
Chilli scrambled eggs served with fermented chilli, sourdough toast, crispy kale and parmesan cheese 

Guacamole served with pomegranate seeds, rocket and dressed with plant based feta, olive oil
toasted seeds and balsamic glaze on sourdough toast (ve) (gfo)
Add a poached egg +$3  | halloumi or bacon +$7 

Veggie medley falafel, hummus, guacamole, roast pumpkin with dukkah & toasted pecans, roast
tomato, mushroom, wilted spinach and tofu scramble on sourdough toast (ve) (gfo)
Option: exchange tofu for two poached eggs or scrambled eggs+$3 (df)

Ripe big breakfast two poached eggs on toast, bacon, roast tomato, gourmet beef sausage mushroom
wilted spinach and a potato rosti    Exchange poached for scrambled +$3 (df) (gfo)

ADD A SIDE TO A MEAL

Premium middle rash bacon | halloumi 
gourmet beef sausages | falafel | scrambled eggs (df) - $7 ea

Roast tomato | roast pumpkin | potato rosti (gf) | guacamole   
 mushroom | hollandaise sauce - $5 ea

 

Poached egg | wilted spinach | sourdough toast | fermented chilli | hummus - $3 ea

Exchange sourdough for gluten free sourdough toast - $1

ve - vegan  | v - vegetarian  |  gf - no gluten ingredients  |  df - dairy free 

Crunchy granola with toasted nuts and seeds served with rhubarb jerky, seasonal fruit and your
 choice of either coconut yoghurt & almond milk (ve) or Greek yoghurt & dairy milk (v) 

Brekky burger with bacon, tasty cheese, fried egg, mixed leaf, relish  
Option: exchange bacon for avocado (v) (gfo)

Falafel in ciabatta with hummus, cucumber, tomato and spinach (ve)

Sourdough toast with butter or nuttelex and condiment of choice (gfo) | Fruit Toast with butter 

Eggs your way on sourdough toast (v)  Scrambled +$3 (df) (gfo)

Omelette with fresh herbs, sundried tomatoes, mushrooms, spinach and tasty cheese
served with garden salad (v) (gf)

Eggs benedict two poached eggs on an English muffin with bacon topped with hollandaise sauce  

Eggs florentine two poached eggs on an English muffin with spinach topped with hollandaise sauce (v)
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1-1.7% card charge, 10% weekend surcharge, 15% public holiday surcharge

Breakfast Until 11.30am

All Day Breakfast 

English muffin with butter and vegemite, jam OR honey  (v)                                               $ 8

One egg on sourdough toast or English muffin poached or fried (v)                                   $10
Scrambled +$3 (df)  | bacon +$3 

Kids for Under 12's until 11.30am

(not available during peak times - as advised by staff)



Pumpkin ravioli fresh grana padano and pumpkin ravioli served in a burnt butter sauce with sage
pinenuts and parmesan (v)
Pair with Rob Dolan Pinot Gris, Yarra Valley

Crispy skin barramundi (200gm) served with sumac spiced avocado tahini, quinoa salad with
cucumber olives and pomegranate (gf)
Pair with Granite Hills Reisling, Macedon

Cheese burger (cooked medium) wagyu beef patty served in a burger bun with cheddar cheese 
grilled onion, mixed leaf, mayonnaise and relish and served with hand cut potato wedges (gfo)

Add bacon and/or fried egg - $3 each and/or pickles - $2
Pair with Hop Hen lager or JJ’s Session IPA “hoppy & tropical “

Panko crumbed Hazeldene chicken schnitzel served with hand cut potato wedges and salad
Option: add relish, ham and grilled cheese $6
Pair with Cloud Street Sauvignon Blanc

Fable plant based ‘meaty’ burger patty served with tomato, mixed leaf, roast beetroot, grilled onion
plant based cheese, chilli jam and mayo with hand cut wedges (ve) (gfo)
Pair with Hargreaves Hill Pale Ale, Yarra Glen

Chicken caesar salad with lettuce, bacon, house made croutons, parmesan, caesar dressing
anchovies, egg and chicken breast 
Pair with Rob Dolan Rose, Yarra Valley

Grilled veggie bowl with beetroot hummus, falafel, vegan feta, marinated zucchini and eggplant
tabouli and pickled cabbage Option: exchange tabouli for quinoa (gf) Add chicken breast strips +$5
Pair with Tar & Roses Shiraz, Heathcote
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Lunch

House made sausage roll served with hand cut potato wedges

Kids cheese burger (cooked medium) wagyu beef patty served in a burger bun with
cheddar cheese, mixed leaf and tomato sauce with hand cut potato wedges

Grilled panko crumbed chicken strips with hand cut potato wedges, salad and tomato sauce

Kids cheese toastie

1-1.7% card charge, 10% weekends, 15% public holiday surcharge

ve - vegan  | v - vegetarian  |  gf - no gluten ingredients  |  df - dairy free 

Kids meals for children under 12

Food Allergy Statement:  Please make us aware of any allergies. We will do our best to avoid cross
contamination, howerver there are no guarantees as our chefs work with these allergens regularly
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Sides
Garden salad | Salad of the day                                                                  

Bowl of hand cut potato wedges seasoned with Murray River
sea salt with rosemary & thyme served with tomato sauce and aioli (ve)
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