
  

H A L L O U M I  5  

B A C O N  5  

S M O K E D  S A L M O N  5 . 5  

K A S U N D I  M A Y O  1 . 5  

C H I P O T L E  M A Y O  1 . 5  

T O M A T O  R E L I S H  1 . 5  

B E E T R O O T  R E L I S H  1 . 5  

H O L L A N D A I S E  3  

 

B A N A N A  B R E A D                 7  |  V 

Locally baked, toasted and topped with butter  

 

 

B U I L D  Y O U R  O W N  B R E K K Y                          5 . 5  |  DF*, GF*, V*, VE* 

2 slices of sourdough toast – let us know if you’d like buttered 

[Then add sides to the right →] 

 

 

A V O  O N  T O A S T E D  S O U R D O U G H                       1 8  |  GF*, DF*, V, VE* 

Thick cut toast, sliced avocado, goats feta, radish 

beetroot relish, pickled onion, chives, dill, black sesame 

 

 

B R E K K Y  R O L L                           1 6  |  DF*, GF* 

Bacon, fried egg, cheese, kasundi mayo, soft roll 

 

 

B R U N C H  B O W L                   2 0  |  GF, V, VE*, DF* 

Two poached eggs, avocado, goats feta, chives, roast veg (veg below can’t be taken out sorry) 

[mushroom, capsicum, sweet potato, zucchini, cherry tomato, wilted spinach) 

 

CHICKEN - with cheese & avocado [add chipotle mayo .50c]   12  |  DF* 

 

HAM -  with cheese &  tomato                         11  |  V*   

 

GARLIC MUSHROOM - with rocket, truffle mayo, parmesan     11  |  DF*, VE* 

 

SLOW COOKED LAMB – with spinach, feta, beetroot relish    15 |  DF* 

 

   

DINE– IN & TAKEAWAY MENU 

S O U R D O U G H  T O A S T I E S  
(sourdough - gluten free on request] 

 
A L L  D A Y  B R E A K F A S T  

  

MON TO FRI: 7:30 – 3:00   

Kitchen closes: 2:15pm (Dine-In) 2:30pm (TA) 
 
SAT: 9:00 - 2:00   

Kitchen closes: : 1:15pm (Dine-In) 1::30pm (TA) 
 
                 

  

 

 

 PLEASE DETAIL ALL ALLERGIES INCLUDING NUT ALLERGIES 
 

DIETARIES = FOR EXAMPLE: GF= Already Gluten Friendly or  

                       GF*= Can be made Gluten Friendly by request 

Gluten Free bread is an extra $1 

 

E G G S  H O L L A N D A I S E                                  |  GF*, V* 

Poached eggs, house made hollandaise 

toasted English muffin and chives with your choice of one:   

Bacon $16       |      Smoked Salmon $20       |      Avocado & Feta $18.5 

 

 

R A T A T O U I L L E                             1 9  |  GF*, DF*, V 

Thick cut toast, ratatouille, chilli fried egg, Meredith goats feta, basil 

                    

G R A N O L A                              1 5  |  DF*, GF, V 

House made granola, yoghurt, fresh fruit   

[add a side of milk if you wish]                    

 

 

K I D S  M E N U  
 
Ç√ K I D S  C H E E S E  T O A S T I E                              6  |  GF* 

 

K I D S  E G G S                                                                            7  |  V*, DF* 

1 egg (your way) on toast w/ bacon 
 

S O U R D O U G H  T O A S T  ( 2 )                                                6  |  V, DF*, GF* 

buttered with your choice of:  

vegemite, peanut butter, raspberry jam or honey 

 

 

P O A C H E D ,  S C R A M B  O R  F R I E D :  

1  E G G  2 . 5   O R   2  E G G S  5   

G O A T S  F E T A  4    O R    V E G A N  F E T A  4 . 5   

A V O C A D O  &  D U K K A H  4 . 5  

H A S H B R O W N  4  

W I L T E D  S P I N A C H  4  

R O A S T E D  T O M A T O  5  

G A R L I C  M U S H R O O M S  4  

      

B R E K K Y  A D D  O N S  
 



 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

  

 

D R I N K S  

 

