Winter 2023 kitchen from 7:00 am - 2:00 pm

overnight oats, peanut butter mousse, toasted pepitas, poached pears (v*)(gf)
pancakes with whipped ricotta, berry coulis, biscuit crumble, maple syrup (v)

two free range eggs sourdough toast, tomato chutney (v)(gfo)
+ bacon

chilli scrambled eggs with house made sambal, crumbled feta, crispy jalapenos, hummus, tomato salsa,
sourdough (v)(gfo)

full breakfast with bacon, two free range eggs, fat pork and fennel sausage, mushrooms,
roast tomato, house made potato cake, sourdough toast (gfo)

smashed avocado with feta, blistered cherry tomatoes, roasted chickpeas and poached eggs, sourdough
toast (v)(gfo)

+ ‘nduja, chorizo or bacon

eggs benedict, hollandaise, poached eggs, rocket (gfo)
- with bacon or roasted mushrooms

roasted truffled mushrooms with red pepper hummus, parmesan, poached eggs, sourdough toast (v)(gfo)
sumac roasted beetroot and cauliflower salad, romesco, salsa verde (v*)(gf)

pulled lamb burger, baba ganoush, coleslaw, shoestring fries

SIDES
shoestring fries, aioli(v)

corn fritters, parmesan, aioli(v)

side of bacon / chorizo / fat pork and fennel sausage / two potato cakes / roasted mushrooms
feta / avocado / roasted tomatoes / one egg

toast with vegemite, nutella or jam (sourdough, fruit toast)

gluten free bread

change to scrambled eggs

toasted turkish bread
- truffled mushroom, crumbled feta (v)

- crispy bacon, fresh rocket, avo, sliced tomato
- roasted veg, hummus, fresh rocket (v*)

croissants
- cheese & tomato
+ ham
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HOT DRINKS

early bird blend, port city roasters
flat white / cappuccino / latte / long black / long mac / espresso

chai / mocha / hot chocolate / turmeric / matcha

chai baba tea
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english breakfast / earl grey / chamomile / peppermint / china green / chai

COLD DRINKS

milkshakes
nutella / vanilla malt / choc mint / peanut caramel / chocolate

fresh pressed juices

BLACK - beetroot lemon apple carrot and kale
WAM - watermelon, apple and mint

BOA - basil orange and apple

iced latte / iced long black

cold brew

Iced orange pekoe tea

iced coffee / chocolate / mocha / matcha / chai - served with ice cream
cola / ginger ale / lemonade / grapefruit

kombucha
ginger turmeric / raspberry blossom/ tropical hops

BREAKFAST LIBATIONS

bloody mary
vodka, tomato juice, worcestershire sauce, tabasco, lemon

mimosa
prosecco, orange juice

espresso martini
fresh espresso, coffee liquor, coffee infused vodka, vanilla

breakfast martini
gin, cointreau, lemon juice, marmalade
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