
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

A L L     D A Y      M E N U          

SOURDOUGH                   8.90 
Choice of 2-pieces toasted  
(PUMPKIN/WILD GRAINS/GLUTEN FREE)  
W/ Choice of preserve: -Peanut Butter,  
Homemade Raspberry Jam or Vegemite 
 
HOMEMADE PORRIDGE (V)                  15.90FO) 
W/ Seasonal Berries, Dried Cranberry,  
Toasted Coconut, Seeds & Nuts 
 
EGGS THE WAY YOU LIKE((GFO)                                   12.00 
Choice of Breads W/Poached, Scrambled or Fried 
Add 
Mushroom or Grilled Tomato                 4.50 
Bacon or Halloumi                  5.50 
 
BREAKFAST BRIOCHE BURGER (V)(GFO)              16.90 
W/ Fried Eggs, Bacon, Grilled Haloumi, Avocado,  
Fresh Spinach, Tomato Relish On Brioche Bun 
 
SEASONAL AVOCADO (V)(GFO)(VG)              16.90 
W/ Roast Tomato Aioli, Radish, Whipped Fetta,  
Creamy Beetroot Hummus, Homemade Dukka On 
Wild Grains Sourdough 
 
HIDEOUT BENEDICT (V)(GFO) 
W/ Poached Eggs, Tarragon Infused Hollandaise,  
On Turkish Bread With Choice Of: 

- SAUTE MUSHROOM               18.90 
- BACON                19.90 
- SMOKED SALMON               20.90 

 
 

 

BELGIAN WAFFLES           19.90 
W/ Seasonal fruits, Whipped Cream,  
Maple Syrup, Dehydrated Orange & Seeds 
 
MUSHROOM TOAST (V)(GFO)(VG)         19.90 
W/ Sauteed Spinach, Turmeric Potato, Roast  
Tomato Aioli, Poached Eggs, Salsa Verde On  
Wild Grains Sourdough 
 
OUR FAV OMELETTE (V) (GFO)          19.90 
W/ Bacon, Mushroom, Shallots, Tomato  
Mozzarella Cheese & Pumpkin Sourdough 
 
WARM BREAKY SALAD BOWL (V)(GFO)(VG)          20.90 
W/ Spiced Roast Pumpkin, Sauteed Kale,  
Broccolini, Crumbled Feta Beetroot Hummus,  
Poached Egg & Seeds 
 
SHAKSHUKA (V) (GFO)           20.90 
W/ Pork Sausage, Chickpea, Tomato, Carrot & 
Capsicum Gravy, Poached Eggs, Pickled Onion, 
Jalapenos, Lemon Wedge & Turkish Bread 
 
CHARRED ASPARAGUS (V)(GFO)          21.90 
W/ Avocado, Smoked Salmon, Whipped Fetta,  
Beetroot Hummus, Poached Eggs, Confit Cherry 
Tomato On Wild Grains Sourdough 
 
THE LITTLE HIDEOUT (V)(GFO)           21.90 
W/ Poached Eggs, Bacon, German Style  
Pork Sausage, Confit Cherry Tomato,  
Sautéed Green, Pickle Onion House made Romesco 
Sauce On Pumpkin Sourdough 
 
 

L I T T L E  S O M E T H I N G   F O R   K I D S 

Egg & Bacon Toast                    8.00 
Grilled Cheesy Toasties                  8.00 
Kids Soilders Eggs & Toast                    9.00 
Eggy Bread W/ Maple Syrup, Ice Cream &                   10.90 
Seasonal Fruits 
 
 
L U N C H                  Start from 11 AM 
 
SMOKEY BBQ BEEF BURGER (GFO)                                     16.90 
W/ Bacon, Lettuce, Tomato, Cheese, Fried Onion,  
& Smokey BBQ Sauce on Brioche Bun 
 
CLASSIC CHICKEN BURGER (GFO)                          16.90 
W/ Bacon, Avocado, Tomato, Cheese, Lettuce 
& Hidey Sauce on Brioche Bun 
 
GRILLED HALLOUMI BURGER (V) (GFO))                              15.90 
W/ Avocado, Tomato, Lettuce, Fried Onion,  
Beetroot Hummus & Sweet Chilli Mayo  
on Brioche Bun 
 
CREAMY CHICKEN CURRY & RICE                          17.90 
W/ Mushroom, Shallots, Onion, Ginger-Garlic & Cream 
Sauce Served with Jasmine Rice 
 
SMOKED SALMON SALAD (V)(GFO)                                         18.90 
W/ Asparagus, Cherry Tomato, Red Onion,  
Chat Potato, Spinach & House Dressing 
 

 
 
 
(V) =Vegetarian (VG) = Vegan (GFO)= Gluten Free Option 

(For More Option, Please Check Our Cabinet) 
 
 
 

 
 E X T R A S 

Raspberry | Vegemite | Peanut Butter          .90c  
Tomato Sauce | BBQ Sauce     .50c 
Hollandaise Sauce| Tomato Relish |Mayo   3.00      

Mushrooms | Grilled Tomato |Wilted Spinach   4.50  
Avocado & Lemon | Eggs | Asparagus      5.00 
Bacon | Halloumi | Pork Sausage      5.50 
Smoked Salmon        7.00 
 

Find And Follow Us On     



 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SPECIALTY COFFEE/ HOT DRINKS    Cup  Mug 

Flat White | Latte | Cappuccino   4.20  5.00 

Long Black       4.20  5.00 

Long Macchiato      4.20 

Espresso/ Short Macchiato     3.50 

Piccolo       3.70 

Mocha       4.50  5.00 

Chai Latte      4.30  5.00 

Turmeric Chai Latte | Dirty Chai    4.50  5.25 

Hot Chocolate      4.20  5.00 

Affogato       5.00 

Baby Chino       1.70 

 

 

EXTRAS 

Extra Shot Coffee/Decaf           .80c 

Milk: Soy, Almond, Oats, Lactose Free         .60c 

Syrup: Caramel, Vanilla, Hazelnut & Honey       .60c 

 

 

TEA SELECTION       4.90 

English Breakfast | Earl Grey| Lemongrass and Ginger  

|Green Sencha |Peppermint Tea 

 

*15% Surcharge Applies on Public Holidays 

 

 
 

COLD DRINKS 
Homemade Lemon Lime Bitter      6.90 

Homemade Iced Coffee with Ice-cream     6.90 

Homemade Iced Latte       5.50 

Homemade Iced Long Black      5.00 

Homemade Iced Chocolate      5.00 

Homemade Iced Mocha       5.70 

 

Kids Milkshakes      5.90 

Chocolate | Vanilla | Strawberry 

 

FRAPPES        8.50 

Choco - Coffeey 

Pineapple - Minty  

Passion Fruit - Mango  

 

FRESH JUICE 
OJ - Freshly Squeezed Orange Juice       8.50 

H2O Melon - Freshly Squeezed Watermelon      8.50 

Piney-Mon - Freshly Squeezed Pineapple, Apple, Ginger & Lemon   9.50 

Ginger Zinger - Freshly Squeezed Carrot, Apple, Ginger & Lemon   9.50 

Immune Booster - Freshly Squeezed Orange, Apple, Ginger & Lemon   9.50 

 

SMOOTHIES           8.75 

BANANA ALMONDY - Banana, Honey, Vanilla Syrup & Almond Milk 

BERRY BURST - Blue Berry, Banana, Mango, Mint, Honey & Oats Milk 

TANGO TROPICAL - Mango, Strawberries, Banana, Honey & Oats Milk 

GREEN DETOX - Kale, Spinach, Avocado, Banana, Mint, Ginger & Apple Juice 


