BREAKFAST
Mother’sDag

Thick cut toast - with a choice of butter, vegemite, peanut
butter, jam, and honey / 5 (V)

Raisin toast - served with butter / 5 (V)
Eggs on toast - two eggs served on sourdough toast / 10 (V)

Muesili - served with strawberries, honey, natural yoghurt and
milk / 11(V)

Bacon & eggs - two eggs and bacon served on sourdough
toast / 15

Eggs benedict - with a choice of either bacon, spinach or
salmon on an English muffin topped with hollandaise sauce /
18

Fruit plate - served with yoghurt / 16 (V)

Vegetarian stack - Sautéed spinach, mushrooms, tomato,
avocado, feta on sour dough toast / 18 (V)

Port omelette - with ham, spinach, Spanish onion and feta
served with sour dough toast / 19

Country style breakfast - two eggs, bacon, chipolata, grilled
tomato, mushrooms, hash browns & toast / 26

Avocado & smoked salmon - with fresh tomato and two
poached eggs on sourdough toast / 21

(V) - Vegetarian

COFFEE

Cappuccino, Latte, Flat White, Long Black / 4
Espresso, Piccolo, Macchiato / 3.5

Mocha, Hot Chocolate, Chai Latte / 4.5

Extra shot, decaf + 50c
soy, almond + 1
caramel, vanilla, hazelnut + 1

TEA / 3.5
English breakfast, Earl Grey, Peppermint, Green, Chamomile

JUICE / 4
Orange, Apple, Pineapple, Cranberry, Tomato

MILKSHAKES / 5
Chocolate, Caramel, Banana, Strawberry, Vanilla

SPARKLING - PICCOLO 200ml
Yellow by Yellowglen / 9
Brown Bros Prosecco / 9.5
Brown Bros Moscato Rosa / 9.5
Moét & Chandon Brut NV / 36

SPARKLING - 750ml

Goodwyn Brut Cuvee NV / 34

Leonardo Prosecco / 38

Veuve Clicquot Brut Yellow Label / 180
Chandon Brut NV / 56

Charles Bailly Blanc De Blancs France / 9 / 48
Moét & Chandon Brut NV/ 120
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