drinks

fresh juice
orange, apple, celery, carrot, ginger

smoothies
banana oat, honey
green  spinach, kale,pineapple and celery

milkshakes
strawberry,/chocolate

espresso coffee
black

white

extra shot

almond/soy/oat/lactose free

hot beverage
dirty chai
hot chocolate

brewed tea

iced beverage
latte/long black/chocolate/mocha

other options
coke/coke no sugar/sprite/lift
still/sparkling (per person|

12

13

13

+1

+.50

breakfast

big breakfast - 31

sourdough, mushrooms, hash brown, sausage, tomato, bacon

- ([poached, scrambled, fried)

spoonbill bowl (v) 29
ancient grains, avocado, broccoli, kale, beetroot hummus and temari seeds
omelette of the day 28
smashed avocado i,
quinoa and soy bread, feta, pistachio dukkah and poached eggs
chorizo, chilli scrambled 28

chilli, sourdough and avocado

eggs ranchero 29
eggs cooked in a chili, capsicum and tomato sugo, served with pita bread

granola 25
House made granola, yoghurt, fresh fruit and choice of milk

egg and bacon roll 25
brioche bun, bacon, 2 fried eggs, relish, cheese

haloumi avocado mushroom roll 25
brioche, rocket, relish

eggs on toast 7
free range eggs, cooked your way (poached, scrambled, fried)

oat milk porridge 28

poached pear, super nuts, honey

toast & preserves 10
sourdough, rye, quinoa and soy or gluten free — choice of condiments

sides and extras aad your ravourite side to any item)

seasonal fruit salad 12
spinach field mushroom/grilled tomato 7

smokehouse bacon/chicken sausages/avocado/
tasmanian smoked salmon/hash brown

tomato relish/yoghurt/marinated fetta 5
extra toast/egg 4

Our team will make efforts to accommodate dietary requirements. However due to the shared production and serving environment, we cannot guarantee the complefe omission of such allergens

or foods which may cause an infolerance. Please inform us if you have-a food allergy or intolerance.

15% service surcharge on public holidays.






