
Breakfast Menu
A LIGHT START

House made Banana Bread with brown butter mascarpone &
cherry compote   15  

Sourdough Toast with homemade jam or vegemite   8 (v)
Burnt Orange Scones    10 (v) 

Served with homemade jam & Chantilly cream
(Please ask your server for today’s flavours)

SIDES

CHILDREN

CHILDREN’S SpeciaL   15
A choice of meal from below served with orange juice, apple

juice, chocolate, caramel or strawberry milkshake

One egg poached, scrambled or fried with bacon or 
chipolata on toast OR

Buttermilk pancake with bacon or fresh berries or Nutella.

We always have gluten free bread available, making many of
our breakfast options suitable. Let us know when you order.

Please note a 10% surcharge applies on weekends and 15% on public holidays.
10% Service Charge Applies to Group Package Bookings of 14 guests or more. 

Bacon 5, Slow-roast tomato 5, Poached egg 4, Chipolata 5,
Mushrooms 5, Spinach 5, Avocado 6, Halloumi 6, Hash

browns 6, Smoked Salmon 8

MAINS

Acai Bowl with crunchy almond & coconut paleo granola and
fresh mixed berries (gf)(df)   22 

Corn Fritters, spinach, avocado, roasted tomato, beetroot relish
(df)(gf)(vg)   24    Add Salmon + 8 or Add Bacon + 5

Banana Hotcakes with dulce de leche, passionfruit, lemon curd,
roast almonds, brown butter mascarpone   24

Spanish Omelette - chorizo, pickled jalapeño, bocconcini &
chimichurri served with roasted tomatoes & sourdough   26 

Big Breakfast Rosti - smoked salmon, avocado, cream cheese,
pickled onion & poached egg (gf)   28

Breakfast Bruschetta - avocado & tomato with double-smoked
bacon or smoked salmon, poached egg & goat's cheese on

sourdough with apple balsamic caramel   25/28

Eggs Benedict - poached egg on crumpet with sauté kale, Burnt
Orange hollandaise and choice of bacon or spinach or smoked

salmon    24/24/26

Free Range Eggs & Truss Tomatoes - fried, scrambled or
poached eggs with roast truss tomatoes on sourdough (v)   20

Full Breakfast - fried, poached or scrambled eggs with double
smoked bacon, chipolata, hash browns, mushrooms & house

baked beans and sourdough toast   28
NO SUBSTITUTIONS

Breakfast Menu

GLUTEN FREE

Please note a 10% surcharge applies on weekends and 15% on public holidays.
10% Service Charge Applies to Group Package Bookings of 14 guests or more.  



Breakfast Drinks

PICK ME UP

Mimosa/Grapefruit Mimosa
Peach Bellini/Bloody Mary 18

FRESH JUICES

SMOOTHIES

English Breakfast Tea 6.5 
Earl Grey Tea 6.5 
Orange Pekoe Tea 7
Sencha Green Tea 7 
Peppermint Tea 7 
Chamomile Tea 7 
Lemongrass Tea 7 
House-made Chai Tea 7

Please note a 10% surcharge applies on weekends and 15% on public
holidays.

10% Service Charge Applies to Group Package Bookings of 14 guests or more 

Please note a 10% surcharge applies on weekends and 15% on public
holidays.

10% Service Charge Applies to Group Package Bookings of 14 guests or more. 
. 

Drinks Menu

Lychee & Mint Frappé   12
Mixed Berry & Passionfruit Smoothie   12

Mango Lassi (Contains Nuts)   12
Monkey Business Smoothie with Peanut Butter, Banana & 

Chocolate (Contains Nuts)   12

Fresh Juices   12 
Choice of any 3 OR 

Orange Carrot & Ginger, Apple Pineapple & Mint

Espresso 5 
Macchiato 5
Cappuccino 5.5
Flat White 5.5 
Long Black 5.5 
Latte 5.5 
Mocha 5.5
Matcha Latte 6 
Extra shot/large/decafe 0.5 
Soy/Almond/Oat/Lactose free 0.7
Hot Chocolate 5.5
Chai Latte 5.5
Dirty Chai Latte 6
Iced coffee/chocolate 8
Iced latte/ Iced long black 7
Babycino 3

COFFEE TEA

Filtered Still or Sparkling Water 1l 7
Remedy Lemon & Ginger Kombucha 9 

Remedy Passionfruit Kombucha 9
Coca Cola or Coke No Sugar 7 

Lemon lime & Bitters 8
Bundaberg Ginger Beer 8

          Milkshake- Chocolate, Caramel or Strawberry  9 (Kids 4.5)                                           

DRINKS


