choice of either sourdough, rye toast or gluten free bagel 

2. choice of either scrambled, fried, or poached eggs 

3. choice of two included sides  

bacon  slow-roasted mushrooms  

avocado   blistered tomatoes  

grilled halloumi rodriguez chorizo 

hash browns  house-cured salmon 

 

SPANISH EGGS BENE            26.0 

two poached eggs, fifteen-month aged reserve jamon,                                 

potato hash cake, peppers, spinach, romesco, smoked hollandaise 

 

CHILLI CRAB SCRAMBLE (gfo)           32.0 
fluffy three-egg scramble, blue-swimmer crab, fresh chillies,                      

persian feta, chives, broad-leaf rocket, toasted sourdough  

 

MISO TOFU SCRAMBLE (vg, gfo)          22.0 

tofu scramble, miso sautéed ruby creek mushrooms, charred greens,                          

kale chips, toasted sourdough                                        

 
RUBY CREEK MUSHROOM DONBURI (gf, vgo)         26.0 

miso roasted ruby creek mushrooms, sushi rice, two poached eggs,         

seeded avocado, japanese mayo, sesame dressing 

 

BREKKY BRUSCHETTA (gfo)           24.0 

heirloom tomato & basil salsa, two poached eggs, meredith                         

goats curd, balsamic reduction, toasted sourdough 

 

AVO ON QUINOA LOAF (vgo, gfo)          21.0 

seeded avocado, persian feta, pickled onions, radish, spiced pepitas,   

charred lemon, vincotto, quinoa 

 

GET HIM TO THE GREEK (gf, vgo)          20.0 

greek yoghurt, house-made granola, fresh seasonal fruit 

 

ACAI BOWL (vg, gf)            18.0 

acai, mango, passionfruit, pineapple smoothie, vanilla coconut                    

yoghurt, house-made granola, seasonal fruit 

 

 

 

 

gf – gluten free                vg – vegan                o – option  

Please note a surcharge applies to credit cards. VISA/MasterCard/EFT 1.65% and AMEX 2% 

We take caution to prevent cross-contamination, however product(s) or meal(s) 

may contain traces of allergens as everything is produced in the same kitchen. 

 

EXTRAS  

fries served with aioli         5.0 

avocado | halloumi | hash browns | mushrooms |      7.0        

tomatoes | charred broccolini      

crispy bacon | rodriguez chorizo | smoked salmon      8.0 

poached | scrambled | fried eggs           6.0 

toasted sourdough | rye | quinoa loaf       4.0 

WEEKEND 

BREAKFAST 6AM-11AM 



ICE TEA                7.0 

lemon, peach, strawberry, earl grey 

 

FIZZIES                5.5 

coke, coke no sugar, san pellegrino  

sparkling water 

 

 

 

 

 

 

 

 

 

   

 

SMOOTHIES – 12.0 

 

MILKSHAKES                 9.0 

chocolate, vanilla, strawberry, caramel 

 

NUTELLA LOADED SHAKE                     12.0  

made on full cream milk, topped with whipped 

cream, chocolate wafer and chocolate shards  

 

BISCOFF LOADED SHAKE                     12.0  

made on full cream milk, topped with               

whipped cream and biscoff biscuits  

CLASSIC ORANGE JUICE 

 

TROPICANA 

pear, orange, apple, pineapple, mango, 

banana, passionfruit 

 

GREEN GOODNESS 

spinach, kale, apple, celery, cucumber, 

pineapple 

 

GINGER NINJA 

carrot, apple, ginger, turmeric 

COLDPRESS JUICES – 9.0 

 

MILK BAR 

 

CINNABANOFEE DREAM  

banana, espresso, milk, ice cream, honey, 

cinnamon  

 

ACAI BERRY BOY (vg) 

acai, banana, mixed berries, coconut milk,  

coconut water 

 

GREEN MACHINE (vg) 

spinach, apple, cucumber, pineapple,    

passionfruit, green goodness juice 

 

HOT LIKE A SUNRISE (vg) 

mango, pineapple, passionfruit, tropicana juice 

 

MANGO-A-GO-GO (vg) 

    mango, coconut milk, mango puree  

EXTRAS – 0.7 

 

