ALL DAY MENU : Served until 2:45pm

Organic Sourdough 5.00 (GF available)

- Brickﬁelds organic sourdough w butter, jam, marmalade, almond butter, peanut butter, nutella, vegemite, honey
GF + 2.00, Fig & walnut + 1.00
Bacon & Egg Roll 11.00 (GF option)

-Crispy bacon, free range egg, Japanese Mayo, sriracha, Smokey bbq sauce, grated parmasan on sesame milk bun
GF +2.00, Probiotic Kimchi +3.00

Coconut Mixgrain Bircher 15.00 (GF,DF,VE)

- w fresh mango, berries, shredded coconut jam, mango puree, coconut gummy, honeycomb, micro herbs
Smashed Avocado 14.50 (1 Piece) (V, GF available)

- Avocado on toast w heirloom tomatoes, dukkah, Danish feta, house chilli oil, wedge of lemon
Add Bacon + 4.00, free range egg +3.00
The Granola 16.00 (GF,DF)

- Honey roasted almond & pistachio w organic coconut yogurt, fruit compote, fresh seasonal fruit & Canadian maple
Breakfast burrito 16.00 (DF)

- Crispy bacon, ﬂuﬀy scrambled eggs, black beans, house pickled chilli sauce & baby spinach
White truf�le scrambled eggs 19.00 (GF option)

- Creamy scrambled eggs served on toasted sourdough w sautéed wild mushrooms, ras el hanout, prosciutto and shaved parmesan
with a drizzle of white truﬄe oil.

Chilli crab scrambled eggs 21.00 (GF available)

- W blue swimmer crab, Xo sauce, Korean chilli oil, crispy shallots, fresh chilli, wedge of lemon & ﬁne herbs
Corn fritters 21.00 (V available)

-Turmeric spiced fritters w tomato relish, grilled haloumi, avocado, smoked salmon & poached egg
Eggs on toast 10.50 (GF available)
- Scrambled, poached, fried, soﬅ boiled
ADD SIDES
- Free Range egg (Poached, Fried, Boiled) +3.00
- Smoked Salmon/ Haloumi/ Double Smoked Ham/ Smash avo +5.00

Daily baked pastry
croissants
sausage rolls
muffins etc...

- Roasted Mushrooms/ Bacon/ Chorizo/ Probiotic Kimchi +4.00
- Roasted Tomatoes/ Wilted spinach/ Chimichurri/ Danish Feta/ Cheese/ Dukkah +3.00
- Grilled Turmeric Chicken Breast/ Cured Salmon +6.00
- Grilled Salmon +7.00
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Takeaway Sandwiches
available
Please ask us
for daily specials.

Open Spanish Omelette 19.00 (GF,DF, V available)

- Egg omelette completed with Spanish chorizo, authentic caramelized onions, potato hash, roasted capsicum, grated Manchego, feta,
chilli and fresh herbs

Add bread, GF + 2.00

Green bowl 18.00 (GF,DF,V,VE option)

- w hummus, sautéed greens, diced avo, almond dukkah, Italian salsa verde, soﬅ boiled egg
Add GF+2.00, haloumi+5.00
Spicy prawn tacos (2) 19.00 (GF available)

- Spicy south east Asia curry marinate w mango salsa, cabbage slaw, fried shallots, fresh herbs, wedge of lime, toasted ﬂour tortillas
Spicy �ish tacos (2) 18.00 (GF available)

- Spiced grilled Barramundi w cabbage slaw, herbs, lime crema and tomato salsa

Grilled salmon of citrus salad 21.00

- W sautéed greens, hempseed dukkah, zoodles, coriander, golden parmesan nuggets, dehydrated chickpeas & house citrus dressing
Pan grilled barramundi �illet 23.00

- W papaya salad, spiced nuts and seed, garlic lime dressing, sambal, fresh herbs, wedge of lemon
Vietnamese Vermicelli Salad 19.00 (GF,DF,V option)

Vermicelli noodles, fresh salad, pickled carrot and daikon, cucumber, fresh herbs, toasted peanuts, Korean pork bulgogi

Slow roast cauli�lower and chickpea salad 16.00 (GF,DF,V)

- Slow roast herb marinade cauliﬂower served with sweet potato tahini and almond, pepitas dukkah
Add Turmeric chicken +6 Crispy grilled salmon +7

Turmeric spiced chicken & roasted cauli�lower 19.00 (GF, DF option)

- Grilled chicken breast, roasted cauliﬂower w toasted pine nuts, mixed grains, kale pesto, cranberries, crispy chick peas, wakame
tzatziki, & fresh spinach

Gardeners nourish bowl 16.00 (GF, DF, VE)

- W super grains, avocado, cucumber, seasonal greens, Australian hulled hemp seed & house yuzu ponzu dressing
Add Turmeric chicken +6 House cured salmon +6 Grilled salmon +7
California poke bowl 21.00 (GF,DF)

- House made ponzu cured salmon w super grains, heirloom tomatoes, edamame, wakame, cucumber, avocado & poached free egg
Not all changes to the menu can be accommodated, we appreciate your understanding and pa�ently
wait as all menus is cooked from scratch, please advice your waiter of any allergies.
A SURCHARGE OF 15% APPLIES ON PUBLIC HOLIDAYS

