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BREAKFAST  
ALL DAY  

LUNCH 
ALL DAY 

Toasted sourdough, multigrain                  
or gluten free toast 
w butter & spreads (V/GFO/VFO)

Toasted Croissants             
w Barklys’ ham & gruyere        
or truss tomato & gruyere (V) 
      
Fruit Toast 
w fresh ricotta delicata, banana, honey, 
walnuts & cinnamon sugar 
(V/DFO/NFO/VGO)

Poached Pear Porridge                                                       
w poached pear, apple compot, 
cinnamon praline & rhubarb syrup (VG,N)

Supergrains Granola                                
w maple yoghurt, blueberry compote
& granny smith apple (V/GFO/VGO)

“The Godmother”             
Brioche roll stuffed w scrambled eggs, 
‘Godmother Chilli’, spring onion & mayo 
(contains peanuts) (N/V/GFO)
+ add bacon  3        

Ricotta Hotcakes              
Lemon curd, roasted white chocolate, 
coconut rice crisps, mascarpone, 
& yuzu meringue 

Baked Beans
Baked beans w smokey italian 
style sauce, crushed tomatoes, spices, 
coriander, chilli flakes, labneh, ciabatta, fried 
egg & fried sage (GFO, VGO)
+ chorizo 6

Fried Chicken & Waffle             
Southern fried chicken 
tenders, whipped chipotlé butter,
canadian maple & lime

Free range eggs on sourdough         
Poached or Fried    
3 Egg Scramble

Huevos Sucios (Dirty Eggs)             
Tater tots, cheddar cheese, avocado 
& tomatillo salsa, black beans, jalapeno,  
fried eggs & chipotle mayo (V/GF/DFO)
+ add chorizo 5
+ add a Dirty Mary 10

Smashed Avocado     
Meredith feta, parsley, 
lemon, sumac & pepita dukkah 
 + add a poached egg 2.5 (V/GFO/VGO)

‘Bippi’ Mushrooms
Whipped goats cheese on sourdough 
w ‘Bippi’ calabrian style chilli, sautéed 
mushrooms & kale, caramalised onion, 
parmesan crisps & a poached egg 
(GFO/VO/DFO)

Miso-Glazed Pumpkin Salad  
w roasted miso pumpkin, cashew cream, 
lentils & quinoa, leafy greens, pickled onions, 
fetta, pepita seeds, fried kale (GF, VG, N) 
+ poached egg 2.5

Prawn Toast 
Crispy prawn toast w scrambled eggs, 
house made chilli relish, labneh & coriander 

Sides
(price per item)

Gluten free bread | extra condiment                                             
extra egg | extra toast
                       
Meredith goats’ feta | vegan feta |     
labneh

Avocado | hash browns |
sautéed mushrooms & kale | 
thyme roasted tomatoes

Roasted field mushrooms|
spicy chorizo | bacon 

Eggplant Sandwich 
w fried eggplant, fior di latte, romesco, aioli, red chargrilled 
capsicum & rocket (GFO/DFO/VGO)
      
Crispy Tofu Bun       
w “Red Dragon” sauce, pickled daikon & wombok slaw, 
& kewpie mayo (V/GFO/VGO)

Roasted Chicken Sandwich       
 w sage & onion stuffing. jus gras, rocket 
& aioli (GFO/DFO)

Rockling Fillet Burger      
Cajun crumbed fried fish fillet, iceberg lettuce, tatare sauce  
+ add american cheese 2

Korean Fried Chicken Burger     
w “Red Dragon” sauce, pickled daikon & wombok slaw, 
kewpie mayo

“Juicy Lucy” Cheeseburger      
150gm grass fed beef, american cheese, special sauce 
& shredded lettuce (GFO/DFO)
+ add bacon 3 
+ add caramalized onions 2

Small side fries with aioli or ketchup                                                                                                                
Large fries with aioli                                                                                                                         

Large tater tots with ketchup or aioli

V Vegetarian

VG Vegan

GF Gluten Free

DF Dairy Free

N Contains Nuts

O Option

Sorry, no split bills on weekends, public holidays or groups larger than four

Please note a 10% surchage applies on weekends 

& 15% on Public Holidays

A processing fee of 1.5% applies to all card transaction

Please advise staff of any allergies prior to ordering & be kind to the kitchen when altering the menu


