
               (V) = Vegetarian (VG) = Vegan 
            (GF) = Gluten-Free (GFO) = Gluten-free option 
  

 
 

1.65% SURCHARGE WILL APPLY ON CARD PAYMENTS  

 

A 10% SATURDAY, 10% SUNDAY AND 15% PUBLIC HOLIDAY SURCHARGE APPLIES  
 

NO SPLIT BILLS DURING BUSY PERIODS 

 
 

Breakfast Menu 
 
Egg                      3 
Bacon   (GF)       4.5 
Sausages (GF)   4 
Salmon              5 
Chorizo (GF)      4 
Avocado            4 
Beans                 3.5 

 

 

 
 

 

 
 

 

 

Children’s Breakfast 
Scrambled Egg & Bacon on Toast     (GFO) 12         
Scrambled Egg & Sausage on Toast 12 
Mini Pancakes, cream & strawberry sauce (V)   12 
Cornflakes / Coco pops (V) 8 
Kids Fruit Salad & Yoghurt (V) (GF) 12 

 
 

Extras 
Egg                              3.5 Homemade Hash Brown   2.5 
Bacon   (GF)              5 Baked Beans                  4 
Sausages (1) (GF)   4    Hollandaise Sauce               3.5 
Salmon                       8  Mushrooms                            4.5 
Chorizo (GF)             5  Spinach                                    4.5 
½ Avocado sliced   6 Halloumi                                  6 
Toast (1)                     4.5 Semi Sun Dried Tomato (2)  3 
 

 
Chilli Scrambled Eggs in a croissant, scrambled eggs 
with fresh chilli, bacon, spring onions & grana padano 
$29 
 
Croissant lightly toasted, choice of 
Butter & Jam (V)                                $10 
Ham & Cheese                                    $13 
 
Banana Bread thick toasted banana bread, kahlua 
mascarpone, raspberries & grilled banana  25 (V) 

 
French Toast brioche bread, with banana, cinnamon, 
maple syrup & mascarpone    $26 (V)      + bacon $5 
 
Thick Pancakes (stack of 3) (V)  
served with maple syrup, cream & pistachio $25 
+ berry compote $3       + banana $4      + ice cream $5 
 
Oreo Belgian Waffles topped with nutella, oreo, 
strawberries & ice-cream $28 
 
Nutella Belgian Waffles topped with nutella, banana, 
strawberries, hazelnut & vanilla ice-cream $28 
 
Porridge topped with banana, blueberries, strawberries, 
honey & cinnamon $25 (V) 
 
Avocado Smash 2 slices of multigrain toast topped with 
smashed avocado, crumbled feta, 2 poached eggs with a 
balsamic glaze $30 (GFO) (V)     + salmon $8 
 
Breakfast Bruschetta toasted turkish bread with 
smashed avocado, bacon, feta cheese, slow roasted 
tomato with balsamic dressing  $30 (GFO)   + egg $3.5 

 

 
Toast (2) served with butter & jam $9 (GFO) (V) 
 
Fruit Toast (2) $12 (V) 
 
Big Breakfast – scrambled eggs, bacon, sausage, 
tomato, hash brown, mushroom & toast $30 
 
Veggie Big Breakfast – scrambled eggs, avocado, 
spinach, mushroom, tomato, beans, hash brown & toast         
$30 (V) 
 
Bacon & Fried Eggs on Toast $23 (GFO)            
 
Bacon & Poached Eggs on Toast $23 (GFO)            
 
Bacon & Scrambled Eggs on Toast  23 (GFO)            
 
Spanish Omelette – 3 eggs, spanish onion, red peppers, 
olives, herbs with mozzarella & toast $28 (GFO) (V)  
+ chorizo $5 
 
Eggs Benedict 2 poached eggs, smoked pulled pork, 
compressed apple, hollandaise sauce served on an 
english muffin & sprinkled with black sesame seeds $29 
 
Eggs Florentine 2 poached eggs, cooked spinach, 
hollandaise sauce served on an english muffin & sprinkled 
with black sesame seeds $29 (V) 
 
Eggs Royale 2 poached eggs, smoked salmon, 
hollandaise sauce served on an english muffin & sprinkled 
with black sesame seeds $30 

 

CHANGE TO GLUTEN FREE TOAST +$2 

 
Fruit Salad seasonal fruits, greek yoghurt and  
chia seeds $22 (GF) 
 
Homemade Bircher (V) muesli oats, Sultanas, grated 
apple, almond flakes, honey & yoghurt  22 

 
Acai Bowl with granola, coconut yoghurt, peanut butter, 
acai, banana, strawberries, blueberries, chia seeds,  
kiwi fruit and crushed hazelnuts $29 (VG) 

 



 

coffees 
short black, short macchiato, piccolo    $5 

cappuccino, cafe latte, long macchiato, flat 
white, long black, mochaccino       

regular $5.5   large $6.5  
hot chocolate $6.5 

chai latte, red velvet latte, turmeric latte 
$7.5 

iced latte, iced long black   $6.5 
iced chocolate or coffee – milk, vanilla 

ice-cream and ice     $8.5 

extras $1 each: soy milk, almond milk, 

oat milk, lactose free milk, extra shot, decaf  

 

european rich hot chocolates 
$8.5 

white, classic, hazelnut, caramel or coconut 

 

 

pot of tea $5.5 
english breakfast, earl grey, peppermint,  

lemongrass & ginger,  

green, chamomile,  

chai tea (brewed with milk) 

 

 

 
 
 

smoothies $13 
big 5 pineapple, mango, strawberry, kiwi & 

coconut water 

pash n shoot passionfruit, mango, 

pineapple & coconut water 

berry go round strawberry, blackberry, 

rasberry & coconut water 

coco loco coconut, mango, pineapple, 

mint, lime & coconut water 

avo go go mango, spinach, broccoli, 

avocado, lime, ginger & coconut water 

mango dream mango, coconut & coconut 

water 

 

fresh juice blends $12 
vitamin sea orange, pineapple, lemon 

synergy carrot, celery, beetroot, orange 

dieters delight apple, pineapple, ginger, mint 

summer kiss watermelon, pineapple, mint 

freshly squeezed juices choice of: orange, 
apple, pineapple, watermelon, carrot 

 

100% natural coconut water sip directly 
from the coconut fruit $13 

 

milkshakes $8 
vanilla, chocolate, strawberry  

 

 

juices $6.5 
apple, orange, cranberry, tomato,  

pineapple  

 

 

something to get you 

started…. 
mimosa champagne and orange juice  $16 

bloody mary vodka, tomato juice, 

worcestershire sauce and tabasco  $20 

aperol spritz aperol, prosecco, soda  $23 

baileys hot chocolate  $12 

 

 

1.65% SURCHARGE WILL APPLY ON CARD PAYMENTS  

 

A 10% SATURDAY, 10% SUNDAY AND 15% PUBLIC HOLIDAY SURCHARGE APPLIES 
 

NO SPLIT BILLS DURING BUSY PERIODS 


