
 

Brunch till4pm 

                                                                          

   Please inform our staff of any food allergies or sensitivities you may have prior to dining with us.  

 

Toast $5 banana bread/ raisin/sourdough/ soy linseed sourdough/ gluten free bread 

Bacon & Egg Roll $6.9/ Ham & Cheese Croissant $8.9/ Ham & Cheese Tomato $ 7.9 

Greek salad $12.9 tomato, black olive, avocado, red onion, cucumber & feta cheese 

Bruschetta $10.9/ with smoked salmon $15.9 tomato, onion, basil, parmesan cheese, 

black olive 

 

Burger/ Wrap/ Sandwiches  

    Breakfast wrap $12.9 scrambled egg, bacon, mozzarella cheese & baby spinach 

Vegetarian $14.9 grilled halloumi cheese, tomato, pumpkin, mesclun leaves &                           

avocado 

Grilled chicken $14.9 grilled chicken, mesclun leaves, avocado with mild chilli & 

mayonnaise 

Smoked salmon $17.9 smoke salmon, mesclun leaves, cream cheese, avocado & capers 

      Wagyu beef burger $17.9 tomato, onion, pickled cucumber, mesclun leaves & chip 

    Chicken schnitzel $15.9 deep fried crumbed chicken with chip & salad  

 

Wagyu steak $18.9 250 gm. wagyu steak with chip & salad served with creamy mushroom 

or peppercorn sauce 

Fish & Chip $18.9 deep fried battered fish fillet with chip & salad  

Salt and pepper squid $18.9 tender crumbed squid with salt & pepper on fresh salad 

 

Your choice of organic sourdough/ soy linseed sourdough/ gluten free bread 

 

Eggs on toast $10.9 your choice of poached/ scrambled/ fried eggs with grilled tomato  

Breakie hot pan $15.9 poached eggs, bocconcini cheese, roasted pumpkin, baked beans, 

sautéed spinach, tomato & mushroom  

Sautéed mushrooms $13.9 mixed mushrooms, sautéed spinach in olive oil, butter & mixed 

herbs 

Egg benedict $15.9/ with smoked salmon $17.9 poached eggs, crispy bacon, butter 

spinach on toast, topped with hollandaise sauce 



 

Please inform our staff of any food allergies or sensitivities you may have prior to dining with us.  

 

Classic omelette $15.9 omelette with tomato, basil, mozzarella cheese & rocket  

Big breakie $17.9 your choice of poached/ scrambled/ fried eggs, bacon, sausage, 

mushroom and tomato 

French Toast $14.9 with crispy bacon & strawberries dusted with cinnamon powder  

Belgian waffles $14.9 with caramelized banana, vanilla ice cream & maple syrup 

Bowl of chips $6.9 beer battered potato chip 

Extra $3 egg, bacon, sausage, smoked salmon, mushroom, avocado, baked bean, sautéed 

spinach, tomato, roasted pumpkin, bocconcini cheese 

 

Lunch   till 4pm                                            

 

All served on jasmine rice; your choice of vegetable & tofu $12.9 / chicken 12.9 / beef 

$13.9 / prawns or mixed seafood $17.9 

Chilli jam sautéed onion, snow pea, carrot, cashew nut, dried chilli & chilli jam 

Chilli & Basil sautéed green bean, carrot, mushroom, chilli & fresh basil 

Oyster sauce sautéed green vegetable, carrot, and mushroom in oyster sauce 

Peppercorn sautéed green beans, kra chai, long red chilli, basil and peppercorn in homemade 

red curry paste 

Panang curry red curry paste cooked in coconut milk, green bean, basil and long chilli 

Green curry green curry paste cooked in coconut milk, thai eggplant, green bean,slice 

bamboo shoot & basil 

Fried rice thai style fried rice with egg, carrot, onion & chinese broccoli 

 

Noodle 

Pad thai fried thin rice noodle with egg, garlic chives, bean sprouts and crushed peanut 

Pad see ew fried thick rice noodle with egg, garlic, chinese broccoli & carrot 

Pad ki mow fried thick rice noodle with carrot, chinese broccoli, peppercorn, chilli & basil 

 

 



 

Please inform our staff of any food allergies or sensitivities you may have prior to dining with us.  

 

 

 

Hot Drinks 

Coffee regular $3.9 / large $4.9 cappuccino, espresso, flat white, latte, piccolo latte, 

long black, macchiato, mocha, hot chocolate, chai latte 

Affogato $5.9 

Extra $.50 extra shot, decaf, bon soy, almond milk, caramel syrup, vanilla syrup 

Assorted T2 Tea $3.9 jasmine, sencha green, english breakfast, earl grey, peppermint, 

lemongrass & ginger, chamomile, pomegranate, detox 

 

Cold Drinks  

Soft drink $4 coke, coke zero, diet coke, lemonade, lemon squash, orange 

Mixed drink $5 lemon ice tea, lemon lime bitters, dry ginger ale, soda water, tonic water 

Fresh juice $6 fresh young coconut, nudie 100% apple juice, nudie orange juice 

Sparkling/Still mineral water $6 

Ice coffee/Milk shake $7.5 ice chocolate, ice mocha, chocolate, strawberry, banana, 

caramel, vanilla 

 

Smoothies/Bowl $7.5/$13.5 

     Banana banana, honey, yogurt, milk 

     Mango mango, banana, yogurt, milk 

     Mixed berry mixed berries, banana, yogurt, milk 

     LSA supperfood linseed, sunflower, almond, banana, yogurt, honey, milk 

     Green (dairy free) spinach, celery, avocado, apple, banana, coconut 

    Tropical (dairy free) mango, pineapple, passionfruit, ice 

    Nutella nutella, ice cream, banana, milk 

    Cookies & Cream oreo biscuit crumble, ice cream, banana, milk 

    Acai’ (dairy free) organic acai berry, guarana, banana 



 

Please inform our staff of any food allergies or sensitivities you may have prior to dining with us.  

 

    Acai’ Bowl (dairy free) granola, organic acai berry, seasonal fruits 


