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Brea kfaSt 7 days until 11.45am

Porridge, pear & rhubarb compote 14

House made toasted muesli, honey labneh, pear & rhubarb compote 14

Orange pancakes, passionfruit curd, mascarpone 17.

Bacon & fried egg focaccia, shallots, tomato relish 15.

Smoked pork, spinach, gruyere risotto, poached egg, hollandaise sauce , 19.

Bacon gnocchi, with poached free range egg, toast, baby herbs, truffle oil 19.

Sautéed wild mushrooms, truffled scrambled eggs, char grilled Sonoma crusty bread 18.

Beetroot cured salmon, poached egg, avocado, blistered cherry tomato, crouton ( yitnout crouton) 19-

Israeli baked eggs, smoky tomato & capsicum ragout, goats cheese mousse, grilled turkish bread (¢ yitnout bread) 18-
White corn & gruyere cheese quesadilla, cherry tomato, avocado salsa, poached eggs, sour cream (, 18.
Free range eggs; scrambled, fried or poached with whole wheat Sonoma bakery toast and butter 12.

Sides with eggs or toast:

— Slow roasted tomato with thyme and garlic 3.5
— Avocado 4.5

— Herbed button mushrooms 4

— Home made baked beans 3

— Honey glazed pork chipolatas 4.5

— Chargrilled rindless bacon 4.5

— Gluten free toast 2.

— House made tomato relish 2.

Drinks

Bloody mary with absolut vodka 11.
Virgin mary spicy tomato juice 6.5
Orange juice 5.

Espresso coffee roasted locally by Little Marionette 4.5

Selection of Tippity leaf teas 4.5
Honey soaked chai with soy, organic peppermint, organic chamomile, gunpowder green,
English breakfast tea, Earl Grey, lemongrass and ginger, bai mu dan white tea

Banana smoothie with honey, yoghurt and cinnamon 6

"Green" dairy-free, sugar free and gluten free smoothies 8.5
Cucumber, strawberry, almond and lemon with honey
Beetroot, raspberry and banana with almond
Banana, mango and kale with almond

Milkshakes 6.5
Tahitian lime and coconut, malted hazelnut, salted caramel and macadamia. Classic flavours are also available.

& .
" like us on facebook or follow us on instagram @ cafe.morso



