
Please order at the counter, or order from the table using the Me&u reader.

gf   gluten free     ve   vegetarian     vg   vegan     df   dairy free.  15% surcharge on public holidays.

Served 7am to 2pm Mon-Sat, 8am to 2pm Sunday.
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Bottomless Brunch   

Brunch & gf sweets w bottomless bellinis & 
mimosas, every Saturday 12pm to 2pm.

$59 a head, bookings essential.

Change bread to gluten free  1
Tomato sauce  1
Vanilla ice cream  2
Dill pickles  3
House relish  3 
Tarragon hollandaise  3
Two eggs (fried or poached)  5

Seasonal greens  5
Potato rosti  5
Rasher bacon  5
Grilled chicken  6
House falafel   6
Haloumi  6
Avocado  6

Eggs & toast   ve   df   ............................................. 14
Two eggs (poached or fried) | sourdough | seasonal relish

+ change to scrambled 2.5

+ bacon 5

Pancake   gf   ve   .................................................... 20
Buckwheat pancake | meringue | vanilla bean ricotta 
berries | yuzu curd 

Avocado   vg   .......................................................... 19
Avocado | heirloom tomato | beetroot cashew cheese 
pomegranate vinaigrette | black lime | thick cut rye 

+ two poached eggs 5

Stack .......................................................................... 24
Halloumi | bacon | avocado | poached egg            
seasonal relish | sourdough

Scramble   ve   .......................................................... 19
Scrambled eggs | white bean puree | peas | asparagus 
charred lemon | sourdough

French toast   ve   ................................................... 20
Please ask our friendly staff for today’s flavour

Benedict .................................................................... 22
Thick-cut bacon loin | two poached eggs               
seasonal greens | tarragon hollandaise | sourdough                      

Ploughman’s bagel ............................................... 18
House bagel | applewood smoked ham | pickled onions 
tomato | cheddar | greens | sweet mustard 

+ chips 5

Salad   vg   gf   .......................................................... 15
Green papaya | vermicelli noodles | mixed herbs       
pepita seeds | nam jim 

+ grilled chicken 6

+ house falafel   vg   6

Nourish bowl   ve   gf   ................................. 18
Grains | smashed avocado | fried halloumi      
ponzu dressing | seasonal greens | house pickles

+ grilled chicken 6

+ house falafel 6

Grilled chicken burger ............................... 22
Grilled chicken | tomato | lettuce | citrus aioli     
milk bun & chips

Wagyu burger .............................................. 22
Wagyu pattie | swiss cheese | dill pickles | kewpie 
milk bun & chips

Tacos ............................................................... 18
Pulled beef | corn salsa | kale verde                    
corn tortilla   gf

House falafel | corn salsa | guacamole            
honey mustard mayo | blue corn tortilla   gf   ve

Breads.
Banana bread ...................................... 8
Served w burnt honey butter

Fruit toast ................................................. 7
Thick date & apricot fruit loaf              
cinnamon sugar | butter

Sourdough | rye ...................................... 7
Two slices served w butter

Gluten free multigrain ......................... 8
Two slices served w butter

Spreads ....................................................... 1
House jam, vegemite, honey,                     
house peanut butter
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SATURDAY
Join us for trivia on Saturday 

afternoon from 4 to 6pm. Free to play, 
win smug fig vouchers, plus in-quiz 

drink and food giveaways.

Banana & almond   ve   gf   df   | 10
Banana, dates, almonds, cinnamon, honey,      
almond milk

Green   vg   gf   | 10
Apple, cucumber, pineapple, kale, lemon juice, 
ginger, spinach, coconut water

Açaí   vg   gf   | 10
Organic açaí, banana, mixed berries (blueberry, 
blackberry, strawberry), coconut water

Tropical  vg   gf   | 10
Mango, passionfruit, pineapple, coconut water

Milkshakes | 6.5
Choc | vanilla | caramel | strawberry

Kids 4 | add malt + .5 | make it thick + 2

Espresso ......................................... 3.5

Picolo ............................ single shot 4

Cup ............................. single shot 4.5

Mug ............................. double  shot 5.5

Cold brew ......................................... 6

Hot  chocolate | chai ... gls 4.5 | mug 5.5

Iced long black ............................... 5

Iced latte ...................................... 5.5

Iced coffee | choc | chai ............. 6.5
Served w ice cream

Tea .................................................. 5 
English breakfast | jasmine green | peppermint | 
chamomile | Earl grey

