
If you have any allergies or dietary requirements, please let our staff know. Due to the size of our kitchen and that we prepare 
everything fresh in house, we cannot guarantee that there will be no cross contamination. 

 

 

 

 

 

 

 

 

Breakfast Menu 2025 

(All served from 8am until 10.30am every day) 

 

Meaty     15 
Old English sausage, smoked streaky bacon, black 
pudding, poached eggs, field mushroom, braised 
beans, harissa tomato, house hash brown & 
Wheelwrights sourdough 
 
Vegan     12 
Whole avocado with pico de gaillo, field mushroom, 
braised beans, harissa tomato, tofu & Wheelwrights 
sourdough 
 
Hangover hash browns   11 
House hash browns, cheddar, smoked streaky bacon, 
fried egg & parmesan, served with our spiced 
breakfast sauce 
 

Granola yoghurt bowl   9 
Homemade granola, Greek yoghurt, seasonal berries, 
honey 
 

Acai bowl    9.5 
Acai berry base, homemade granola, seasonal berries, 
toasted coconut & homemade almond butter 
 

 

Cold pressed juice (fresh pressed to order) 

Original (apple, carrot, lemon, ginger)  6 

Orange     4 

Grapefruit    4 

Ginger shot (40ml) ginger, apple, lemon 3 

 

 

 

(Guesthouse guests have 1 food and 1 drink option 
included in the room rate) 

 

 
 
Veggie     14 
Half avocado, poached eggs, field mushroom, braised 
beans, harissa tomato, house hash brown & 
Wheelwrights sourdough 
 
Mexicana    12 
Whole avocado, pico de gallo and poached eggs on 
Wheelwrights sourdough, served with a wedge of 
lime & fresh chilli 
 
Wheelwrights sourdough toast  6 
Served with a choice of: 
homemade jam / homemade almond butter / marmite 
 

On sourdough toast 
Poached eggs    8 
Bacon     9 
Both     11 
 

 

House made brown sauce & ketchup are available 

 

 

Coffee (locally roasted by ‘Dusty Ape’) 

Espresso     3 

Americano    3 

Flat White    3.5 

Cappuccino    3.5 

Latte     3.5 


