BREAKFAST

All Day

Toast $12
Sourdough, multigrain or gluten free
w/ butter & spreads (V,DFO,VGO,GFO)

Fruit Toast $16
Fresh ricotta delicata, banana, honey,

walnuts & cinnamon sugar

(V,DFO,VGO,NFO)

Toasted Crossaints $12
Ham & Gruyere or
truss tomatoes & gruyere (V)

Free Range Eggs on Toast $12.5
Poached, or fried, or

3 egg scramble +$5
Coconut Chia $18
Mango gel, pistachio praline & seasonal

fruits (V,VG,GF,NFO)

Supergrains Granola $17
Blackberry yoghurt, seasonal fruits &

freeze dried raspberries (N,V,VGO,GFO)
Ricotta Hotcakes $24

Lemon curd, roasted white chocolate,
coconut rice crisps, mascarpone & yuzu
meringue (V)

Fried Chicken & Waffles $23
Southern fried chicken tenders, whipped
chipotle butter, Canadian maple & lime

“The Godmother” $16
Brioche, scrambled eggs, godmother

chilli, spring onion & kewpie mayo

Contains Peanuts! (N,V,GFO)

+ Add bacon +$3

Smashed Avocado $23
Meredith goats’ feta, parsley, lemon,
sumac & pepita dukkah (V,VGO,DFO)
+ Add a poached egg +$3

Huevos Sucios (Dirty Eggs) $23
Tater tots, cheddar, avocado, tomatillo

salsa, jalepeno, black beans, fried eggs

& chipotle mayo (V,GFO,DFO)

+ Add chorizo +$5
+ Add a Dirty Mary (Go on then!) +$10

Salmon Gravlax $29
Beetroot cured salmon, sauce gribiche,
broccolini, salsa matcha, a poached egg

& snowpea tendrils on toasted dark rye
(N,GFO)

Muhammara $24
Red pepper & walnut muhammara,

crispy baked chickpeas, poached eggs,

herb salad, burnt butter & toasted pita
(N,V,VGO,GFO)

+ Add chorizo +$5

Panzanella $22
Marinated heirloom tomatoes, olive

hummus, shaved shallots, bocconcini,
croutons & herb oil (V\VGO,GFO)

+ Add a poached egg +$3
+ Add bacon +$5

Sides

Extra toast, gluten free toast, extra
poached egg, extra fried egg, extra
condiments

$3 ea

Meredith goat’s feta, vegan feta $4.5 ea

Avocado, x2 hash browns, thyme roasted
mushrooms, marinated tomatoes $5.5 ea

3 egg scramble, chorizo, bacon $6 ea

LUNCH

All Day

Chermoula Roasted Eggplant Salad

African spiced eggplant, labneh, mixed herb salad, pickled onions & nigella seed dukkah
(V\VGO,GFO)

+ Add a poached egg

+ Add bacon

+ Add chorizo

Mushroom Sandwich

Roasted mushrooms, caramelised onions, chilli mayo, goats’ cheese & rocket on toasted
ciabatta (V,VGO,GFO)

+ Add a fried egg

+ Add bacon

Tofu Bun
“Red Dragon” sauce, pickled daikon, wombok slaw & kewpie mayo (V,VGO,DFO)

Roasted Chicken Sandwich
Sage & onion stuffing, jus gras, rocket & aioli on toasted ciabatta (DFO)

Rockling Fillet Burger
Crumbed fried fish fillet, iceberg lettuce, tatare sauce on brioche
+ add American cheese

Korean Fried Chicken “KFC” Burger
KFC, “Red Dragon” sauce, pickled daikon, wombok slaw & kewpie mayo on brioche

Cheeseburger

1509 grass fed beef, American cheese, house made special sauce & shredded iceburg on

brioche (GFO,DFO)
+ Add bacon
+ Add caramelised onion

Small side of fries with aioli or ketchup
Large fries with aioli or ketchup
Large tater tots with aioli or ketchup

V Vegetarian
VG Vegan
GF Gluten free
DF Dairy Free
N Containts Nuts
Nut Free Option
O Option
Sorry! No split bills on weekends, public holidays, or for groups larger than four.
Please note a 10% surcharge applies on weekends & 15% on public holidays.
A processing fee of 1.5% applies to all card transactions.
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Please advise staff of any allergies when ordering & be kind to the kitchen when altering the menu.

Love yal!