EXTRAS  .7
extra shot | decaf | syrup | almond milk

lactose free milk | soy milk | oat milk | dirty chai 
magic | extra tea bag | mocha | cream

Cold.
Freshly squeezed orange juice | 7.5

Cold pressed juice | 6
Apple, strawberry, lemon, mint
Pineapple, orange, passionfruit
Carrot, apple, ginger, turmeric
Kale, cucumber, pineapple, mint, spinach, apple

Juice.

COFFEE.

BOTTOMLESS BRUNCH
Saturday 

Brunch + bottomless mimosas and 
bellinis from 12 to 2pm.

Sunday
Taco spread + bottomless spritzer jugs 

from 12 to 2pm. 
Bookings essential

FRIYAY!
We run drink and meal specials every 
friday, with live music from 5:30pm

Smoothies & shakes.

Coke | Coke no sugar | lemonade | 
sparkling water  5

Ginger beer | lemon lime & bitters  6

Soft drinks.

Schooners | 7
Select taps

Pints | 10
Select taps

Wine | 9
Rosé, pinot grigio, tempranillo

House spirits | 6
Vodka, rum, gin, scotch, bourbon

Spritzers | 10
All flavours

HAPPY HOUR
3:30 to 4:30pm

Cocktails.

Served from 10:00 am

 M   Mocktail option available

Mimosa ............................................ 12
‘Funklepunkt’ sparkling wine, freshly squeezed OJ

Bellini .............................................. 14
Prosecco, peach puree

Bloody mary  ..................................... 18
Tomato juice, 42 below vodka, lemon, tobasco, 
worcestershire sauce, s & p

Blackberry mojito  M  ...... 18 / jug 40
Havana Club white rum, chambord, blackberry, 
mint, lime, soda 

Cucumber Collins ............................ 17
Seven Seasons green ant gin, cucumber, lemon, 
simple syrup, soda 

Gin grapefruit slushie  M  ............. 18
Seven Seasons bush apple gin, lime, grapefruit, 
sugar syrup

Salted caramel espresso martini  ... 17
42 Below vodka, espresso, kahlua, salted caramel

Basil & strawberry margarita  M  ...
El Jimador tequila, cointreau,             17 / jug 40
lime, basil, strawberry

Beer & Spirits.
A list of our tap beers and house spirits 
are available to view on your table 
reader, or head up to the bar and speak 
to our friendly staff for our full range.

Wine.
Red.
‘La Conquista’ Tempranillo, Grenache 

Chaffey Bros, Barossa SA                  g 12 | b 49

‘Heirloom’ Pinot Noir             g 14 | b 58
Heirloom Vineyards, Adelaide Hills

‘Not your Grandma’s’ Rosé   g 11 | b 46
Chaffey Bros, Eden Valley SA 

‘The Long Mile’ Shiraz                       b 51
Langmeil, Barossa SA

‘La Maschera’ Pinot Grigio  g 12 | b 49
La Maschera, Limestone Coast SA

‘Duft Punkt’ Riesling, 
Gewürztraminer                        g 12 | b 51
Chaffey Bros, Eden Valley SA

‘Nautilus’ Sauvignon Blanc  g 14 | b 58
Nautilus Estate, Marlborough NZ

‘Funklepunkt’ Sparkling        g 11 | b 52
Chaffey Bros, Eden Valley SA

‘Morrisons gift’ Chardonnay                b 46

White.

Spritzers.
Pimms ................................ 12 / jug 30
Pimms, ginger ale, lemon, cucumber, strawberry 

Passionfruit ...................... 12 / jug 30
Prosecco, passionfruit, gin, lemonade

Watermelon ..................... 12 / jug 30
Vodka, watermelon, mint, lemonade

Aperol ................................ 12 / jug 30
Aperol, sparkling wine, soda, orange

Cherry soda ..................... 12 / jug 30
Vodka, cherry, lemon, lemonade

Please order at the counter, or order from the table using the Me&u reader.

gf   gluten free      ve   vegetarian      vg   vegan      df   dairy free.  15% surcharge on public holidays. 


