
DAILY MENU UNTIL 11:30AM 

   

FOOD OUR STAPLES 

 

Sourdough toast   7* v 
House made sourdough loaf 

Fruit & Nut toast      9 v 
House made fruit & nut loaf        

Apple Porridge     13.5 
Roasted apples, French custard,  

Anzac biscuit crumble 

Banana Porridge     13.5 
Caramelised banana, hazelnuts,  

whipped cream  

Granola     13* v 
House made blend,                 

Almond milk, yoghurt, quince  

Eggs on Toast    9* DF 
Your choice of: poached / scrambled / fried               

served on house made sourdough  

Egg & Bacon Roll     10 DF 
On Turkish bread roll           (add avo +2)          

with house made relish 

Benedict    16* 
Poached eggs, English muffin,                   

ham, house made hollandaise    

Florentine     16* 
Poached eggs, English muffin,                   

spinach, house made hollandaise    

Atlantic     17.5* 
Poached eggs, English muffin,  
house smoked salmon, house made  

hollandaise    

Big breakfast (no variation)   19.5* DF     
Eggs your choice, bacon, tomato, potato  

hash brown, spinach, mushrooms + sausage 

Plain Pancakes     13 
Maple syrup, ice cream     
 

Breakfast Board                                 17.5*DF v       
 -   coconut chia pudding, berry smoothie, quince          
 -   poached egg, dukkah 

   -   sourdough toast, romesco, avocado 
 

Kids FOOD (12 yrs and Under) 

Kids egg on toast                        6.5*DF 
Choice of: poached / scrambled / fried            

on one slice of sourdough toast  

Pancakes                           9 
with vanilla ice-cream and maple syrup     

  

FOOD WE LIKE 
                   

Smashed avocado     17.5* v 
marinated baby tomatoes, poached eggs,  
turmeric hummus, Meredith’s goats cheese,  

dukkha 

 

Staff Special  16.5* DF 
scrambled eggs, chopped gluten free toast,  
tomato, chilli, fresh herbs, goats’ cheese, crispy  
fried onion, peanuts & toasted rice, designed to  
eat with one hand  

 
Mediterranean Eggs  17 DF* v 
Poached eggs, slow cooked san Marzano tomatoes, 

grilled eggplant, saganaki cheese, basil, sourdough 

 
Smashed Pumpkin  17 DF* v 
Smashed pumpkin, poached eggs, grilled 
Bacon, goats cheese, dukkah  

  
Open omelette     17.5* DF 
mushrooms, goats’ cheese, sage,  

truffle oil, hazelnuts  
 

Mac & Cheese croquette                 17.5 
thick cut bacon, poached eggs,       
Salsa Verde, snow pea shoots    

                          
Zucchini & Sweet Corn Fritters             16.5*DF 
poached eggs, romesco sauce,  

Yarra Valley Persian feta, coriander  
                 
Brioche French toast     17.5 
cacao panna cotta, apricots, white chocolate 
soil, spiced mascarpone, strawberries 
 

SIDES 

Goulburn Valley Pork Free range  
smoked bacon*DF        8 
 

Bacon* DF, Sausage* DF, Avocado V*             4                                         
House made Chorizo* DF, Kransky, 
House made Black Pudding,  
Marinated Goats Cheese*,  
House Smoked Salmon* DF 
 

Spinach V*, Grilled Tomato V*,   3 
Roasted Mushrooms V*,  
House made Potato Hash Brown V* 
 

Complimentary: 
House made jam, peanut butter, vegemite, 
House made hollandaise, house made tomato  
relish, tomato sauce    

 10% Surcharge applied on Public Holidays 

* Can be ordered gluten free - Gluten free bread extra $2        V Can be ordered vegan      DF Can be ordered dairy free 

 


