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MENU

House Made Granola (V,DF) $17
Manuka honey roasted granola, chia seed, goji berry, mixed nuts, raisin, coconut chips, fresh
seasonal fruits, coconut yoghurt, coconut milk

Eggs-Benedict $25
Eggs benedict on sourdough, poached free range eggs, spinach and chipotle hollandaise

Served with either:

12 hour Smoked beef brisket

Smoked Salmon

Thick Cut Bacon

Shakshuka (DF,GF,V,KETO,Ve) $19
Baked Middle Eastern style eggs in tomatoes, onion, and garlic sauce, avocado

Add Chorizo $6
Add Keto Bread (GF)/Sourdough $6/ $5
Waffle Fried Chicken $23

Fried buttermilk chicken thigh, organic thick cut bacon, homemade waffle, gherkins, spicy
Nashville style sauce and maple syrup

Mushroom on toast(V) $22
Portobello mushrooms, creamy and vinaigrette reduction, poached egg, ciabatta, parmesan,
furikake

Eggs on Toast $15
Free range eggs cooked your way, sourdough, green tomato and jalapeno relish

Big Breakfast $26
Eggs any style, portobello mushrooms, house-made rosti, beef and mushroom sausage (from
Marbled Butchery), grilled vine ripped tomatoes, organic thick cut bacon, and ciabatta

Korean Fried Chicken $19
Korean style fried chicken, almond, gochujang sauce with
Korean rice cake

Smashed Beef Burger $24
Double cheese, beef patties, brioche bun, lettuce, tomato, onion, parsley and pumpkin seed
pesto,mayo and gherkin, served with fries



Pear and Rocket Salad (V, GF)

Rocket, fresh pear, crushed macadamia nuts, sesame Miso dressing, sundried

tomatoes, parmesan
Options:

Thick cut bacon
Salmon

Smoked chicken

Tomato, Spinach and Seafood Pasta
Smoked salmon, prawn, squid in a tomato based fettuccine

Rueben Toasted Sandwich
Corned beef, sauerkraut, cheese, pickles with Russian dressing

Cuban Toasted Sandwich
Pickled pork, ham, mustard, cheese and pickles

Croque Monsieur

French ham and cheese sandwich made with gruyere, parmesan, ham and

bechamel sauce toasted

SIDES

Thick cut bacon

Portobello mushroom

Smoked salmon

Marbled Butcher beef & mushroom sausage
Grilled vine ripened tomatoes

House-made rosti

Fries

DESSERTS

Chocolate Brownie (GF)
Chocolate brownie served with chocolate fudge sauce and cream

Mixed Berry Friand (GF)
Mixed berry friand served with coconut yoghurt and berry compote

Breakfast Naughtiness

Bloody Mary
Vodka, tomato juice, tabasco sauce, and garnished with celery, olives,
pickles & gherkin

Mimosa
Prosecco and orange juice
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KID’S MENU
(under 12 Years old)

Kid Chicken Waffle
Crispy fried chicken thigh, house made waffle, maple syrup

Kids Egg on Toast
One egg cooked your way, sourdough toast
Add thick cut bacon

Kid Fish and Fries
Beer battered fish of the day, fries, tomato Sauce

Kids Burger
Beef patty, cheese, brioche bun, fries, tomato sauce
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