
Miso Mushroom Avo Toast  $21
S ourdough,  smashed avocado,  sautéed miso mushr ooms,
spinach (V,  GFO).  Add on p oached eg g s +$5

Three Egg Omelet  $19
T hree free range eggs or  egg whites with your  ch oi ce  of
f i l l i ngs ser ved with s ourdough:  ham,  chees e,  tomato,
chi l i ,  capsicum, mushroom, onion,  sp inach (GFO).  
  

The Big Breakfast  $27
T wo eggs scrambled,  fr ied or  poached,  gr i l led bacon,
avocado,  hash brown,  tomato,  sourdough.  
 

Benedict  $27
P oached eggs,  baby spinach,  hol landaise with choice of
smoked salmon or  gr i l led bacon on Engl ish muff in.
*Gluten Free bread avai lable.    
   

Two Free Range Eggs on Toast  $15
T wo eggs scrambled,  poached or  fr ied,  chargr i l led
sourdough (V,  GFO).  
 

Add on Sides 
fr ied,  scrambled or  poached eggs (2)  $5  
garl ic  mushrooms $3  
gr i l led bacon $4.5  
chicken sausage $4.5  
sautéed spinach $3  
hash brown (2)  $3  
avocado $4  
toast  $6
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BREAKFAST
7  A M  -  1 0 : 3 0  A M



F r i e s  $ 1 2   
Thick cut  potato with truff le  mayonnaise.
Sweet potato with aiol i .    

R o a s t e d  B r u s s e l s  S p r o u t s  &  B e e t r o o t  S a l a d  $ 2 3
Mesclun,  heir loom tomato,  sun-dr ied tomato walnut crumble,
maple dressing (GF).  
  

C a e s a r  S a l a d  $ 2 9  
Baby cos lettuce,  capers,  bacon,  sourdough croutons,   
parmesan,  poached chicken breast  (GFO).

P o r k  B e l l y  S a l a d  $ 2 9  
Mesclun,  apple,  fennel,  tomato,  honey soy,  sesame (GF,  S) .

T o a s t e d  C i a b a t t a  P a n i n i  w i t h  F r i e s
Gril led capsicum, tomato,  zucchini ,  pesto,  provolone (N,  V)  $22
Poached chicken,  fr ied egg,  bacon $24
Wagyu br isket  pastrami,  sauerkraut,  cheese $25  

W a g y u  B e e f  B u r g e r  $ 3 0  
Milk  bun,  streaky bacon,  cheddar,  pickle,  aiol i ,  tomato rel ish,
fr ies.  

C r i s p y  C h i c k e n  B u r g e r  $ 2 9  
Kimchi,  baby gem, gochujang,  milk  bun,  fr ies  (S) .  
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ALL DAY
1 2  P M  -  8  P M

We aim to accommodate all needs, but cannot guarantee no
cross-contamination with nuts, sesame, eggs, gluten, or dairy.
V = Vegetarian, Ve = Vegan, N = Nuts, GFO = Gluten-free option


	BREAKFAST
	7 AM - 10:30 AM
	menu

	ALL DAY
	12 PM - 8 PM
	Fries $12   Thick cut potato with truffle mayonnaise. Sweet potato with aioli.
	Roasted Brussels Sprouts & Beetroot Salad $23 Mesclun, heirloom tomato, sun-dried tomato walnut crumble, maple dressing (GF).
	Caesar Salad $29  Baby cos lettuce, capers, bacon, sourdough croutons,   parmesan, poached chicken breast (GFO).
	Pork Belly Salad $29  Mesclun, apple, fennel, tomato, honey soy, sesame (GF, S).
	Toasted Ciabatta Panini with Fries Grilled capsicum, tomato, zucchini, pesto, provolone (N, V) $22 Poached chicken, fried egg, bacon $24 Wagyu brisket pastrami, sauerkraut, cheese $25
	Wagyu Beef Burger $30  Milk bun, streaky bacon, cheddar, pickle, aioli, tomato relish, fries.
	Crispy Chicken Burger $29  Kimchi, baby gem, gochujang, milk bun, fries (S).
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