
BREAKFAST 

MENU 
 

Brea kfas t  Dai ly 6 a m  unti l  11:45 a m  

 
 
HOMEMADE BANANA BREAD ( N F O ) 

S er ved  wi th  Van i l la  m a s c a r p o n e   

BREAKFAST STEAK (K)(GF) 38.0 
130g eye fillet st eak,  may o relish,  gri lled halloumi,  avocado,  

wi l ted s p ina ch ,  2 p oa c h ed  e g g s  a n d  hollandaise  s au c e  

 

SALMON GRAVLAX (GF0) 31.0 
4 8hr  c ur ed  s a l mon  ma r ina t ed  wi th  a  b l e nd  of s pices ,  p i nk  

pepp ercor n  & dill, two poa c hed  eg g s ,  s m a s h  avocado,  on  

Vi en na  toast, beetroot relish,  garl ic  l abna  a n d  rocket.  

14.5 
CHILLI SCRAMBLE (V)(GFO) 23.5 
S c r a m bl e d  e g g s  cooked wi t h  s p i na c h  a n d  harissa j a m  on 

Vi en na  toas t top p ed  wi t h  Da ni s h  fetta  a n d  Jalap eños.  

JAP ANESE MISO MUSHROOM (DFO) 24.0 
Mixed  mu sh ro om s a ut ée d  wi t h  kal e in mi so soy to pped  

wi th broccolini, a  p oa c he d  eg g ,  hollandaise  s au ce ,  nori, 

V i en na  toast.  
 

VOYAGER TREAT (V) 26.0 
B l a c k  s es a m e  eg g p l a n t  pur ee,  s erved  wi th  s w eet  potato 

c a k e  top p ed  wi t h  hal loumi ,  a  poa c he d  eg g ,  broccolini, ba by  

carrot & beetroot bearnaise.  
 

AVO SMASH (V)(VGO)(GFO)(N) 19.5 
S m a s h e d  a v oc a d o on  V i e nn a  toast,  D a n i s h  feta,  rock et,  

roa st ed cher ry toma to es,  s u p er  nu t  & s e e d  m i x  a n d  
b a l s a m i c  g l a z e .  A d d  a  p o a c h e d  e g g  + 3

FRUIT & NUT TOAST (N) 10.0 
 

TOAST WITH JAM 8.0 
Vi en n a  ciabat ta ,  organic s our dough,  lup in  a n d  l inseed  

G l uten  Free +1.0 

 
HOMEMADE GRANOLA (N) (V) 21.0 
H ous e  m a d e  toast ed  granola wi t h mi x ed  nu t s ,  s ee ds  a n d  

dried  frui ts, honey yoghurt p a n n a  cotta , berry compote,  

seasonal  fruits  

 
BIRCHER MUESLI (N)(V) 20.0 
O v er n ig ht  s oa k ed  oat s ,  f r ui t ,  nut  a nd  s eed  mi x ,  Gr eek  

y og hur t ,  berr y  c ompot e,  s ea s ona l  f r ui t s  

 
ACAI BOWL ( N)(VG) 22.0 
Brazi l ian super  berry & b a n a n a  puree,  h ous e granola,  seas ona l  

fruits, s h r e dd ed  coconut,  ch i a  s ee ds  a nd  goji berries.  
(Pleas e allow at least 15 mi n u tes  of preparation)  

 

PANCAKES 20.0 
But ter mi l k  p a nc a k es  s erved  wit h  vanilla  ma s c a r pone 

chees e ,  berry compote,  seas onal  fruits & ma p l e  syrup.  

 

CRUNCHY FRENCH TOAST (N) 23.5 
Corn f lake coat ed c i n na m on  bri oche F r e nc h  toast , fres h 

seasonal  fruit, r aspber ry cur d,  vani lla ma s c a rpon e,  pistachio,  

ma pl e  syrup. A d d  ice  c r ea m  +3.0 

 

HASH STACK 26.5 
Layered oven  roasted  royal b l u e potato cak e,  br aised 

s hr e dde d pork,  broccolini,  two p oa c he d  eg g s ,  hol landaise 

s au ce .  

 
BREAKFAST BAGEL 22.5 
Bac on ,  s m a s h ed  avocado,  fried eg g ,  S wis s  c hees e,  s p i na ch ,  

chilli  mayo.  

 
BEEF BULGOGI 26.5 
12hr s low cooked  beef  bri sket,  Kor ea n  bu l g og i  g laze,  k i mc hi  

salad,  Turkish  br ead,  one  poa c he d  eg g ,  h ous e  hol landaise 

s au ce .  
 

KOREAN FRIED CHICKEN WAFFLE 24.0 
Crispy s picy  Korea n  fried c h i c k en  on  waffle,  h ou s e mi x e d  

k i mc hi  ap pl e  s l aw ,  m a pl e  syr up  

 
CHORIZO TURKISH EGGS (N) 26.5 
Chori zo r a g u  wi t h  saff ron, 2 po a c h e d  e g g s ,  ga rl i c  l ab na,  

s p i c ed  b utt er ,  j a l a peños ,  T ur k is h b r ea d  

 

EGGS BENEDICT (GFO) 22.5 
Two p oa c h ed  eg g s ,  br oc c o l i ni ,  ba by  s p ina ch ,  hol landaise  

s a u c e  on  brioche  bun ,  wi t h a  Ch oi c e  of one of t he  following: 
 

H a m ,  B a c o n ,  Ch or i z o ,  M u s hr o om s  or A v o c a d o  

 

MOZZARELLA CORN FRITTERS (V) 23.5 
Corn, mozzarel la  buffalo c he es e  & potato fritter bal l s  served 

wi th beetroot béar naise,  s mas h e d av ocado a n d  salsa.  

 

BIG BREAKFAST (GFO) 27.0 
E g g s  your way  on but t er ed  toast,  cherry tomatoes,  bacon ,  

chipolatas ,  mus hr ooms,  a n d  h o m e m a d e  h a s h  brown.  
 

VEGETARIAN BIG BREAKFAST (V)(GFO) 27.0 
E g g s  your way on b ut t er ed toast, cherry tomatoes,  

s m a s h e d  avocado,  h o m e m a d e  ha s h  brown,  mus h roo ms ,  

s a ut eed  s p inach ,  
 

EGGS ON TOAST (V)(GFO) 14.0 
E g g s  your way on  bu tt er ed Ital ian V i enna  toast. 

 
EXTRAS 
 
S m o k e d  S a l m o n  8  

B a c o n | C ho ri zo 7.0  | H a l l o u mi  6 . 5  

H o m e m a d e  H a s h - B r o w n  | C h i p ol a t a s | F e t a  5 . 0 

M u s hr o o ms | S a u t é e d  S p i n a c h  | S m a s h e d  A v oc a d o 4 .5  

R o a s t e d  C h er r y T o ma to es  3.5 

H ol l a n d a i s e S a u c e  | Aiol i | H o u s e  S a u c e s  2 . 0 

G l u t en  F r e e O p t i o n  | 1 .0 

Please advise us of any allergies, intolerances, or dietary requirements. 100% exclusion of nuts, gluten and seafood cannot be guaranteed. 
Please note, while we try our best, not all changes can be accommodated. A surcharge of 15% applies on all public holidays. 

(V) Vegetarian (VG) Vegan Option (GFO) Gluten Free option (GF) Gluten Free (N) Contains Nuts (DF) Dairy Free (K) Keto Friendl


