
breakfast 7 days ||  monday–friday 7.30am –12pm ||  saturday 8am–3pm ||  sunday 9am–3pm

breakfast      
bircher muesli, greek yoghurt, grated granny smith’s, toasted almonds, honey 12.50
breakfast tri!e – layered natural yoghurt, muesli, pistachio, mixed berries 10.50
potato, fetta and caramelised onion fritatta 15.00
croissant, ‘jam lady’ organic jams 6.50
croissant, ham, cheese and tomato 8.00
duelos y quebrantos (pain and destruction), spanish breakfast, rough scrambled eggs, bacon 14.00
asparagus and tuna omelette, fresh herbs 16.00
egg and bacon roll, onion jam, bbq sauce, cheddar cheese  12.50
chorizo cassoulet - baked egg, chorizo, cannelini beans, tomato sugo, parsley 16.00
tru"e and chive scrambled eggs 14.00
full breakfast – eggs as you like, bacon, sausage, tomato, spinach, mushroom 18.00
eggs benedict - shaved ham or spinach 13.50
eggs benedict - smoked salmon 14.50
moroccan spiced scrambled eggs with persian fetta 12.50
french toast, mixed berries, cream 14.00
fruit bread or deek’s grain free/gluten free toast, ‘jam lady’ organic jams 6.50
toasted ciabatta or granery bread, ‘jam lady’ organic jams 5.50
pancakes, maple syrup and vanilla icecream 12.50
organic free range eggs scrambled, fried, poached on ciabatta toast 9.90

extras
tomato, mushrooms, spinach, kip!er potatoes 2.80
smoked salmon, toulouse sausage, bacon, chorizo 3.50
yoghurt, gluten free toast 1.50

drinks 
energiser juice - mango, blueberry, yoghurt and wheat germ 7.00
breakfast shake - raspberry, banana, pineapple juice, skim milk, yoghurt and honey 7.00
bloody mary 8.50
virgin mary  6.00
hangover helper - berocca blended with pineapple, mint and crushed ice  7.50
champagne cocktail with sparkling wine and cassis 10.50

vegetarian
                                                                                                             

bruschetta - sauteed mushrooms, chives, parsley, sherry vinegar  gfo 9.00
                      - vine ripened tomato, garlic, basil, spanish onion  gfo 9.00

honey roasted pumkin salad with rocket and soft goats cheese dressing  gf 15.50
satay salad, baby spinach, cucumber, cherry tomatoes, satay vineagrette  gf 15.00
kip!er potato salad with artichoke, green beans, dill and lemon mayonnaise  gf 14.00

mains
crisp garlic and chilli tofu, with asian style salad and chilli lime dressing  gfo 17.00
roasted red pepper, fetta and shallot wrap with rocket and lemon garlic sauce 15.00
zucchini, taleggio cheese  and tru"e oil frittata with rocket  gf 14.90
malaysian vegetable curry with bean shoots, ginger and jasmin rice (mild)  gf 21.00

pasta 

fettucini with mixed mushrooms in a garlic cream sauce 17.50  /  21.00
rigatoni with olives, garlic and chilli in a tomato sugo with parmesan 18.00
fresh pappadelle with tomato, garlic, parsley and persian fetta 18.00  /  22.00

mixed mushroom risotto, tru"e oil, grana padana parmesan and shallots  gf 18.00  /  23.00

sides
rocket and parmesan salad with extra virgin olive oil and balsamic  gf 6.90
fries with sea salt and aioli  or  chilli and parmesan  gf 7.00  /  8.00
greek salad - tomatoes, kalamata olives, fetta, spanish onion and fresh oregano  gf 8.90
green beans with sherry vinegar, olive oil, crisp prosciutto  gf 8.50

gf  -  gluten free    /    gfo  -  gluten free option

**we are happy to cater for any dietary requirements please ask our sta# for assistance**

if you have any allergies, please advise our sta#


