
Big Breakfast** 22
Bacon, poached eggs, chipolatas, garlic field mushroom, tomato, 
hash browns + toast

Homestyle Breakfast* 23
Poached eggs, toasted sourdough, garlic field mushroom, sautéed spinach, 
caramelised onion, chorizo + roasted potatoes 

Phat Breakfast** 24
Extreme amounts of bacon, fried eggs, chipolatas, hash browns, heinz baked
beans + toast

Easy Caprese* 22 
Toasted sourdough, poached eggs, crispy prosciutto, garlic field mushrooms,
rocket, parmesan + balsamic reduction

Spanish Beans*  22 
A medley of beans in an herb napoletana sauce, chorizo, danish feta, 
parmesan, poached eggs + toasted sourdough

Chilli Chorizo* 22 
Poached eggs, chorizo, caramelised onion + capsicum, danish feta, chilli, 
toasted sourdough, balsamic reduction + paprika

Eggs Benedict 18
Smoked leg ham, poached eggs, hollandaise + toasted crusty bread 
+ Wilted Spinach

Bad to the Bagel 21
Bacon, poached eggs, hollandaise + toasted bagel

Pulled Pork Benedict 22
Slow cooked BBQ pork, toasted brioche bun, poached eggs, smoky BBQ 
hollandaise, springs onions + coriander

Get yo’ Keto* 23 
Bacon, feta stuffed avocado, cheesy scrambled eggs, salsa (tomato, onion + 
coriander) + sour cream

Spanish Omelette* 21
Chorizo, potato, sundried tomato, red onion + roasted capsicum omelette
with toast + rocket

Salmon Benedict 19
Smoked salmon (cooked), asparagus, poached eggs, hollandaise + toasted 
crusty bread

Salmon Bagel* 21 
Toasted bagel, dill cream cheese, cold smoked salmon, poached eggs, red 
onion, rocket, capers + lemon

Crab Omelette 24 
Crab, rice noodle, chilli jam, spring onion, coriander, mushroom, bean shoot +
sesame omelette with coriander lime dressing + toasted crusty bread

Bruschetta (with a bit more)* 21 
Bruschetta mix, garlic bread, danish feta, crispy prosciutto + garlic field mushrooms

Go Green* 22
Pan-fried broccoli + brussels sprouts, spinach, cayenne, tabasco,
lemon, poached eggs, crunchy buckwheat + toasted sourdough

Breakfast Tortilla 22
Crispy tortilla, smashed avocado, feta, jalapeños, mexican refried beans, 
poached eggs, charred corn, coriander + lime

Mushroom Omelette* 18 
Mushroom, herb, roasted capsicum, tomato + red onion omelette with toast

Who better to share a meal with than family!
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Balsamic Mushrooms 21
Pan-fried balsamic button mushrooms + asparagus, spinach, poached
eggs, hollandaise + toasted crusty bread

Smashed Avocado* 22 
Poached eggs, smashed avocado, feta, mint, cherry tomatoes, balsamic 
reduction, dhukkah, rocket + toasted crusty bread

Skinny Breakfast* 21 
Poached eggs, tomato, spinach, feta stuffed avocado, toasted sourdough +
basil pesto

Mrs B’s* 22 
Grilled (vegan) cheesy field mushrooms, avocado, rocket, romesco, toasted 
sourdough, flaked almonds + balsamic reduction

Spice Up (your day)* 22 
Smashed avocado, vegan cheese, salsa (tomato, onion + coriander), sriracha 
charred corn, toasted crusty bread + coriander lime dressing

Eggs + Toast* 12 
Poached, fried or scrambled eggs + toast

(we’ve been makin’) Bakin’ Pancakes 21
Pancakes, bacon, sticky banana + maple syrup, gooey caramel + vanilla gelato

Banana Bread French Toast* 19.5
Gluten free banana bread, raspberries, banana, sticky maple sauce, toasted
coconut, walnuts, cinnamon sugar + vanilla gelato

Original Pancakes 16.5
Pancakes, berry coulis, maple syrup, strawberries, banana + vanilla gelato

Fruit + Nut Toast 8
2 Slices, whipped ginger maple butter + jam

Little Breakfast** 12.5
Bacon, poached egg, chipolata, hash brown + toast

Little Veggie** 12.5
Garlic field mushroom, poached egg, tomato, hash brown + toast

Scrambled Little Aussie* 9
Scrambled eggs + toast

H + C Toastie* 6
Toasted ham + cheese sandwich

T + C Toastie* 6
Toasted tomato + cheese sandwich

Pancakes (Basic) 8
Pancakes, maple syrup + butter

Pancakes (Original) 10.5
Pancakes, berry coulis, maple syrup, strawberries, banana + vanilla gelato

Pancakes (Triple Choc) 10.5
Pancakes, chocolate sauce, smarties, maple syrup + chocolate gelato

** Can be adjusted to be gluten friendly (will still contain small amounts of gluten).
*   Can be adjusted to be coeliac friendly (highly unlikely, but may still contain trace amounts of gluten).

Please Note: Not all ingredients are listed, within the premises we handle nuts, seafood, shellfish, sesame 
seeds, wheat flour, eggs, fungi, soy and dairy products. We do our best to cater for all requests but the decision 
to consume a meal is the responsibility of the diner. Should you require our chefs to omit an item please 
consult our friendly wait staff, all changes will be assumed to be due to taste rather than allergy/intolerance 
unless stated otherwise. We choose to serve meals in hot dishes, and with sharp knives and pointy forks, so 
please take care when consuming them. Public Holiday Surcharge 10%

For the comfort of all our patrons please be mindful of your children, your manners and your behaviour. 
Electronic devices are to be kept at a low volume or on silent. Any excessive mess caused by your visit may 
incur a surcharge.


