ALL DAY BREAKFAST MENU

Bread Options
White Bread

FULL BREAKFAST (GFO)

A hearty breakfast of fried eggs, crispy
bacon, pork sausages, baked beans,
golden hash browns, roasted cherry
tomatoes and toast. Prefer scrambled
eggs? Upgrade available.

VEGETARIAN
BREAKFAST (V) (GFO)

A delicious vegetarian breakfast of
fried or scrambled eggs, golden hash
browns, grilled halloumi, baked beans,
roasted cherry tomatoes and toast.

GOURMET HAM &
CHEESE CROISSANT

Ham and melted cheese in a flaky,
buttery croissant

BREAKFAST BRIOCHE

Bacon, sliced egg, cheese & spinach
brioche, lightly toasted with your
choice of sauce.

Add ons
Cheese

Wholegrain Bread Fried Egg

GF Bread $1

Halloumi (2)
Bacon (3)
Sausage

EGGS ON TOAST (V) (GFO)

Two eggs, fried or scrambled, served
with two slices of toast. Customise your
breakfast with your favourite extras from
our add-on menu below

GOURMET HOT HONEY &
HALLOUMI CROISSANT (V)

Grilled halloumi drizzled with honey
and chilli, layered with fresh rocket,
creamy mayo and sweet chutney in a
flaky, buttery croissant

PORK & APPLE
SAUSAGE ROLL

Pork & apple sausage in puff pastry
with a delicate dusting of mustard
seeds.

BACON ROLL

Bacon in a soft, floury roll with your
choice of sauce. Add a fried egg, a slice
of cheese or mini pork sausages to
make it extra special.

Roasted Tomatoes
Extra slice of Toast
Hashbrowns x2

Side of sweet Chutney




ALL DAY LUNCH MENU

LEMON & PEPPER

Lemon & pepper chicken with mayo,
spinach and cheese, toasted in Turkish
bread.

BBQ PULLED PORK
BRIOCHE

Slow-cooked pulled pork in a
homemade BBQ sauce served in a
toasted brioche bun with creamy
coleslaw.

CREAMY PESTO
PASTA (V)

Toasted bread topped with mashed
avocado, salt and pepper, and a
sprinkle of red pepper flakes for a little
heat.

TUSCAN CHICKEN
SALAD (GF)

Tender chicken breasts in a soft tortilla
with a fresh rainbow salad of grated
carrot, cucumber, spinach, and
roasted beetroot with mayo.

Sides:
Hashbrowns x2 $4
Chutney (Sweet/Hot) $2

Small Coleslaw $4
Small Pesto Pasta $6
Small Garden Salad $6

CHICKEN TURKISH MELT

SPICED PUMPKIN & FETA
TURKISH MELT (V)

Spiced, roasted pumpkin with feta,
mayo, spinach and cheese, toasted in
Turkish bread.

GOATS CHEESE & CARAMELISED

ONION TART (V)

Flaky, golden puff pastry topped with
creamy  goats  cheese,  sweet
caramelised onions and a layer of rich
onion chutney.

HOMEMADE BEEF

LASAGNA
A

CHICKEN SALAD WRAP
WITH ROASTED BEETROOT

Mediterranean inspired chicken salad
with
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TOASTIES MENU

Bread Options
White Bread
Wholegrain Bread

GF Bread $1

CHEESE & TOMATO
TOASTIE (V)

A toasted English muffin topped with
Canadian bacon, a poached egg, and
hollandaise sauce.

TUNA MELT

Toasted bread topped with mashed
avocado, salt and pepper, and a
sprinkle of red pepper flakes for a little
heat.

BACON TOASTED
SANDWICH

Toasted bread topped with mashed
avocado, salt and pepper, and a
sprinkle of red pepper flakes for a little
heat.

Add ons

Sliced Tomato
Pineapple
Onion
Hashbrowns x2

HAM & CHEESE

TOASTIE

A fluffy egg dish filled with cheese and
your choice of vegetables and/or meat.

PESTO, SPINACH, RED ONION
& MOZZARELLA TOASTIE (V)

Crispy and golden waffles topped with
butter and syrup make for a delicious
and satisfying breakfast.




SOMETHING SWEET

Extras

LEMON CRUMBLE

MUFFIN

A light fluffy muffin, made with fresh
lemon juice, a dollop of lemon curd
and topped with crunchy crumble.
Served warm or cold.

APPLE, CINNAMON &
ALMOND TART

An apple & cinnamon tart featuring a
delicate frangipane filling on a buttery
puff pastry base. Served warm or cold.

BISCOFF SLICE

Three irresistible layers of Biscoff
goodness come together in our
indulgent Biscoff-inspired rocky road.

DUBAI CHOC CHIP
COOKIE

A decadent chocolate chip cookie with
crunchy kataifi throughout, filled with
a gooey pistachio cream and kataifi
centre, and topped with crushed
pistachios. Best served warm for
maximum gooey goodness

Ice Cream $2.5
Fresh Whipped Cream $2

Strawberries $4

VANILLA SLICE

A classic vanilla slice, hand made in
house, with a vanilla custard, flakey
puff pastry, finsihed with a traditional
icing glaze.

CARROT CAKE

Lightly spiced carrot cake with a moist
crumb, finished with a light cream
cheese and walnut topping.

GF CHOCOLATE
BROWNIE

Rich, fudgy chocolate brownie made
with almond flour and dusted with
icing sugar. Best enjoyed warm with a
scoop of ice cream

GF HONEY & DATE
BANANA BREAD

GF banana bread naturally sweetened
with honey and dates. Best served
toasted with a generous spread of
butter
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& BEYOND




REG LARGE
FLAT WHITE 5.5 6.5
LATTE 5.5 6.5
CAPPUCCINO 5.5 6.5
ESPRESSO 4 -
LONG BLACK 5.5 -
MACCHIATO 5.5 -
LONG MACH TOPPED UP 5.5 -
HOT CHOCOLATE 5.5 6.5
MINT HOT CHOCOLATE 6 7
MOCHA 6.5 7.5
MINT MOCHA 7 8
CHAI LATTE 6 7 Aealvienu
DIRTY CHAI 7 8 Engliéh Breakfast Tea
MATCHA 6.5 75 Austrah;zrfngé;loon Tea
TUMERIC LATTE 6 7 Green Tea
Lemon & Ginger
POT OF TEA FOR 1 5 Chamomile
POT OF TEA FOR 2 7.5 Peppermint

Alternative Milk 0.5
Soy, Oat, Almond, Lactose Free Milk

0.5

Vanilla, Almond, Hazlenut

& BEYOND




ICED LATTE 7.5
ICED COFFEE 9.5
ICED LONG BLACK 6.5

ICED CHOCOLATE 7
ICED MINT CHOCOLATE 8
ICED MOCHA 9
ICED CHAI 8
ICED DIRTY CHAI 9
ICED MATCHA 8
ICED TUMERIC LATTE 7

FRAPPE 9.5

VANILLA MILKSHAKE 8 Top your milkshake
STRAWBERRY MILKSHAKE 8 with whipped cream
CARAMEL MILKSHAKE 8 and your choice of
CHOCOLATE MILKSHAKE 8 rainbow or

8

CHOCOLATE HAZELNUT MILKSHAKE

chocolate sprinkles
for just $1.50

CHAI LATTE MILKSHAKE 9.5

Alternative Milk 0.5
Soy, Oat, Almond, Lactose Free Milk

Syrup 0.5
Vanilla, Almond, Hazlenut
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