
abacus
7am - 11am

tivoli rd sourdough toast       8
sourdough / 5 seed multigrain / fruit

free range eggs on toast v       12
poached / scrambled / fried

candied fruit & nut clusters ve        18
caramelised nut clusters, maple, coconut, sunrise lime, raspberry sorbet   

7am - 3:30pm

avocado & pumpkin v      23
avocado, pumpkin croquettes, goats feta, black bean, charred corn,                                                                                        
tomato, onion, poached egg

blue swimmer crab crumpets       24
sourdough crumpet, blue swimmer crab, kohlrabi, cod roe hollandaise, egg, finger lime oil

miso glazed eggplant ve      26
miso glazed eggplant, lemon thyme polenta, whipped tofu, nasturtium

hand-rolled nori linguine v      24
fresh nori linguine, alphington mushrooms, wakame butter, avruga caviar

zucchini & pickled peach salad ve     22
marinated somerset zucchini, pickled golden peach, cashew labneh,                              
black rice, almond gazpacho

port phillip bay snapper      34
local snapper fillet, swimmer crab macaroni, prawn head jus, chilli oil

geelong lamb shoulder      34
slow-cooked shoulder of saltgrass lamb, onion soubise, burnt butter, lamb sauce

gippsland beef cheek      40
braised cheek of gippsland angus, horseradish puree, smoked marrow,                       
parsley, black garlic

 

sides
hasselback potato, sour cream, yarra valley caviar   10 
wild leaf and herb salad, blood orange, capers, radish    10
koo wee rup asparagus, aged parmesan, black garlic    10

thick cut ballarat bacon / smoked huon salmon     7
avocado / feta / mushroom      5

service charge
weekends (10%). public holidays (15%).



abacus

coffee
milk based                       
‘maple’  - caramel, malt, nuts       4.5

‘raspberry candy’  - mixed berries, white chocolate     5.5

espresso  - rotating options from ona coffee      4.5

filter 
single cup           5 
bottomless cup          7

cold  
sous-vide coffee          7 
iced-coffee         7
iced latte           6

tea
english breakfast / earl grey / lemon-grass      5

peppermint / genmaicha        5

jasmine pearl / house-made chai       5.5

cold pressed juice
fresh mildura orange juice        8

beetroot, ginger, apple, lime        9

apple, celery, cucumber        9

cold drinks
house-made lemonade        8 

lemon myrtle iced tea        9

iced chocolate         7

mount warning sparkling water          9

cocktails
lemon myrtle margarita          20
tromba blanco tequila, lemon myrtle, orange liqueur, lime, pepperberry

espresso martini         20
bondi vodka, colombian huila espresso, wattleseed, hazelnut liqueur

bloody mary         20
bondi blue vodka, roasted tomato juice, smoked bone marrow, shiraz


