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

Eggs + toast  [ve] ..................................................... 12
Two poached, scrambled or fried free range eggs |        
seasonal relish | sourdough | butter

+ double smoked maple bacon 6

Pancake  [gf, ve] ......................................................20
Buckwheat pancake | frozen strawberry | whipped cows 
milk ricotta | ginger custard | amaranth 

Bae roll ...................................................................... 13
Milk bun | double smoked maple bacon | swiss | crispy 
fried free range egg | house tomato sauce

Avocado  [vg] ............................................................18
Avocado | heirloom tomato | finger lime & pomegranate 
molasses vinaigrette | black lime | cashew cheese |         
thick cut rye 

+ two poached free range eggs   5

Pressed sandwich ................................................. 16
Free range apple wood smoked ham | buffalo mozzarella 
| pickles | gentleman’s relish | schiacciata 

Stack ......................................................................... 22
Avocado | halloumi | double smoked maple bacon | 
poached free range egg | seasonal relish | sourdough | 
butter

Change to scrambled eggs + 2.5

Scramble  [ve] .......................................................... 23
Free range scrambled eggs | Ruby Creek mushrooms | 
curry butter | fried curry leaf | charred lemon | sourdough 

French toast  [ve] .................................................... 18

Please ask our friendly staff for today’s flavour

Tartine  [ve]  .............................................................. 19
Whole roasted cauliflower | hazelnut romesco | cows milk 
ricotta salata | seasonal greens | thick cut rye

+ halloumi | avocado   6

Benedict .................................................................. 24
Fried buttermilk chicken | brown butter hollandaise | two 
poached free range eggs | bread & butter zucchini pickles 
| milk tin loaf

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.

Ham steak  [gf, df] .........................21
Crumbed eye bacon loin | habanero honey | 
two crispy fried free range eggs | coal roasted 
pineapple & jalapeño salsa | shiso | furikake

Bagel melt  .................................... 18
House bagel | nduja | buffalo mozzarella | burnt 
onion sambal | crispy fried free range egg | torshi 

+ side of hand cut chips +5

Winter bowl  [gf, vg,] .................... 18
Sumac pumpkin | millet tabouli | sprouted lentil | 
pickled cauliflower | lemon & poppy seed dressing 
| za’atar

Breads.
Banana bread .....................................8
Salt Flakes banana bread | burnt honey butter

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

Sourdough / Rye.................................8
Two slices sourdough or rye | butter

Gluten free multigrain .....................9
Two slices gluten free multigrain loaf | butter

Spreads ...................................................1
House preserves | vegemite | honey |        
house peanut butter
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Bottomless Brunch   

Brunch & gf sweets, w bottomless bellinis & 
mimosas, every Saturday 1pm to 3pm.

$59 a head, bookings essential.

House tomato sauce +1
Vanilla ice cream  +2
Bread & butter zucchini pickles | Seasonal relish | 
Fermented chilli | Brown butter hollandaise  +3

Two free range eggs | Seasonal greens  +5
Double smoked maple bacon | Halloumi | Avocado  +6 
Bowl of hand cut chips +8


