
iced drinks savoury sweet
C O F F E E S

Long Black | 5.5

Latte | Mocha | Chocolate | 6.7

S H A K E S  | 9  -  1 1

Nutella | Cookies & Cream

F R A P P E S  | 9  -  1 1

Strawberry & Mint

Chocolate | Mocha

S M O OT H I E S  |  9  -  1 1

Mango | Acai | Superfood

S O F T  D R I N K S  |  6

San Pellegrino Cans

Schweppes

NOAH’S JUICES  | 6.5

Orange | Apple | Veggie

Tropical | Green | Coconut

E G G  B E N E D I C T S  |  1 8

english muffin, spinach, smoked ham, hollandaise

S C R A M B L E D  &  S A L M O N  |  2 2

sourdough, avocado, smoked salmon, scrambled eggs

E G G  &  B A C O N  R O L L  |  1 4

fried eggs, bacon, tomato relish

E G G S  YO U R  W AY  |  1 2

sourdough toast, eggs your way, pepe saya butter (v,df)

E G G  &  B A C O N  W R A P  |  1 0

omelette, bacon, tomato relish

E G G  W H I T E  W R A P  |  1 0

white omelette | tomato | rocket | provolone (v, df)

CH ICKEN  &  AVOCADO SANDWICH |  14

avocado, chicken, mayo, cucumber, lettuce

V E G G I E  &  G R E E N S  S A N D W I C H  |  1 4

bitter greens, seasonal veggies, mozzarella, chilli mayo (v)

H A M  &  C H E E S E  C R O I S S A N T  |  1 0

double smoked ham, provolone

E X T R A S

tasmanian smoked salmon | 8

prosciutto san daniele | 8

bacon | avocado | spinach | 5

extra egg | tomato | mushroom 4

pepe saya butter | 2

soy linseed & rye sourdough available

 

G R A N O L A  |  1 4

in-house roasted granola, coyo, banana, cocoa (v, df)

C R O I S S A N T  |  6

pepe saya butter – add spread +2 (v)

M U F F I N S  |  6 . 5

blueberry & lemon | raspberry & white chocolate (v)

F R I A N D S  |  8

passionfruit & raspberry | orange & almond (v)

TA R T S  |  8

pear & hazelnut| lemon merengue (v)

RAISIN TOAST | 7

pepe saya butter (v)

break
fast

coffee/tea
C O F F E E S

Espresso | Macchiato | 3.8

Piccolo Latte | 4

Flat White | Latte | Cappuccino | Long Black | 4.5

Mocha | Chai Latte | Hot Chocolate | 5

T E A S  |  5 . 2

English Breakfast | Earl Grey

Jasmine Green | Peppermint

Lemongrass & Ginger

Malabar Chai | Camomile

R A R E  T E A S  |  8

Lapsang | Sencha Green

Ten Year Old White Tea

Golden Tea Pu Erh | Taiwan Ooleong

E X T R A S

Double Shot | 0.5

Large | Milks | Syrups | 0.8

Decaf | Oat | 1

*10% surcharge weekend and 15% surcharge on public holidays  ** Please advice your waiter for any dietary requirements, however due to the potential of trace of allergens, we cannot guarantee a completely allergy-free dining experience. v = vegetarian | gf = gluten free | df = dairy free

MONDAY TO FRIDAY 7AM–3PM
EVENT HIRE – ENQUIRE WITHIN
CATERING MENU AVAILABLE

CHECK OUR DISPLAY FOR YOUR 
DAILY DOSE OF SWEETNESS.



all day 
breakfast

pastas

salads

other

dessert

S C R A M B L E D  &  S A L M O N  |  2 2

sourdough, avocado, salmon, eggs

E G G  &  B A C O N  R O L L  |  1 4

fried eggs, bacon, tomato relish

CHICKEN & AVOCADO SANDWICH | 14

avocado, chicken, mayo, cucumber, lettuce

MUSHROOM & GREENS SANDWICH | 14
bitter greens, seasonal vegetables, mozzarella, 
chilli mayo

