
   

sourdough toast, house made spread, 6 16

cultured butter candied nuts, vanilla anglaise

breakfast roll 2.0, bacon, egg, tomato,     14
salami, rocket, cheese toastie 10 lettuce, cheese, avocado cream,

tumeric spiced porridge, dates, nuts 14

coconut, stewed rhubarb, orange Baghdad eggs, spiced lentils, stewed peppers, 20

fried eggs, smoked almonds, cumin yoghurt

smashed avocado on toast, pico de gallo, 16

pickled onions, pumpkin seeds

superfood breakfast, kale, quinoa, avocado 19

greens, eggs and ham - buttered greens, 20 sweet potato cashew hummus, roast tomato, 
house cured ham, cheesy toast, fried eggs
salsa verde

free range eggs on sourdough toast       11

bacon, roast tomatoes, hash brown, avocado 4.5 gluten-free bread, free range egg 2.5

freshly shucked, local oyster                    single 4.5 fish tacos, avocado, slaw, pico de gallo, 24

with fingerlime                                        half doz 22 sriracha mayo

speck croquettes, tomato relish, parmesan, 9 26

chives

breadcrumbs

8
33

12

toasted sourdough 24

steamed mussels, spicy n'duja, fennel, 21
white wine, sourdough 21

16 13

10
14

8

(ask your waiter for todays flavours)

         

spelt waffles, smoked apples, butterscotch

seeds, poached eggs

market fish of the day

sandwich of the day

house made fettuccine, mixed mushrooms

chestnuts, guanciale, gremolata,

smoked butternut pumpkin salad, warm 

spiced lentils, feta, sweet onion puree

seeds

Please let your waiter know if you have allergies or dietary requirements

Strictly No menu alterations at anytime
Please note Sundays and Public Holidays incur a 10% surcharge

house made tomato relish

flatbread       (Winner- Australias Best Eggs 2018)

house churned ice cream                                                                                  

salted caramel ice cream
mandarin cake, cultured lavender cream

rocky road, chocolate pudding, marshmallow, 

candied nuts, honeycomb, almond biscuit, 

yoghurt panna cotta, lemon & rosemary 

sorbet, almond cake, poached fruit, 
white choc crumble

halloumi donuts, jam, vanilla anglaise

hunter valley olives

sweet potato and cashew hummus,

B R E A K F A S T
(7:30 - 11:.30 )

L U N C H
(12:00 - 3.00)

E X T R A S
(7.30 - 11:30)

D E S S E R T


