
BREAKFAST BEVERAGES
SOURDOUGH TOAST 12 EGGS YOUR WAY 16

Served with butter and preserves GFO Poached, scrambled, fried with sourdough GFO

Orange 6

COCONUT YOGHURT GRANOLA 23 SALMON BENE 27 Apple 6

Pineapple 6

Cranberry 6

TRUFFLE MUSHROOMS 27 CHILLI SCRAMBLED EGGS 26

COFFEE
Regular 4.5

AVO SMASH 26 TURKISH EGGS 27 Mug 5.5

Extras

Additional coffee shot 1

CHICKEN & WAFFLES 30 Oat milk, Almond milk, Soy milk 1

Smashed Avocado 6 Lactose free milk 1

Berkshire Bacon 6 Syrup (caramel, vanilla, hazelnut) 1

Smoked Salmon (A) 6

STOREHOUSE BREAKFAST 30 Smoked Tomato 5 TEA
Hash Browns 5 English breakfast, Earl grey, Green tea lemon 4.5

Sauteed Mushrooms 5

Free Range Eggs (2) 5

Seafood Origin: (A) Australian - (I) Imported - (M) Mixed Origin

*15% Surcharge applies on all Public Holidays

JUICE

   Please let our team members know if you have any special dietary requirements, food allergies or intolerances.. Whilst all care is taken in the preparation of all food, traces may still be found due to accidental cross contamination.

Wild berries, almond & buckwheat, honey sesame 
jam GF DF V

Sourdough, poached eggs, whipped ricotta, truffle 
oil, balsamic glaze GFO V

Sourdough, grilled halloumi, beetroot relish, hash 
browns, dukkha GFO V

Crispy chicken, Belgium waffles, poached eggs, 
siracha hollandaise, yuzu maple, pickled chillies

Smoked salmon, poached eggs, artisan muffin, 
spinach hollandaise, salmon roe (A)

Roti bread, bacon, soy & chilli maple glaze, 
coriander, fried shallots

TEA & COFFEE

Cumberland sausage, Berkshire bacon, sweet 
potato cake, pickles, poached egg, hollandaise, 
cherry tomato, star anise chutney GF

ADD-ONS

Poached eggs, crème fraiche, nduja, curry oil, 
chickpeas, guindillas, pita bread GFO
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