H O T  D R I N K S   

short black      3.5 

short mac                  4 

long black, long mac                 4.5              

piccolo, flat white, latte, cappuccino      

 
[all dairy/vegan/gluten free]                    

chai latte    4.5

                                                                          

dirty chai    5.0                                            

hot chocolate    4.5                                      
(with 2 marshmallows)   

 

 

T E A       4.5 

english breakfast | scottish breakfast  

earl grey | decaf ceylon | black chai tea 

lemongrass & ginger | peppermint  

sencha | green jasmine  

 

Chai Brew     5.5 

English breakfast & mixed spices brewed with 

your fave milk, served with honey on the side 

 

 

I C E D       6  

[ice cream, ice, milk - one size - large] 

iced coffee [2 shots]     

iced chai      

iced choc       

iced mocha [1 shot]     

 

[one size- large)                                               5 

iced latte (2 shots) 

iced chai latte 

iced long black    

cold brew  (n/a Mondays)      

 

 

 

 

 

S M O O T H I E S  [ALL DF, GF, V]   

 

BANANA NUT                                             8 

banana, peanut butter, maple syrup, protein 

powder, cacao powder, almond milk  

 

BERRY-FUL BARRY                                     9 

strawberry, blueberry, raspberry, 

blackberry, mango, passionfruit, apple 

 

BREAK-FAST SMOOTHIE                            8 

banana, dates, almond milk, honey, 

power mix (maca, flax, LSA, hemp, cinnamon] 

 

 

F R E S H L Y  P R E S S E D  J U I C E S  
[available until 45 mins before close]    

            

ORANGE JUICE             7.5 

 

ULTIMATE JUICE             8              

strawberry, orange, apple,  

passionfruit, lime 

 

HOUSE JUICE                                             8 

apple, carrot, ginger, lemon, beetroot  

 

GREEN GLOW                                            8 

celery, cucumber, apple, elderflower,  

lime 

 

 

M I L K S H A K E S                 7 

malt | caramel | chocolate | vanilla 

strawberry | banana | blue heaven 

 

 

K I D S  

babycino + 2 marshmallows          2.5 

warm hot chocs + 2 marshmallows          3.5                

         

little flavoured milk                         2.5  

[select from milkshake flavours to left]  

 

little juices                                         3.5                 
[select from fruit in juices above]  

 

 

 

K I D S  

 

G R I L L E D  H A L L O U M I    5  

S L O W  B R A I S E D  L A M B    5  

S H R E D D E D  C H I C K E N  B R E A S T   4 . 5  

 

P U L L E D  P O R K  Q U E S A D I L L A               1 9    

Mexican pulled pork, salsa, spinach, mozzarella, capsicum 

chipotle mayo, jalapenos 

 

M I D D L E  E A S T E R N  R O T I                             1 8  

Spiced lamb, feta and spinach in toasted roti bread, 

with natural yoghurt, grated tomatoes, and fresh spinach on top 

 

O G B  N A C H O S                            1 8  |  V, GF, VE* 

Corn chips, black beans, tomato salsa, avocado, 

feta queso sauce, chives 

 [add jalapeños] [add shredded chicken  $4.5] 

 

P E R I  R O L L               1 8  |  GF*, DF 

Peri Peri marinated chicken, pickled onion, cucumber, carrot,  

rocket, coriander, peri mayo 

      

B . L . A . T  W R A P                        1 5  |  DF, V*  

Bacon, cos, avocado, tomato & chipotle mayo, toasted in a flour tortilla 

[add OGB cheese mix $2] 

[vegetarian option available] 

 

 

S P I C E D  P E A  F A L A F E L  B O W L        1 8  |  DF*, V, VE*  

Garlic sauce, lemon cous cous, chopped tomato and cucumber salad, 

pickled carrot, beetroot 

 

 

M O R O C C A N  C A U L I F L O W E R  B O W L    1 8  |  DF, GF, VE  

Cauliflower and lentil salad, pickled radish, rocket, lemon vinaigrette,  

nut mix, sweet potato purée 

 

A L L  D A Y  L U N C H  

We are licensed! 

Ask our staff about our range of: 

beers, wines & cocktail specials!   

E X T R A  5 0  C E N T S  
vanilla, caramel, hazelnut, honey      

large, extra shot, decaf 

soy, almond, oat, lactose free 

B O W L   

A D D  O N S  


