
 
COFFEE 
White​ ​ ​ ​ ​       5.5 
Black (Single Origin)​ ​        ​       5.5 
Iced Latte​ ​ ​         ​       5.5 
Iced Coffee/Chocolate​ ​        ​       7.5 
Chai Latte – Hot/Cold​ ​           ​       6.0 
Hot Chocolate​ ​ ​        ​       5.5 
Matcha Latte - Hot/Cold​​ ​       6.5 
Golden Latte​ ​ ​        ​       6.5 

Tea Selection​ ​ ​ ​     6.0 
English Breakfast/Earl Grey/Peppermint/White 
Peony/Lemongrass & Ginger/Chai/Chamomile 
 

+Soy / +Oat / +Almond​ ​  +0.50 

 
SOMETHING FIZZY        ​       
Coke, Diet/Zero Coke, Sprite, Ginger Beer      5.0 
 
San Pellegrino Sparkling Water 
Small ​ ​ ​ ​ ​      4.9 
Large​ ​                ​            ​  ​      8.9 

 
MILKSHAKES 
 

Chocolate, Caramal, Vanilla & Strawberry​      10.0 
+Soy / +Oat / +Almond​ ​ ​        +2​  
 
 

 

Range of Sweet & Savoury Treats can be 
found in the cabinet 

 
 

FRESHLY SQUEEZED 
 

PRETTY IN PINK 
Watermelon, Apple & Mint                      ​         9.5 
 

MORAL HIGH GROUND 
Apple, Cucumber & Celery​  ​        10.5 
 

THE REFRESHER 
Carrot, Apple, Celery & Ginger​ ​         9.5 
 

Organic Apple or Orange Juice​     ​         8.5 
 
 
SMOOTHIES 
 

BANANARAMA 
Banana, Cinnamon, Honey & Ice Cream             11.0 
 

BERRY NICE 
Mixed berries, Banana, Greek Yoghurt 
& Coconut Water​ ​ ​       11.0 
 

MANGO MADNESS 
Mango, Greek Yoghurt & Orange Juice               11.0 
 
 
MOCKTAILS 
 

Floral Sparkler 
Lemon juice, Elderflower syrup, Cucumber, Soda      11.0 
Lavender Breeze 
Lemon juice, Lavender  syrup, Soda         ​        11.0 
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COCKTAILS 
 

Espresso Martini 
Espresso,, Kalua, Vodka​ ​         ​      18 
 

Aperol Spritz 
Aperol, Prosecco, Soda​       ​         ​      16 
 

Hugo Spritz 
St-Germain liqueur, Prosecco, Elderflower, Soda​     16 
 

Purple Haze Spritz 
Gin, Lavender syrup, Lemon juice, Soda         ​      16 
 

 

BEER​ ​ ​  

James Squire, Apple Cider, Btl 345ml      ​        8 

Furphy Refreshing Ale, Btl 375ml​          ​        9  

Corona Extra, Btl 355ml​ ​                       9 

Asahi Super Dry, Btl 330ml​                      10 

 

WINE 
 

Opera Wines, One Prosecco, Yarra Valley     15/65 

Grant Burge, Pinot Gris, South Australia​   17/75 

Annie’s Lane, Chardonnay, South Australia    17/75 

Fat Bird, Rose, South Australia​  ​   16/65 

Tread Softly, Pinot Noir, South Australia     ​  16/65 

Barossa Merchants, Shiraz, Barossa Valley    16/65 
 

 

 

 

 
●​ No Split Bills on the Weekends or Public 

Holidays 
●​ +10% Surcharge on Weekends 
●​ +15% Surcharge on Public Holidays 
●​ 1.25% Processing Fee on Card payments 



 

 
Toast* 
Sourdough or Pumpkin soy linseed toast with 
peanut butter, jam, vegemite, honey                      9.0 

Gluten Free​ ​ ​ ​             +2 
 
Eggs Your Way*(V) 
Poached, Fried or Scrambled on Sourdough or  
Pumpkin Soy Linseed Toast  ​ ​            12.9 
 
House Made Granola (V) 
with banana, coconut yoghurt topped with seasonal 
fruit​ ​ ​ ​ ​           20.0 
 
Bircher Muesli (V) 
with raspberry jam, dried cranberries, almonds, 
honey yoghurt, green apple & fresh Berries           19.0 
 
