
BREAKFAST/LUNCH

Blueberry & Ricotta Hotcake (V) 
Homemade hotcake served with seasonal fruits, vanilla ice-cream , Canadian maple syrup,
toasted coconut and almond flex, candyfloss. 

$22.90

Matcha and Coconut Bircher Muesli (V, Vegan, GF)
Rolled oats infused with matcha and coconut yogurt, saffron poached pear, granola, coconut
flakes, seasonal fruits and nuts.

$20.90

Biscoff French Toast (V)
Shokupan French toast, Biscoff glaze, Biscoff crumbs, merengue shards, seasonal fruits, vanilla
mascarpone cheese.

$21.90

Middle Eastern Cauliflower (V, Vegan, GF)
Spiced Cauliflower, chickpeas, fried kale ,roasted pumpkin, beetroot hummus, feta cheese,
cherry tomatoes, poached egg, nut dukkha , tahini dressing.

$24.90

Acai Bowl (V)                                                                                                                
Granola, seasonal fruits, toasted coconut flakes and mix nuts.

$20.90

Chilli Scrambled Eggs (V)
Fresh chilli mixed with scrambled eggs, feta cheese, fried shallots, cherry tomatoes 
served on croissant and pepper-nata.

$23.90

Smashed Avocado (V)
Mint and lemon juice infused avocado, cherry tomato, feta cheese on multigrain bread and
beetroot hummus, mix herbs, nut dukkha and pickled fennel. 
Add- egg ($2.5)                                                                                                                               

$20.90

Pulled Pork Benedict
Slow cooked pork shoulder on sourdough with two poached eggs, pickled fennel, hollandaise
sauce, pomegranate molasses.
Add -smoked salmon ($5) 

$25.90



Veggie Burger
Veg Pattie ,iceberg lettuce, tomato, carnalised, avocado, cheddar, aioli sauce on milk bun with
seasoned fries

$24.90

Lemon Pepper Calamari                                                                          
Flashed fried tender calamari served with seasoned fries and green garden salad. 

$28.90

Chicken Parmigiana
Homemade panko crumbed fried chicken breast, homemade Napoli sauce, smoked ham, served
with seasoned fries.

$30.90

Chicken Quinoa Salad
Marinated chicken, roasted vegetables, honey and cumin yogurt, spinach, cherry tomatoes and
feta cheese.

$28.90

Crispy Chicken Salad                                                                                                      
Asian style marinated fried chicken, ice-burg lettuce, julienne carrot ,coriander, fried shallots,
salsa Verdi salad dressing, crispy wonton, mango and avocado salsa, been shoots and sesame
seeds.

$28.90

Garlic Prawn and Calamari Salad (Gf)
Marinated prawn and calamari, ice-burg lettuce, cherry tomato, cucumber, avocado, salsa Verdi
salad dressing.                                                                     

$30.90

Southern Fried Chicken Burger.
Buttermilk fried chicken breast, cabbage slaw, double smoked bacon, American cheese, spicy
mayo on a milk bun with seasoned fries.

$25.90

Hungry Cow Beef Burger
Beef patty, double smoked bacon, fried egg, tomato, ice-burg lettuce, caramelised onion, lemon
mayo and BBQ sauce on milk bun served with fries.

$28.90

Sweet Potato and Pumpkin Fritters
Homemade fritter, fried kale, honey & cumin yogurt, pepper-nata and poached eggs. 

$25.90

Build your own Eggs on Sour-Dough Bread                                $13.90

Scrambled eggs/ gluten free bread/ roast tomato/feta cheese/wilted
spinach/ mushroom 

$3.00

Pulled pork/double smoked bacon/ pork and fennel sausage/ fritter/smoked
salmon 

$5.00

Extras
Hollandaise sauce/pepper-Nata sauce/hash brown $2.00


