BREAKFAST

Vegan Coconut Crunch Bowl 18
Granola, Coconut Yoghurt & Fruit Salad

Classic Acai Bowl 18
100% Certified Brazilian Acai, Fresh
Sliced Banana & Granola VG

Moody Toasty 16
Jamon Serrano, Taleggio Cream, Green Olive Tapenade,
Semi-dried Tomato & Arugula

Strawberry & Rhubarb Compote Pancakes 20
Pistachio Crumble, Mascarpone and Pure Canadian
Maple VG

Crispy Bacon & Sunny Egg Panini 16
Char-grilled Panini, Aioli, Baby Spinach,

BBQ Sauce and Hashbrowns DF

Txistorra & Fetta Scrambled Egg 25
Spanish Txistorra Sausage, Chilli Jam

& Char-grilled Schiacciata

Shakshuka, Lamb Merguez & Oven Baked Eggs 25
Tomato & Peppers Ragu with Moroccan Spiced Lamb
Sausage & Char-grilled Schiacciata Toast DF

Three Egg Cheese Omelette & Confit Bacon Hash 23
Kipfler Potato, Fresh Rosemary, Baby Spinach

& Spiced Peach Chutney GF
D .. .
£5 Chimichurri Avocado Toast 22
& Poached Eggs VG
Add Smoked Salmon, Fresh Lemon 8
Add Crispy Bacon 6
Add Hashbrowns (2pc) 5
Add fresh Tomato 4
Plain Croissant 8
Almond Croissant 8
Ham, Swiss Cheese & Sunny Egg Croissant 15

MOODYS Kitchen.

Big O 9.5
100% Sun Ripened Aussie OJ

Sweet Cheeks 9.5
Apple, Watermelon, Cucumber,
Lime & Raspberry Juice

Tropi Cool 9.5
Pineapple, Apple, Orange,
Lemon & Mint Juice

Eagle Eye 9.5
Carrot. Apple, Orange, Pineapple,
Lemon & Turmeric Juice

Green Envy 9.5
Apple, Celery, Spinach, Kale,
Cucumber, Lemon & Parsley Juice

Cloudy Apple 9.5
100% Aussie Apples Juice

Mango Smoothie 10
Mango, Banana, Yoghurt, Milk

Berry Smoothie 10
Berries, Banana, Yoghurt, Milk

Banana Smoothie 10
Banana, Yoghurt, Honey, Milk

Green Smoothie DF 10
Spinach, Avocado, Apple, Banana,
Coconut

Tropical Frappe DF 10
Mango, Pineapple, Passionfruit

Sunrise Frappe DF 10
Strawberry, Mango, Kiwi, Pineapple

VG = Vegetarian | DF = Dairy Free | GF = Gluten Free Recipe

LUNCH

Available Monday - Friday

Minestrone with Basil Pesto & Parmesan 17
Char-grilled Schiacciata Bread VG

Mango Chicken Curry & Jasmine Rice 23
Toasted Cashews and Guindilla Chilli GF

Garlic Prawn Spaghetti Puttanesca 29.5
Olives, Capers, Chilli, Garlic, Tomato & Parsley DF

200gm Angus Cheeseburger & Chips 25
Onion, Lettuce, Pickles, American
Cheese, Mustard and Ketchup

Harissa Spiced Salmon Fillet & Persian Fetta 33
Orange Vinaigrette and Warm Roast Vegetable Salad GF

Korean BBQ Chicken & Green Tea Noodles 28.5
Carrot & Gochujang Dressing & Fresh Lime DF

SCHIACCIATA MELTS

Made with a blend of Mozzarella, Pecorino & Parmesan

2hr Chipotle Pork Belly & Chilli Infused Honey 23
Roasted Tomato, Bocconcini and fresh Basil

Peri Roast Lamb, Romesco & Whipped Fetta 23
Toasted Almonds and Roasted Pumpkin

Zaatar Cauliflower, Vodka Sauce & Goats Cheese 23
Char-grilled Broccolini and Toasted Pinenuts VG

Chicken, Chorizon, Rosemary & Lemon Pesto 23
Ricotta Cream & Baby Spinach

Side of Hot Chips 8
Aioli 2
Side of Salad Greens 9

Balsamic & Extra Virgin Olive Oil

Young Henrys Tinnies 6.5
Natural Lager
Newtowner Pale Ale

Loose Leaf Tea Pot 6.5

English Breakfast

Lemongrass Ginger

Peroni 9
Honeydew Green Tea Corona 9
Chamomile Blossom Asahi Dry 9
Peppermint Apple Cider 9

Dine in Coffee Reg
45 = =

Lrg Jumbo (TA Cup)
Espresso
Macchiato
Piccolo
Long Black
Flat White
Cappuccino

Latte

o o o o o u

Mocha

Iced Latte | Mocha
Iced Long Black = 8
Hot Chocolate 6.5 7.5
Original Chai Latte 6.5 7.5
Ginger Chai Latte 6.5 7.5
Prana Sticky Chai 75 =

(Pot Brewed)
Turmeric Latte 7.5 -
Matcha Latte 7.5 -

Alternative Milks +1 +1.5
Soy, Oat, Almond, Lactose Free

Coffee Flavours +1 +1 +1
Vanilla, Caramel, Hazelnut

Extras + o+ +1
Decaf / Extra Shot

200ml
LA Gioiosa Prosecco Treviso doc Nv
Veneto, ITALY 12
150ml 250ml Bottle
Luna Rosa Rose
Orange, NSW

10 14 42

Ara Single Estate Sauvignon Blanc
Marlborough, NZ 1 15 48

Philip Shaw ‘The Architect’ Chardonnay
Orange, NSW 11 15 48

Rockburn Devils Staircase Pinot Noir
Central Otago, NZ 1 15 48

Robert Oatley Signature Series Shiraz
McClaren Vale, SA 1 15 48



