/mm%/ﬁ 7
"SOMETHING LIGHT & SOMETHING SWEET

ACAl BOWL (V) 18

Granola, acai chocolate, seasonal fruits, banana,

FRENCH TOAST (V) 22
Two slices of brioche, seasonal berries, maple syrup,

strawberry and coconut flakes.
caramelised banana and orange, topped with vanilla

GRANOLA BOWL (V) 15 gelato
Granola oats with berry compote foppecl with Add baco.n +5
fresh yoghurt. Swap for Hazelnut gelato +2
FRESH FRUIT SALAD (V) 16 CANOPY RICOTTA PANCAKES (V) 21
Seasonal fruits fopped with fresh cream or Two homemade pancakes fopped with fresh seasonal
yoghurt. Add Granola +4 berries, raspberry coulis, vanilla gelato, drizzled
with maple syrup.
TOAST AND SPREAD (V,GFO) 7 P
Choice of sourdough, rye, multigrain, panini,
gluten free, English muffin or Raisin Loaf, BANANA BREAD buttered 7
with a choice of breakfast spread. ASSORTED PASTRIES AND CAKES
see display cabinet for today's offering
CANOPY FAVOURITES ”M N
CANOPY BIG BREAKFAST 35 A Gelato | Whipped Cream or Yogurt +5

Eggs your way, roasted tomato, mushrooms,

hash brown, sausage, bacon and baby spinach,

BETWEEN BREAD

toasted sourdough. BENEDICT CROISSANT 24
Complimentary fresh orange juice Two soft scrambled eggs on a toasted croissant with
Mimosa +5 ™ double smoked ham, wilted spinach and hollandaise.
CLASSIC BENEDICT (GFO) 22 Swap ham for smoked Salmon +5
Two poached eggs on a toasted English muffin
HALLOUMI BURGER (V) 18

with double smoked ham, wilted spinach and

hellendaise sance Fried marinated halloumi with fresh tomato, lettuce,

Swap ham for smoked Salmon +5 avocado, cucumber, tomato relish and aioli on a

brioche bun.
SMASHED AVOCADO (GFO,V) 21 Add a Hash Brown +4
Poached egg, feta cheese, mint, cherry tomatoes, BACON AND EGG ROLL 15
E.V.0.0. on toasted rye sourdough.
Two rashes of bacon and a fried egg on a brioche rol
Goes well with Bacon +5 . ..
choice of sauces: BBQ, tomato or aioli.
CORN AND CAPSICUM FRITTERS (V) 19 ,
Poached egg, guacamole, tomato relish, M/Wd/ W\@, @_WW
with an apple pomegranate and herb salad. ]OAM - 9PM

Try with Bacon +5

TWO EGGS AND TOAST (V,GFO) 15 - f%/%”

Fried, poached or scrambled eggs on toast, J
roasted tomato. Choice of: sourdough, rye, /' D 2
multigrain, panini, gluten free & English muffin. / :

gl
A”{ O/‘N‘gm"/’;wocado | Bacon | Halloumi 5ea
) Beef Sausage | Hash brown | Spinach 4ea
Chorizo Sausage | Mushroom 4ea f/é/
Extra egg | Extra tomato 3ea | Smoked Salmon 6

Surcharge applies on all card payments. 10% surcharge on Sundays and Public Holidays
The Canopy Restaurant | OPEN 7 DAYS | 157 Liverpool St, Sydney NSW 2000 | 02 9264 3007



Espresso 35
Macchiato 4
Long Black 45/5
Flat White 45/5
Latte 45/5
Cappuccino 45/5
Mocha 5/5.5
Hot Chocolate 45/5
Chai Latte 45/5
Dirty Chai 5/5.5
Baby Cino 3
Add ons

Extra Shot +0.50
Alternative Milk +0.70

TEA $4.5

Earl Grey

English Breakfast
Green Tea, Chamomile
Peppermint

Chai Tea

Lemongrass & Ginger

BEERS

FRESH JUICE $9.5

ONLY UNTIL 3PM
Freshly Squeezed, Mix up to 4:

Orange, Apple, Celery, Carrot,
Ginger, Watermelon & Pineapple

J ‘ Pd d| A\ /recC
Vil INJIT IMAINEKJD
Blended with Gelato & full cream milk

Vanilla
Chocolate
Caramel
Strawberry

Hazelnut

SMOOTHIES $9.5

Blended with yoghurt, honey & your choice of milk:

Banana, Chocolate-Banana, Mango

or Mixed Berry

Sunset Spritz
Fresh Orange Juice, grenadine & Soda

Strawbarita

Iced Latte 7
Iced Long Black 6.5
Iced Chai Latte 7
Iced Dirty Chai 10
Iced Mocha with gelato & whipped Cream 10
Iced Coffee with gelato & whipped Cream 10
Iced Chocolate with gelato & whipped Cream 10
Add Syrup: Vanilla, Hazelnut, Caramel +0.50
COLD DRINKS
Coke, Coke No Sugar, Lemonade 55
Tonic, Soda Water, Ginger ale, Ginger beer 55
Lemon Lime Bitters 6.5
San Pellegrino Sparkling 500ml 55
San Pellegrino Sparkling 1L 10
Acqua Panna 500ml 5.5
Acqua Panna 1L 10
A 1
» N |
Moet & Chandon (France) 130
Veuve Clicquot (France) 140
Deutz Classic 375ml (France) 70

SPARKLING & ROSE

On Tap Leonard Rd S/E Aust 11/48
Pale Ale 5% 10 Strawberries, fresh Orange juice, Lime & Soda Canti Prosecco Veneto, ltaly 12/50
Peroni Schooner 51% 10 . Sophie Grenache Barossa Valley, SA  10/46
Passion @ The Canopy ]
Peroni Pint 5.1% 15 Pierre D’Amour Rose Barossa Valley, SA 11/48
Passion Fruit, Lime, Mint & Soda Brise Maritime Rose Brignoles, France 13/58
Alcohol Free Beers
BOTTLED BEER & CIDER
Carlton O 10
Heiniken O 10 ?7 E: Stone & Wood Pacific Ale 10
Pure Blonde, Corona, Asahi 10
Leonard Rd Shiraz S/E Aust 11/48 James Squire 150 Lashes 10
3 Bridges Shiraz Barossa Valley, SA 13/59 Strongbow Apple Cider 10
Calabria Bros Old Vine Shiraz Barossa Valley, SA -169 Alcoholic Ginger Beer 10
3 Bridges Durif S/E Aust -/59
600 Reserve Pinot Noir Barossa Valley, SA 13/59 WHITES
Pierre D'’Amour Pinot Noir Barossa, SA -/59 Richland Pinot Grigio S/E Aust 12/49
Donna Paula Malbec Mendoza, Argentina 16/69 Leonard Rd, Semi-Sav Blanc S/E Aust 11/48
3 Bridges Cabernet Sauvignon Barossa Valley, SA -/59 Okiwi Bay Sauvignon Blanc  Marlborough, NZ  13/50
3 Bridges Chardonnay Tumbarumba 13/50

Surcharge applies on all card payments. 10% surcharge on Sundays and Public Holidays
The Canopy Restaurant | OPEN 7 DAYS | 157 Liverpool St, Sydney NSW 2000 | 02 9264 3007