A G L I O  E  O L I O  |  1 9
garlic, chilli, olive oil, parsley, parmigiano (v)

P O M O D O R O  E  B A S I L I C O  |  1 9
tomato, garlic, olive oil, basi (v)l

B O LO G N E S E  |  2 4
pork & veal mince, tomato, parmigiano

O R E C C H I E T T E  A L  S A L M O N E  |  2 9
smoked salmon, caviar, chives, cream

S PA G H E T T I  C A R B O N A R A  |  2 6
pancetta, egg, black pepper, pecorino cheese

PA N Z A N E L L A  S A L A D  |  1 8

burrata, tomato, bread, cucumber, garlic, olive oil (v)

S A L M O N  B O W L  |  2 8

tasmanian salmon fillet, brown rice, fennel, orange (v)

C H I C K E N  C A E S A R  |  2 6

chicken breast, lettuce, bacon, egg, croutons

A R A N C I N I  |  1 6

mushroom & truffle arancini, truffle mayo, parmesan foam (v)

C A L A M A R I  |  2 4

pink peppercorn & lime mayo, lemon (v)

M I N E S T R O N E  |  2 0

seasonal legumes and vegetables broth, crostini (v)

W A G Y U  B E E F  B U R G E R  |  1 9

lettuce, tomato, cheddar cheese, mayo

C H I P S  |  1 2

calabrian chilli mayo (v, df)

 

H O M E M A D E  T I R A M I S U  |  1 5
espresso, mascarpone, savoiardi biscuits (v)

A F F O G ATO  |  1 5
vanilla gelato, espresso, frangelico (v)

L E M O N  M E R E N G U E  |  1 5
lemon curd, italian merengue, sorbet (v, gf)

D A I LY  B A K E D  PA S T R I E S
check our display for more sweets. 

kids

MONDAY TO FRIDAY 7AM–3PM
EVENT HIRE – ENQUIRE WITHIN
CATERING MENU AVAILABLE

lun
ch

cocktails

beers

*10% surcharge weekend and 15% surcharge on public holidays  ** Please advice your waiter for any dietary requirements, however due to the potential of trace of allergens, we cannot guarantee a completely allergy-free dining experience. v = vegetarian | gf = gluten free | df = dairy free

A P E R O L  S P R I T Z  |  1 8
aperol, prosecco, soda, orange

N E G R O N I  |  2 1
4 pillar gin, martini 1757, campari

LY C H E E  M A R T I N I  |  2 0
vodka, mancino secco, paradiso, lychee

G I G I  S O U R  |  2 0
grapefruit gin, lemon, sugar

C A R A M A R T I N I  |  2 0
salted caramel vodka, kahlua, frangelico, espresso

PA S S I O N F R U I T  M O J I TO  |  2 2
havana 3, lime, passionfruit, lemonade, mint

M A R G A R I TA  |  1 9
tequila, lime, triple sec

P E R O N I  R O S S A  |  1 1

M E N A B R E A  |  1 2

N A Z I O N A L E  B A L A D I N  |  1 5

R O C K  &  R O L L  B A L A D I N  |  1 6

J A M E S  B O A G H  L I G H T  |  1 0

C R U S H E D  A P P L E  C I D E R  |  1 1

PA S TA  A L  B U R R O  | 1 0
penne or spaghetti, butter, parmesan (v)  

PA S TA  A L  P O M O D O R O  | 1 0
penne or spaghetti, tomato passata, parmesan (v) 

PA S TA  A L  R A G U  | 1 0
penne or spaghetti, bolognese, parmesan  

F I S H  &  C H I P S  |  1 6
beer battered flathead, chips, tomato sauce (df) 

C OTO L E T TA  &  PATAT I N E  | 16 
chicken schnitzel, chips, tomato sauce (df)  