COLD DRINKS 

 

alternative milks   

lactose free, soy, almond, oat, coconut, 

macadamia  

 

syrups  

caramel, vanilla, hazelnut, honey 

 

 

 

COFFEE 

ESPRESSO 

flat white, long black, cappuccino, café latte  

small / cup (single shot)              4.5 

large / mug (double shot)              5.0 

 

espresso, ristretto              3.5 

piccolo, short macchiato              4.0 

magic, long macchiato              4.5 

 

SPECIALTY 

chai latte, matcha latte, turmeric latte, mocha 

small / cup (single shot)              5.0 

large / mug (double shot)              5.5 

 

dirty chai, dirty matcha, choc chai 

small / cup (single shot)              5.5 

large / mug (double shot)              6.0 

 

hot chocolate         4.5/5.0 

 

ICY 

ice long black               6.0 

ice latte, ice chocolate              6.5 

ice chai, ice matcha, ice turmeric,              7.0         

ice mocha, ice dirty chai, ice choc chai 

ice coffee w/ ice cream              7.5 

 

BREW BAR 

cold drip single origin, coffee spritz             8.0 

filter coffee         4.5/5.0 

 

LOOSE LEAF TEA              5.5 

english breakfast, earl grey, chai,                                          

green, peppermint, lemongrass, chamomile 

 

 

 



BREAKFAST 6AM-11AM 

 

  BUILD YOUR OWN BREAKFAST          22.0 

1. choice of either sourdough, rye toast or gluten free bagel 

2. choice of either scrambled, fried, or poached eggs 

3. choice of two included sides  

bacon  slow-roasted mushrooms  

avocado   blistered tomatoes  

grilled halloumi rodriguez chorizo 

hash browns  house-cured salmon 

 

TOFU SCRAMBLE (vg, gfo)           22.0 

tofu scramble, sauteed ruby creek mushrooms, carrot hummus,                          

kale chips, vegan hemp seed parmesan, toasted sourdough                                        

 

CHILLI SCRAMBLE (gfo)            22.0 
fluffy three-egg scramble, fresh chillies, persian feta, chives,                

house-made chipotle relish, toasted sourdough  

 

AVO TOAST (vgo, gfo)            20.0 

fresh sliced avocado, beetroot hummus, pomegranate molasses,                            

five seed wafer, garlic whip, pistachio dukkah, lemon,                                      

toasted sourdough 

 
BREKKY WRAP             16.0 

double smoked bacon, fried egg, hash brown, queso,                                          

house-made chipotle relish, in a toasted tortilla 

 

BREKKY BAGEL             16.0 

crispy bacon, fried egg, caramelised onion, cream cheese  

TRUFFLED CROQUE MONSIEUR          16.0 

double smoked leg ham, shredded cheese, whole grain mustard              

sauce, thick cut toast 

 

K-BOWL (vg, gf)             21.0 

maple roasted pumpkin, cashew cream, charred broccolini,                         

ancient grains, roasted baby beetroot, kale chips, pepitas 

 
GET HIM TO THE GREEK (vgo)           20.0 

greek yoghurt, house-made granola, fresh seasonal fruit, filmjölk 

 

RASPBERRY, CARDAMOM & COCONUT PORRIDGE (vg)       18.0 

rolled oats, raspberry vanilla and cardamom infusion,                                     

coconut yoghurt, oat milk, roasted coconut chips  

EXTRAS  

bacon | avocado | halloumi | hash browns | mushrooms |     7.0        

tomatoes | charred broccolini      

rodriguez chorizo | house-cured salmon       8.0 

poached | scrambled | fried eggs           6.0 

sourdough | rye toast         4.0 

tomato sauce | bbq sauce | sriracha | hollandaise |       1.5 

worcestershire sauce | house-made chipotle relish 

gf – gluten free                vg – vegan                o – option  

Please note a surcharge applies to credit cards. VISA/MasterCard/EFT 1.65% and AMEX 2% 

We take caution to prevent cross-contamination, however product(s) or meal(s) 

may contain traces of allergens as everything is produced in the same kitchen. 

