Let’s Eat.

TOAST.
Sourdough, rye or gluten free, served with your choice
of vegmite/ jam/ honey / butter/ peanut butter. (v, gfo)

$9.5

EGGS YOUR WAY.

2 slices of toasted sourdough with tomato relish and
your choice of poached, fried or scrambled eggs.

$1 extra for scrambled eggs.

w/ bacon + $6. (v, gfo)

$14.9

AVOCADO ON SOURDOUGH.

Avocado with persian feta, pickles and dukkah spices.
w/ bacon + $6. (v, gfo)

$ 21.0

HOUSE GRANOLA WITH ACAL.

House-made granola, fresh fruits and acai. (v, vg, df)
$ 21.5

CORN & ZUCCHINI FRITTERS.
Grilled fritters, rocket, avocado, poached egg, chilli jam
and gruyere cheese. (gf, v)

$22.9

ROUND CROISSANT EGG BENEDICT.
Buttery round croissant , bacon, wilted spinach and
poached eggs, with hollandaise sauce on top.

$ 23.9

SMOKED SALMON WITH SMOKEY

CHILLI LABNEH.

Toasted sourdough, smoked salmon, scrambled eggs,
chillilabneh and pickles.

$ 23.9

CHICKEN CURRY OMELET.

Japanese chicken katsu, rice, curry and omelet.
$23.9

NASI GORENG.
Panfried chicken, garlic, onion, shallot, chilli, rice, sweet
soy, greens, fried egg and prawn chips. (gfo)

$22.9
KARAAGE CHICKEN CROFFLE.

House-made croffle, karaage chicken, cabbage with
sesame dressing, sriracha aioli and lightly torched
mozzarella cheese.

$ 22.9
SAVOURY MINCE WITH CHILLI EGG.

Slow-cooked savoury mince served on sourdough, topped
with a chilli fried egg, jalapeno relish and bechamel sauce.

$ 23.9

SOUTHERN FRIED CHICKEN BURGER.
Buttermilk southern fried chicken breast, lettuce,
mayonnaise, pickles and served with chips.

$ 21.9

HARVEST BOWL.
Roasted pumpkin, sauteed green, quinoa, avocado,
beetroot hummus and poached egg. (v, vg, gfo)

$225

ASIAN CHICKEN SALAD.
Grilled chicken breast, crispy onion, asian slaw, pickled
veg, vermicelli noodle and soy lime dressing.

$ 22.9
JAPANESE YAKI UDON.

Stir fried udon with grilled chicken, asian vegetables,
savoury soy based sauce, finished with crispy shallots.

$ 229

Snacks.

Bowl of chips | $ 9.9

Sweet potiato chips | $ 11.9

Zucchini chips | $ 11.9

Pulled pork loaded fries with cheddar, jalapeno
relish and coriander | $ 15.9

Pasta. From 1lam

PENNE AL POLLO.
Sauteed chicken breast, onion, garlic, mushroom &
shallot in a creamy sauce.

$ 225
SPAGHETTI CARBONARA.

Bacon, mushroom, onion in a creamy sauce with
shredded parmesan.

$ 21.5
SPAGHETTI GAMBERI.

Pan-fried prawns, spinach, garlic, onion, herbed
tomato, white wine and a hint of Napoli sauce.

$24.9

Sides.

bacon, chorizo, greens, avocado, mushroom,
haloumi or tomato | $ 6.0

chicken, salmon, hash browns (2pc) | $ 7.0
grilled prawns | $ 7.0

eggs, hollandaise sauce, chili jam
or jalapeno relish | $ 3.0

A SURCHARGE OF 15% APPLIES ON PUBLIC HOLIDAYS



Let’s Drink.

Coffee.

Espresso.

Short macchiato, piccolo
Long macchiato

Doppio.

Long black.

Batch brew

Flat white, cappuccino, latte
Mocha

Maitcha lattte, turmeric latte, chai latte,
hot chocolate

Fresh sticky chai.
Iced latte, icedlong black, iced batch brew.
Cold brew laitte.

Iced maitcha, iced chai, iced turmeric,
iced chocolaite

Iced strawberry matcha cup.

Homemade peach iced tea.

EXTRAS.
Non-dairy milk, decaf, extra shot +$ 0.8

Syrup (caramel, vanilla, hazelnut) + $ 0.5
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A SURCHARGE OF 15% APPLIES ON PUBLIC HOLIDAYS

Tea.

English breakfast |$ 5.8

Srilanka: grown in western Sri Lanka, this single estate
ceylon tea boasts a lovely medium body. With a subtle
note of malt and caramelised apple, it is the perfect
complement to any meal.

Creme brilée |$ 5.8

Sri Lanka: a clean, light-bodied ceylon black tea,
complemented by deep, rich notes of burned sugar and
vanilla.

Instant kharma (organic) |$ 5.8

Egypt: A blend of smooth chamomile and revitalising
lemongrass, underscored by fresh notes of citrus and a
touch of vanilla.

Peppermint |$ 5.8

Green Tea |$ 5.8
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Smoothies.

BANANA |$10.5

Banana, honey, milk and cinnamon.

GREEN |$12.5
Orange, apple, cucumber, kale, spinach, mango,
banana, ginger and coconut water.

MIXED BERRY |$ 11.5
Mixed berries, banana, honey and milk.

MANGO |$10.5
Mango, coconut cream and coconut milk.
EXTRAS |+$0.8

Non-dairy milk.
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Cold Drinks.

Nu pure still water 600ml
Nu pure sparkling water 500ml

San Pellegrino sparkling water 1L
Coco Coasst natural coconut water 500ml
Soft drink can : Coke / Coke Zero / Sprite

Famous Soda Co : Pink Lemonade /
Blood Orange / Passion Fruit / Pineapple

Red bull/Sugar free/Tropical 250ml

Noah'’s Juices : Apple Juice / Orange Juice /
Waitermelon Mixed Juice / Green Mixed Juice

Guava, Blackcurrant Smoothie

Bundaberg Ginger Beer/ Lemon Lime
& Bitters

Juices.

ORANGE JUICE

GREEN DETOX
Celery, cucumber, apple, lemon, mint.

WATERMELON AND APPLE JUICE

Beer & Wine.

Bottled beer
Glass of wine
Bottle of wine
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