
WEEKEND BREAKFAST 
B R E A K F A S T  F R O M  8 A M  –  1 0 : 3 0 A M  S A T U R D A Y  &  S U N D A Y   

 

CROISSANT  $4.5 
plain or almond 

TOAST ( g f o )   $4.5 
toasted sourdough with butter, honey, vegemite or strawberry jam 

CLASSIC BREAKFAST ( g f o )   $15 
toasted sourdough, bacon, two eggs (fried, poached or scrambled) 

ITALIAN TOAST ( v ) ( g f o )   $16 
toasted sourdough, two poached eggs, sliced avocado, cherry tomato, 
feta, basil 

HOTCAKES  $17.5 
THREE BUTTERMILK HOTCAKES; 
- maple syrup, vanilla mascarpone, yoghurt blueberry gelato & berries (v) 

- scrambled eggs & candied maple bacon, maple syrup 

HALOUMI SALAD ( g f ) ( v )   $16 
grilled haloumi, cherry tomatoes, sliced avocado, spinach, asparagus, two 
poached eggs, balsamic pearls 

GRANDE COLAZIONE ( g f o )   $22  
toasted sourdough, bacon, two eggs (fried, poached or scrambled), pork 
& fennel sausage, sauteed garlic mushroom, hash brown, roasted tomato, 
chilli jam 

FRIED CHICKEN BENEDICT  $19 
sticky maple fried chicken, two poached eggs, hollandaise, spring onion 
on a toasted open bun 

SMOKED SALMON BENEDICT  $18 
smoked salmon, two poached eggs, hollandaise, fresh rocket, fresh 
cherry tomato, chives on a toasted open bun 

DISCO FRIES  $15.5 
crinkle cut chips, melted mozzarella, bacon pieces, topped with two 
gooey fried eggs, sour cream, sweet chilli sauce, spring onion 

PUMPKIN SMASH ( v ) ( v g )   $16.5 
seasoned pumpkin mash, fresh rocket, grilled asparagus, sunflower 
seeds, sweet chilli jam, toasted light rye 

...ADD A POACHED EGG  +$2 

VEGAN BRUSCHETTA TWO- WAYS ( v ) ( v g )  $16.5  
SOURDOUGH TOPPED WITH; 
sliced avocado, cherry tomatoes, red onion, rocket & sautéed 
mushrooms, wilted spinach, pistachio crumb 

BREAKFAST GNOCCHI ( v )   $22  
pan fried potato gnocchi, sautéed garlic mushrooms, wilted spinach, 
whipped feta, hollandaise 

PANNA COTTA & SEASONAL  
GRILLED FRUIT ( v ) ( g f ) ( d f )   $16  
coconut & chia seed panna cotta, coconut & mango vegan ice cream, 
seasonal grilled fruit, house-made granola & nut mix, agave drizzle 

STUFFED CROISSANT  $12 
- scrambled eggs, chilli, red onion, parsley (v) 

- scrambled eggs, feta, spinach (v) 

- nutella, strawberry, banana (v) 

KIDS BREAKFAST  $10 
( I N C L U D E S  A  S M A L L  J U I C E ,  
B A B Y  C I N O  O R  M I L O )   

- white toast, egg, bacon 

- hotcakes, maple syrup 

 

CROISSANT  $5.5 
ham & cheese, toasted 

RICE BUBBLES $4  
 

EXTRAS...  
PORK & FENNEL SAUSAGE  +$4 

BACON  +$4 

SMOKED SALMON +$5 

EGG (POACHED / FRIED)  +$2 

SLICED AVOCADO +$3 

SAUTÉED MUSHROOM  +$2 

ROASTED TOMATO  +$1.5 

HOLLANDAISE  +$2.5 

SWEET CHILLI JAM +$2.5 

HASHBROWN  +$3 

SIDE OF CRINKLE CUT CHIPS +$5 

FETA +$3 

SWAP TO GF TOAST +$1 

SLICE OF SOURDOUGH 
OR GLUTEN FREE TOAST  +$2.5  



BREAKFAST BEVERAGES 
B R E A K F A S T  F R O M  8 A M  –  1 0 : 3 0 A M  S A T U R D A Y  &  S U N D A Y  

 

COFFEE; AVAILABLE DINE IN OR TAKEAWAY 
espresso, short macchiato  $3.80 

flat white, cappuccino, latte, long black  $4.00 

hot chocolate  $4.20 

long macchiato, hot mocha, chai latte  $4.50 

affogato  $4.80 

iced coffee (cream & ice cream)  $5.50 

baby cino $1.50 

LOOSE LEAF TEA FOR ONE/TWO $4.5/$5.5 
english breakfast, earl grey, sencha green, peppermint, chamomile, 
lemongrass & ginger 

RUBY TEA LOOSE LEAF TEA FOR ONE  $5.5 
MASALA CHAI 
malty aromatic black tea, sugar free & vegan 

HONEY CHAI 
freshly ground spices & pure WA honey, steamed with milk 

RED CHAI 
rooibos, coconut flakes, exotic spices, vegan & caffeine free 

PERSIAN ROSE BLACK TEA 
pink tea roses, sweet & floral 

SOOTHE ME HERBAL TEA 
chamomile, spanish orange peel, liquorice root 

SILK ROAD HERBAL TEA 
green & peppermint, fragrant rose petals 

JUICES $4.5 
Harvey Fresh 100% Chilled Juices; orange, pineapple, apple, cranberry  

CRANBERRY JUICE $5 

SMOOTHIES  $7.5 
CHOC BANANA  
dark chocolate, banana, espresso, oats, almond milk, honey 

BERRY  
mixed berries, yoghurt, skim milk, vanilla, honey 

GREEN  
spinach, apple, avocado, banana, coconut water, chia seeds 

MANGO 
mango cheek, mango purée, coconut, skim milk, yoghurt 

COCKTAILS 
CRANAPPLE MULE  $15 
vodka, cointreau, apple juice, cranberry juice, ginger beer 

RASPBERRY MIMOSA  $15 
san martino prosecco, crème de cassis, orange juice 

KICKED UP COFFEE  $12 
espresso, kahlua, milk, vanilla ice cream 

EXTRA 
SOY MILK  +$0.50 

ALMOND MILK  +$0.60 

EXTRA SHOT  +$0.60 

DECAF +$0.50 

 