Fresh Chilli Scrambled Eggs* 
with bacon, chives, whipped goat’s cheese, fried 
curry leaves and shallots on multi-grain toasts     23.0 

Add: ​ Smashed Avocado      ​            +5.5 
​ Bacon​ ​ ​            +6.0 

 
Smashed Avocado* (V) (VO) 
with cherry tomatoes, beetroot hummus, marinated 
feta, nuts served on pumpkin soy linseed toast     22.0 

Add: ​ Poached Egg​              ​            +3.5 
     ​ ​ Smoked Salmon        ​            +6.0  
​ ​ Bacon​ ​ ​            +6.0 
 
Veggie Breakfast * 
Eggs on toast with grilled halloumi, slow roasted 
tomatoes, smashed avocado, mushrooms and 
hashbrown                              ​ ​            22.0 

Add:     ​ Bacon​            ​            ​            +6.0  
​ ​ Kale/Mushrooms​            +5.5 
 

 
Sauteed Mixed Mushrooms 
Roasted mushroom, tuscan kale, slow roasted 
tomatoes, goat’s cheese and poached eggs​ served 
on a pumpkin soy linseed toast         ​          24.0 
 
Eggs Benedict 
Tender pressed pork belly served on a toasted 
focaccia, rocket leaves, two poached eggs and topped 
with sriracha hollandaise                          ​            24.0 
 
Poke Bowl  (GF) 
A delightful combination of smoked salmon, tom 
yum-infused brown rice, creamy avocado, fresh slaw, 
cherry tomatoes, edamame beans, a drizzle of mayo, 
and a soft-boiled egg         ​                           24.0 
 
Twice Cooked French Toast 
served with strawberries, crunchy hazelnut praline, 
creamy vanilla mascarpone, and a drizzle of rich 
maple syrup         ​ ​            ​            25.0 

Add: ​ Bacon​ ​ ​            +6.0 
 
Ricotta Pancakes 
Fluffy pancakes with straw berries, organic maple 
syrup and whipped mascarpone    ​​            23.0 
 
Shakshuka* (V) 
Poached eggs in a Base of tomatoes with chorizo, 
eggplant, zucchini, feta, dukkah, red capsicum & 
spices with warmed pita bread          ​            25.0 
 
Super Green Salad *(V) (VO) 
Pumpkin, kale & edamame beans with mixed quinoa, 
almonds, sultana, corn salsa, and feta​           20.0 

Add: ​ Egg​ ​ ​           +3.5 
Smashed Avocado                        +5.5 
Grilled Chicken​ ​           +6 
Smoked Ocean Salmon               +7 

 
Asian Style Chicken Salad 
Soba noodles, Thai basil, coriander, Vietnamese mint, 
peanuts, crispy shallots & Nom-Nom dressing      25.0 
 

 
Wagyu Beef Burger 
100% Wagyu beef patty, topped with cheese, pickled 
cucumber, crisp cos lettuce, and burger sauce     23.0 
Add:​  Chunky Chips​ ​ ​          +5 
 
Fried Chicken Burger 
Golden cornflakes crumbed Chicken Burger with 
Asian fresh slaw, cheese, relish & bbq sauce on 
Brioche Bun      ​ ​ ​ ​            23.0 
Add:​  Chunky Chips​ ​ ​            +5 
 
Chicken Pesto Gnocchi 
Cherry tomatoes, pesto chicken, ricotta gnocchi and 
parmesan cheese​          ​ ​          28.0 

 
 

EXTRAS 
Egg/ Extra Slice of Toast / Tomato Relish              3.5 
Smashed Avocado/ Hollandaise​                            4.5 
Kale/Mushrooms/Goats Cheese/Halloumi            5.5 
Bacon/Chorizo/Marinated Feta   ​ ​             6.0 
Hashbrown (Vegan & GF)​          ​ ​             6.5 
Smoked Salmon​ ​             ​                             7.0 
Chunky Chips with Roasted Garlic Aioli     S 5.9/L 9.9 
 

Kids Menu 
 

●​ Chicken popcorn ​ ​          ​            9.5 
●​ Kids breakfast - egg & bacon on toast             11.0 
●​ Kids pancakes with maple syrup and fresh 

strawberries ​ ​ ​           10.0 
○​ Add: Ice Cream​ ​          +2.5 

 
 

* CAN BE DONE GLUTEN FREE, (V) VEGETARIAN, (VO) VEGAN 
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