 



ICE TEA                6.5 

lemon, peach, strawberry, earl grey 

 

FIZZIES                5.5 

coke, coke no sugar, san pellegrino   

sparkling water 

 

 

 

 

 

 

 

 

 

   

 

SMOOTHIES – 11.0 

 
ESPRESSO 

flat white, long black, cappuccino, café latte  

small / cup (single shot)              4.5 

large / mug (double shot)              5.0 

 

espresso, ristretto              3.5 

piccolo, short macchiato              4.0 

magic, long macchiato              4.5 

 

SPECIALTY 

chai latte, matcha latte, turmeric latte, mocha 

small / cup (single shot)              5.0 

large / mug (double shot)              5.5 

 

dirty chai, dirty matcha, choc chai 

small / cup (single shot)              5.5 

large / mug (double shot)              6.0 

 

hot chocolate         4.5/5.0 

 

ICY 

ice long black               6.0 

ice latte, ice chocolate              6.5 

ice chai, ice matcha, ice turmeric,              7.0         

ice mocha, ice dirty chai, ice choc chai 

ice coffee w/ ice cream              7.5 

 

BREW BAR 

cold drip single origin, coffee spritz             8.0 

filter coffee         4.5/5.0 

 

LOOSE LEAF TEA              5.5 

english breakfast, earl grey, chai,                                          

green, peppermint, lemongrass, chamomile 

 

 

 

CLASSIC ORANGE JUICE 

 

TROPICANA 

pear, orange, apple, pineapple, mango, 

banana, passionfruit 

 

GREEN GOODNESS 

spinach, kale, apple, celery, cucumber, 

pineapple 

 

GINGER NINJA 

carrot, apple, ginger, turmeric 

 

WATERMELON ICE 

watermelon, apple 

 

 

COLDPRESS JUICES – 8.0 

 

MILK BAR 

 

CINNABANOFEE DREAM  

banana, espresso, milk, ice cream, honey, 

cinnamon  

 

ACAI BERRY BOY (vg) 

acai, banana, mixed berries, coconut milk,  

coconut water 

 

GREEN MACHINE (vg) 

spinach, apple, cucumber, pineapple,    

passionfruit, green goodness juice 

 

HOT LIKE A SUNRISE (vg) 

mango, pineapple, passionfruit, tropicana juice 

 

MANGO-A-GO-GO (vg) 

    mango, coconut milk, mango puree  
 

EXTRAS – 0.5 

 

COLD DRINKS 

 

alternative milks   

lactose free, soy, almond, oat, coconut, 

macadamia 

 

syrups  

caramel, vanilla, hazelnut, honey 

 

 

 

COFFEE 

MILKSHAKES                 8.0 

chocolate, vanilla, strawberry, caramel 

  

NUTELLA LOADED SHAKE                     12.0  

made on full cream milk, topped with whipped 

cream, chocolate wafer and chocolate shards  

 

BISCOFF LOADED SHAKE                     12.0  

made on full cream milk, topped with               

whipped cream and biscoff biscuits  



LUNCH 11AM-2PM 

 

  DIRTY BEEF TACOS            22.0 

burnt-end brisket, molé poblano, cucumber salad, fresh herbs,                

charred lime 

 
CHIPOTLE CHICKEN BURRITO BOWL          24.0 

chipotle chicken, brown rice, molé poblano, pico de gallo salsa,      

cucumber, house pinto beans, pickled jalapeños 

 
FIVE-SPICE CRISPY PORK BELLY (gf)          26.0 

crispy pork belly, papaya slaw, fried garlic, salted peanuts,                                    

chilli caramel 

 

TERIYAKI SALMON POKE BOWL (gf)          26.0 

teriyaki cured salmon, sushi rice, house pickles, edamame, ginger,       

kewpie mayonnaise 

 

GNOCCHI             28.0      

red wine lamb ragoût, confit tomato, fresh chilli, capers, torn basil,                       

pecorino 

 
BRAZILIAN PORK ROLL           18.0  

coffee-roasted pulled pork, chimichurri, smoked chorizo, fresh chilli,                                           

house-baked roll  

 

BRAT BAGEL (gfo)            18.0   

crispy bacon, vine-ripened tomato, avocado, broad-leaf rocket, aioli 

 

AVO BAGEL (vg, gfo)            16.0   

sliced avocado, garlic whip, dukkah, broad-leaf rocket 

 

RAGNARÖK BAGEL (gfo)           19.0 

smoked salmon, dill cream cheese, pickled onion, fennel, capers 

 

