
BREAKFAST  MENU
SATURDAY - SUNDAY



BREAKFAST

ACaI BOWL - $17.0 (GF/DF/VE)
Antioxidant loaded acai blended with bananas,

blueberries and coconut water. topped
with crispy coconut flakes, caramelised buckinis,

sliced banana, apple, dried cranberries and
crushed pistachios

DRAGON FRUIT BOWL- $17.0 (GF/DF/VE)
Blended dragon fruit with mango, bananas and

almond mylk. topped with coconut flakes, crunchy
granola, pepitas, banana and kiwi fruit

MANGO AND LIME CHIA POT - $15.5 (GF/DF/VE)
Banana flavoured chia layered with mango and
lime compote. Finished with fresh mango, plums

and raspberries

Toast
sourdough, multigrain - $8.0

Gluten Free - $9.0
Fruit toast - $8.0

Served with your choice of condiments

V - VEGETARIAN
VE - VEGAN VEO - VEGAN OPT

GF - GLUTEN FREE GFO - GLUTEN FREE OPT
DF - DAIRY FREE DFO - DAIRY FREE OPT

N - CONTAINS NUTS 



BREAKFAST

Eggs your way on sourdough - $14.0
poached, fried, scrambled

Sides:
Maple bacon, smashed avo - $7.0 

Halloumi, Garlic Field Mushrooms - $6.0
Roasted Tomato - $4.5

Extra egg, vegan feta, goats cheese, hummuS - $2.5

House made granola - $16.5 (N/V)
Baked with pistachios, walnuts and hazelnuts,

spiced with cinnamon, ginger and nutmeg.
Served with vanilla mascarpone and fresh berries

Shakshuka with flat bread - $18.0 (gfo/df/v/n)
Baked eggs in house made shakshuka sauce with
goats cheese, sumac, pine nuts and fresh herbs

V - VEGETARIAN
VE - VEGAN VEO - VEGAN OPT

GF - GLUTEN FREE GFO - GLUTEN FREE OPT
DF - DAIRY FREE DFO - DAIRY FREE OPT

N - CONTAINS NUTS 



BREAKFAST

Avo on toast - $19.5 (GF0/DF0/VE0/n)
Smashed avocado on sourdough with goats

cheese, fennel, fresh herbs, almonds, tomato
pesto and dukkah

Eggs Benny - $23.0 (GF0/DF0/V)
14-hour slow cooked pulled pork, sourdough,
poached eggs, hollandaise, pomegranate and

apple fennel slaw

brekkie greens - $22.5 (gfo/dfo/veo/n)
sauteed asparagus, green beans and broccolini

with kale, zucchini, poached eggs, sourdough,
goats cheese, almond crumble, tahini and

beetroot hummus

Hotcakes - $18.5 (v/n)
House made Lemon curd, meringue, seasonal

berries, vanilla mascarpone

V - VEGETARIAN
VE - VEGAN VEO - VEGAN OPT

GF - GLUTEN FREE GFO - GLUTEN FREE OPT
DF - DAIRY FREE DFO - DAIRY FREE OPT

N - CONTAINS NUTS 



BRUNCH

Middle eastern cauliflower - $22.5 (GF/DFO/VEO/N)
Spiced and roasted cauliflower, chickpea and

kale fry-up with hummus and poached eggs,
feta, fresh herbs, pomegranate, tahini dressing

and dukkah

Lamb Kofte - $22.0 (GF/DFO/N)
Mixed spices, fresh jalapenos and capsicum.

Served with couscous tabbouleh, tzatziki and
toasted flat bread

Marinated Salmon fillet - $28.0 (DF)
Marinade of lemon, black pepper and turmeric.

served on a bed of spiced pumpkin
couscous with pea tendrils to finish (oven baked)

IF YOU HAVE ANY ALLERGIES PLEASE LET OUR LOVELY STAFF 
KNOW BEFORE PLACING YOUR ORDER

PLEASE NOTE, DURING BUSY PERIODS WE MAY NOT BE ABLE TO 
MAKE ALTERATIONS TO THE MENU OR TAKE SPLIT PAYMENTS

V - VEGETARIAN
VE - VEGAN VEO - VEGAN OPT

GF - GLUTEN FREE GFO - GLUTEN FREE OPT
DF - DAIRY FREE DFO - DAIRY FREE OPT

N - CONTAINS NUTS 


