
 
 

Please note, this menu subject to seasonal changes 

Croissants 

Comté cheese & Avenel smoked ham       13 

House-made Chardonnay apple jam & butter        9 

Comté cheese & tomato           11 

 

breakfast 

Fruit toast, vanilla mascarpone GFO, VEG       10 

Smashed avocado, grilled halloumi, chili, black sesame, coriander, poached eggs 
& grilled sourdough GFO, VEG         20 

Maple roasted granola, coconut yoghurt, fresh fruit & mixed nuts GF, VGN   16 

Waffles, strawberries, vanilla mascarpone, candied pecan & chocolate sauce VEG  20 

Seasonal Bruschetta GFO, VGO         MP 

Summer baked beans, cumin spiced tomato, paprika, fried egg 
& grilled sourdough GFO, VGO         18 
Add chorizo            23 

Chilli, kale & parmesan scrambled eggs, grilled sourdough GFO, VEG    18 

Garlic fried rice, kale, peas, chilli, soy sauce, fried egg & crispy pork bits N, VGO  26 

Big breakfast, poached eggs, bacon, mushrooms, chorizo & roasted tomato on grilled 
sourdough (GF option)          28 

Eggs your way (scrambled, poached or fried) w/ grilled sourdough GFO   15 

Breakfast tower for two, poached eggs, roasted tomato, pumpkin, mushrooms, chorizo, 
bacon, baked beans & almonds, olives, smashed avocado, feta & grilled sourdough, 
waffles, vanilla mascarpone, seasonal fruits & maple syrup GFO    64 

 

Extras  

Poached egg            3 

Roasted tomato, mushrooms          4 

Avocado, grilled halloumi, bacon, chorizo        5 

Black pudding           6 


