
BREAKFAST  

MENU 
Break fast Daily  6 a m  until  11:45 a m  

 

 
HOMEMADE BAN AN A BREAD ( N F O )                                          14.5 

 

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

 

FRUIT & NU T TOAST (N)                                                            10.0 
  

TOAST WITH JAM                                                  8.0 
Vi enna  ciabatta , organic sourdou gh, lupin  a n d  l inseed 

G lu ten  Free  +1.0 

 
HOMEMADE GRAN OLA (N) (V)                                                                      21.5 
H ou se  m a d e  toasted granola  wi th  mi xe d  nu t s ,  se ed s  an d  

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

seasonal  frui ts 

 
BIRCHER MUESLI  (N)(V)                                                                                   21.5 

O ve rni gh t  soa ked  oat s ,  f ru i t ,  nu t  and  se ed  mi x,  G re ek  

y oghu rt ,  be rry  c omp ot e,  sea sonal  f ru i t s  

 

HEALTHY BOWL (N)(V)                                                                                          22.0 
Oa t s ,  f ru i t ,  nu t  and  se ed  mi x  soak ed  and  coo ked  in  mi l k  

t opp ed  w ith  b e rry  co mpo te  

 
AC AI B OWL (N)(VG )                                                                                                           22.0  
Braz il ian sup er berry & b a n a n a  puree, h ouse granola , 

seasonal  frui ts 

 

PANC AKES                                                       20.0 
Bu tter mi l k p a n c a k e s  served wi th vani lla  ma sc a r p on e  

ch eese, berry  comp ote, seasonal  frui ts & m a p l e  syrup . 

 

CRUN CHY FRENCH TOAST (N).                                                       23.0 

 Corn flake coated c i n n a mon  brioche F r e n c h  toast,  fresh  

seasonal  fruit, raspberry curd, vani lla  ma sca rp on e, 

pi stachio, m a p l e  syrup .  A d d  ice c r e a m  +3.0 

 

 

 

BREAKFAST STEAK (K)(GF)                                                                                 39.5  
160g eye fillet steak, mayo rel i sh , grilled halloumi , avocado, 

wi l ted sp ina ch , 2 p o a c h ed  e g g s  a n d  hollandaise sau c e  

 

SALMON GRAVLAX (GF0).                                                                                       32.5  
4 8h r  c u r ed  sa l mon  ma r ina t ed  wi th a  b le nd  of spices, p in k  

pepper co rn & dill, two p oa c he d  e ggs ,  s m a s h  avocado, on 

Vi enna  toast , beetroot relish , garl i c l ab na  a n d  rocket. 

 

CHILLI SCRAMBLE (V)(GFO).                                                                                  23.5 
S c r a m b l e d  e g g s  cooked wi th sp i na ch  an d  hari ssa  j a m  

on Vi enna  toast to ppe d  wi th D a n i sh  feta and 

j a lap eñ os. 

 

HASH STACK                                                           27.0  
Layered oven roasted royal blu e potato cake, brai sed 

sh r e d de d  pork, broccolini, two p oa c he d  e ggs ,  hol landaise 

sau ce.  

 

BREAKFAST B AGEL                                               23.0 
Bacon , s m a sh e d  avocado, fried e gg ,  ch eese , sp inach ,  chil li 
mayo. 
 

BEEF BULG OG I                                                          26.5  
12hr slow cooked beef bri sket,  Korean b ul gogi  glaze, 

k i m c hi  sa lad, Turkish bread, one p oa c h ed  e gg ,  h ou se  

hol landaise sau ce.  

 

KOREAN FRIED CHICKEN W AFFLE               25.0 
Crispy spicy Korean fried c h i c k en  on waffle, h ou se mi xe d  

k i m c hi  ap pl e sl aw, m a p l e  syrup 

 

CH ORIZO TURKISH EG GS (N)                                                              27.0  
Ch orizo r a gu  wi t h saffron, 2 p o a c h e d  e g gs ,  ga rl i c l ab n a ,  

j a lap eñ os, Tur k ish b r e ad 

 

EG GS BENED ICT (GFO)                                                                                         22.5  
Two p o a ch e d  e gg s ,  b ro c col in i ,  ba by  sp ina ch , hollandaise 

sa u c e  on brioche b un,  wi th  a  Ch oi ce of one  of t h e  

following: 
 

H a m ,  B a c o n ,  Ch o r i zo ,  M u sh ro o ms or A v o c a d o  
 

 

 

JAP AN ESE MISO MUSHROOM (DFO)                          24.5  
Mixed m u sh ro o m  sa u té ed  wi th kal e in  mi so soy to p p ed  

wi th broccol ini , a  p oa c he d  e gg ,  hollandaise sau ce,  nori, 

Vi enna  toast. 

 

VOYA GER TREAT (V)                                                                                                 26.0 
B l a c k  se sa m e  e ggp l a n t  puree, se rved wi th sw ee t  potato 

c a k e  to p p ed  wi th hal loumi , a  po a ch ed  e gg ,  broccolini , 

ba by  carrot & beetroot bearnaise 

 

AVO SMASH (V)(VGO)(GFO)(N)                                                                                              19.5 
S m a s h e d  a vo c ad o on Vi e n na  toast,  D a n i sh  feta, ro cket,  

ro a st ed ch er ry to mat o es, su p e r n u t  & s e e d  m i x  a n d  
b a l sa m i c  g l a z e .  A d d  a  p o a c h e d  e g g  + 3  

 

MOZZARELLA C ORN FRITTERS (V )                                                  23.5  
Corn, mozzarella  buffalo c he e se  & potato fritter ball s 

se rved wi th beetroot béarnaise,  smash ed  avocado an d  salsa . 
 

BIG BREAKFAST (GFO)                                                                                         27.5  
E g g s  your way on bu tte red toast,  cherry tomato es, bacon , 

chipolatas, mush rooms , a n d  h o m e m a d e  h a sh  brown .  
 

VEGETARIAN BIG BREAKFAST (V)(GFO)                                    27.5 
E g g s  your way on b u tter ed toast,  cherry tomato es, 

sm a s h e d  avocado, h o m e m a d e  h a sh  brown, mush ro o ms,  

sa u te ed  spin ach , 
 

EG GS ON T OAS T (V)(GFO)                                                                                         14.0  
E g g s  your way on b u ttered  Ita l ian V ie nna  toast. 

 

EXTRA S 
S m o k e d  S a l m o n  8 . 5  

B a c o n  | C h o r i z o | H a l l o u m i 7 . 5  

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

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

R o a s t e d C h e r r y  T o m a t o e s 4 .0 

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

G l u t e n  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 Friendly  

 


