
LUNCH
12 NOON - 2pm

Tofu scramble on toast, w turmeric, cumin, garlic & spring onion topped w fresh parsley  V/VN/DF/GFO    16.5

Poke bowl: coconut rice w pickled; seaweed, ginger, cucumber, red onion, fresh carrot, shaved radish, edamame beans & sriracha aioli   
n/VNo/DFo/GF      

add avocado, tahini & pickled ginger dressing  vn/gf/df

19

Fries w house made aioli  GF  11

WA Free Range Eggs on Toast: poached, fried or scrambled  V/GFO 14.5

 V- vegetarian, GFO- gluten free option, N- contains nuts, VN-vegan, GF- gluten free,  DF-dairy free, vno-vegan option, 
dfo-dairy free option

Ham & cheese toastie   

CHICKEN & CHIPS

Fish & chips 

Kids Menu

8.5

12

12

25

27add honey soy glazed prawns  

add grilled hoisin, sesame & chilli marinated chicken breast 26

Slow cooked charred lamb shoulder on grilled za’atar spiced mini wraps, baba ganoush, chimmichuri , w fresh coriander &
mint salad    Gfo/dfo (dfo - hummus substitute baba ganoush)

24

chef's special - see daily menu board 

Eggs Benedict: poached eggs, warm honey ham, toast w hollandaise.    substitute ham for bacon / spinach  gfO  22

substitute ham for smoked salmon

MP

26

Creamed avocado on ciabatta toast w cream cheese & lime, confit garlic, cherry tomato salsa, red onion, dill , capers and
almond dukkah     gfO/vno/dfo/v/n  17.5

WA free range egg (one)        

grilled tomatoes 

English pork sausage / bacon / field mushrooms

Avocado /  potato rosti (two)

ADD ONS (priced per item)

3.5

4

6

7

spinach 5

SMOKED SALMON 12

FRENCH CREPES 10

BREAKFAST BURGER ON A BRIOCHE BUN W FRIED EGG, BACON, CARAMELISED ONION, SPINACH, CHEDDAR, TOMATO RELISH, AIOLI,

SERVED WITH SHOESTRING FRIES    GFO
22

FRENCH CREPES SERVED 3 WAYS; FILLED WITH NUTELLA, FILLED WITH MASCARPONE & PLAIN W FRESH BERRIES & COULIS  V 18