THE BROOKLYN BAGEL (gfo)           18.0 

spiced salami, fresh chilli, tomato confit, buffalo mozzarella 

 

PANKO CRUMED CHICKEN KATSU SANDO         18.0   

panko crumbed chicken breast, katsu curry sauce, shredded lettuce 

 

VEGAN TUNA SARNIE (vg)           16.0  

smashed chickpeas, chopped avocado, shredded lettuce,                                

hemp seed parmesan, vegan aioli, lemon 

 

AMERICAN CHOPPED BRISKET SAMMICH         18.0 

18-hour braised brisket, fried egg, shredded cheese, house pickles, 

jalapeños, american mustard 

 

EXTRAS 

fries served with aioli         5.0 

18-hour braised brisket | coffee-roasted pulled pork |             10.0           

panko crumbed chicken breast | chipotle chicken |                                                    

crispy pork belly 

avocado | mushrooms | charred broccolini | salt and pepper tofu 7.0 

 

gf – gluten free                vg – vegan                o – option  

Please note a surcharge applies to credit cards. VISA/MasterCard/EFT 1.65% and AMEX 2% 

We take caution to prevent cross-contamination, however product(s) or meal(s) 

may contain traces of allergens as everything is produced in the same kitchen. 

 



ICE TEA                6.5 

lemon, peach, strawberry, earl grey 

 

FIZZIES                5.5 

coke, coke no sugar, san pellegrino  

sparkling water 

 

 

 

 

 

 

 

 

 

   

 

 

SMOOTHIES – 11.0 

 
ESPRESSO 

flat white, long black, cappuccino, café latte  

small / cup (single shot)              4.5 

large / mug (double shot)              5.0 

 

espresso, ristretto              3.5 

piccolo, short macchiato              4.0 

magic, long macchiato              4.5 

 

SPECIALTY 

chai latte, matcha latte, turmeric latte, mocha 

small / cup (single shot)              5.0 

large / mug (double shot)              5.5 

 

dirty chai, dirty matcha, choc chai 

small / cup (single shot)              5.5 

large / mug (double shot)              6.0 

 

hot chocolate         4.5/5.0 

 

ICY 

ice long black               6.0 

ice latte, ice chocolate              6.5 

ice chai, ice matcha, ice turmeric,              7.0         

ice mocha, ice dirty chai, ice choc chai 

ice coffee w/ ice cream              7.5 

 

BREW BAR 

cold drip single origin, coffee spritz             8.0 

filter coffee         4.5/5.0 

 

LOOSE LEAF TEA              5.5 

english breakfast, earl grey, chai,                                          

green, peppermint, lemongrass, chamomile 

 

 

 

CLASSIC ORANGE JUICE 

 

TROPICANA 

pear, orange, apple, pineapple, mango, 

banana, passionfruit 

 

GREEN GOODNESS 

spinach, kale, apple, celery, cucumber, 

pineapple 

 

GINGER NINJA 

carrot, apple, ginger, turmeric 

 

WATERMELON ICE 

watermelon, apple 

 

 

COLDPRESS JUICES – 8.0 

 

MILK BAR 

 

CINNABANOFEE DREAM  

banana, espresso, milk, ice cream, honey, 

cinnamon  

 

ACAI BERRY BOY (vg) 

acai, banana, mixed berries, coconut milk,  

coconut water 

 

GREEN MACHINE (vg) 

spinach, apple, cucumber, pineapple,    

passionfruit, green goodness juice 

 

HOT LIKE A SUNRISE (vg) 

mango, pineapple, passionfruit, tropicana juice 

 

MANGO-A-GO-GO (vg) 

    mango, coconut milk, mango puree  
 

EXTRAS – 0.5 

 

COLD DRINKS 

 

alternative milks   

lactose free, soy, almond, oat, coconut, 

macadamia  

 

syrups  

caramel, vanilla, hazelnut, honey 

 

 

 

COFFEE 

MILKSHAKES                 8.0 

chocolate, vanilla, strawberry, caramel 

  

NUTELLA LOADED SHAKE                     12.0  

made on full cream milk, topped with whipped 

cream, chocolate wafer and chocolate shards  

 

BISCOFF LOADED SHAKE                     12.0  

made on full cream milk, topped with               

whipped cream and biscoff biscuits  


