
MORNING MUESLI  $13.5

BIRCHER MUESLI  $13.5

OATS PORRIDGE  $12

BLACK SESAME PORRIDGE  $13

BRIOCHE FRENCH TOAST  $18.5

MATCHA HOTCAKES  $21

With mango panna cotta, fresh seasonal fruit, 
coconut slices, chia seeds and flaked almond.

Soaked in almond milk with fresh seasonal 
fruit, poached pear, natural yoghurt, 

coconut slices and chia seeds.

With almond milk, honey, house-made jam,
pumpkin seeds and chia seeds.

Warm organic quinoa and oats porridge 
with coconut milk, almond milk, sesame milk, 

honey and sesame seeds.   

With fresh fruits, ricotta cheese,coconut chips,
mango panna cotta and 100% pure maple syrup.

With fresh fruit, matcha chocolate, pistachios, 
poached pear, Persian pashmak, coconut slices

 and slow cooked red beans. 

Signature

TOAST SELECTIONS WITH 
CONDIMENTS  $5.5

EGGS ON TOAST  $10

BACON AND EGG ROLL  $10.5

Sourdough / Soy linseed /  Multigrain / 
Raisin toast / Gluten free 

CONDIMENTS: 
Butter / Jam / Peanut butter / 

Vegemite / Honey / Nutella

Eggs your way on 
sourdough / soy linseed / 

multigrain / gluten free.

Fried egg, bacon, fresh baby spinach 
with aioli and tomato sauce.

Best with: hash brown +2

SMASHED AVOCADO  $16.5

EGGS BENEDICT  $16

ZUCCHINI AND GREEN PEA FRITTERS  $17.5

SALMON RUSH  $17.5

RICOTTA STUFFED FIELD MUSHROOM  $18

ANGUS BEEF SAUSAGE  $18

GREEN BREAKFAST BOWL  $22

BREAKFAST PLANK  $22

Beetroot hummus, micro herbs, cherry tomato, 
Danish feta, red radish, fresh lemon, sprouts, 

dukkah and toast. Gluten Free Available.
Best with: 1 poached egg +$2.5

English muffin, baby spinach, poached eggs, 
bacon, sliced tomato and hollandaise sauce.

Smoked Salmon, capers, poached eggs, baby 
spinach, feta cheese, sprout and hash browns.

Poached egg, asparagus, smashed avocado, lemon, 
sprouts, red radish, micro herbs, cherry tomato and 

balsamic galze.  Best with: salmon +$3.5

Baked field mushroom, ricotta cheese, 
poached egg, cherry tomatoes, beetroot hummus,

dukkah, pesto, kale quinoa salad and toast.

With scramble eggs, baby spinach, 
feta cheese, fresh tomato and toast.  

Kale quinoa salad, haloumi, poached eggs, 
baby spinach, asparagus, avocado, 

mushrooms, chia seeds, pumpkin seeds, 
pine nuts and lemon.  

2 poached eggs, Angus beef sausage, 
bacon, baby spinach, muchroom, 

cherry tomatoes, hash brown and toast.

ALL DAY

BREAKFAST



VEGETARIAN

SUPER GREEN SALAD  $15.5 

GRILLED CHICKEN SALAD  15.5

GRILLED CHICKEN SANDWICH  $17

THE MEATBALLS  $18

PULLED PORK  $17.5

A BREWER’S BEEF BURGER  $17.5

VEGETABLE STACK  $17.5

PORK BELLY  $19.5

GRILLED SALMON  $23.5

Kale, smoked salmon, organic quinoa, cherry tomato, boiled egg, olive oil, 
pumpkin seeds, seasonal green vegetables with lemon capers dressing.

House marinated chicken with fresh tomato, mixed 
salad and cheese served with salad or chips.

Best with: bacon +$2.5

Beef mince loaded with herbs, braised in home made Italian tomato
relish, topped with crispy onions, served with poached egg and toast.  

8 hours slow cooked pulled pork with Japanese HAPPA sauce, kale 
and seasonal poached vegetables, served with organic quinoa.

Special seasoned beef pattie with lettuce, cheese, pickle, sliced 
tomato with Alamo sauce, served with salad or chips.

Field mushroom, asparagus, Dutch carrot, cherry tomato, 
poached egg, sliced tomato and roast potato, topped with pesto.

Best with: halloumi +$3.5

5 hours braised pork belly with Dutch carrot, apple puree, 
cherry tomato, roast potato, sprouts and fresh herbs.

200gm salmon fillet, asparagus, roast potato, cherry
tomato, dill and capers, served with lemon butter sauce. 

FROM 11:30

LUNCH

Signature

Grilled chicken, mixed salad, cherry tomato, lentils, potatoes,
boiled eggs, olive oil, Dukkah with balsamic dressing.


