
menu
TOAST W CONDIMENTS 

Turkish / Turkish Raisin /  Sourdough / Gf (+2) $8

Butter, Vegemite, PB, honey, jam

 

ACAI BOWL (VG) (GF)

Acai, banana, coco water and topped with fresh fruit and gf muesli $17

Add PB 2+

 

DELUXE B + E (GFO) (DFO)

Double bacon, double eggs, house made chilli jam, cheese, rocket  $16

Add hash brown 4+

 

TRADIE B & E (GFO) (DF)

Bacon and egg on a damper roll with bbq sauce $12

 

BENNY CORN FRITTERS 

House made corn fritters served with your choice of bacon or Christmas ham, poached

eggs, hollandaise sauce, topped with fresh pepper and dill $20

 

NORTH AVOCADO (GFO)

sourdough w avocado, house made beetroot relish and marinated feta $17

Add a poached egg +$3 

 

AVO GO AT THIS (GFO)

sourdough w avocado, house made labneh and za'atar $16

Add a poached egg+$3 

 

SPICED PUMPKIN AND MUSHROOM BRUSCHETTA (VG) (GFO)

Spiced pumpkin and marinated mushrooms served on sourdough with caramelised onion,

balsamic glaze and toasted pine nuts $18

 

VEGAN BREAKKIE BOWL (VG) (GF)

Sumac roasted kale, sautéed garlic mushrooms, steamed edamame, spiced pumpkin,

avocado, cucumber, red onion and turmeric scrambled tofu served with a wedge of

lemon $20

 

BURRITO BOWL (WITH VEGAN OPTION) (GFO)

Brown rice and Mexican spiced chicken OR pumpkin served with guacamole, pico de Gallo

salsa, roasted capsicum and fresh greens served with tortilla chips and topped with

chipotle sour cream OR chipotle cashew cream $22

 

MEXICAN CHICKEN BURGER 

Mexican spiced chicken, avocado, pan fried bacon, cheese and fresh lettuce served with

jalapeño aioli $19

 

SIDES

feta / halloumi / poached egg / fried egg $3.50 

Scrambled egg / Hash brown / bacon 4.50 


