
BREAKFAST
GRANOLA (V, VG, GF)	 $18
macadamia granola, kiwi gel, 
mango, strawberry & orange salsa, 
raspberry coconut yoghurt, lemon myrtle

SMASHED AVO (V)	 $28
smashed avocado, baby burrata, 
salted heirloom tomatoes, balsamic pearls, 
crispy basil, wattleseed dukkah

HANGER STEAK	 $28
hanger steak, potato hash, sous vide egg, 
sesame perilla chimichurri, pencil leek

PUMPKIN & RICOTTA (V, VG, GF)	 $22
miso glazed pumpkin, tempered egg, hummus, 
crispy chickpeas, smoked milk crumb

SAUSAGE & EGG ROLL	 $14
beef & caramel onion sausage, cheddar, 
gojuchang ketchup

BACON & EGG ROLL	 $16
bacon, 2 eggs, bbq sauce, cheddar

KAYA TOAST (V)	 $17
63° eggs, kaya, soy sauce, brioche

LOADED BANANA BREAD (V)	 $16
poached pear, lemon ricotta, kakadu plum gel, 
banana & chocolate bark, lemon verbena

BREAKFAST BOWL (V, VG)	 $21
quinoa, chia & oats, oat milk, banana, mango, 
honey, pepitas, green apple salsa

CRAB OMELETTE	 $29
blue swimmer crab, nduja, chives, caviar, 
chilli, creme fraiche, sourdough

BIG BREAKFAST	 $34
eggs your way, bacon, tomato, mushrooms, 
greens, aged chorizo, potato hash, sourdough

EGGS ON TOAST	 $17
2 eggs, poached, scrambled or fried with 
your choice of toast

TOAST W/ SPREADS	 $9
sourdough, rye, wholemeal with butter and jam, 
vegemite or peanut butter

10% Surcharge applies on weekends / 15% Surchage applies on public holidays

[v] vegetarian, [vgo] vegan option, [gf] gluten free, [gfo] gluten free option, [df] dairy free, [nf] nut free, [nfo] nut free option.

please be aware that all our food is prepared in a kitchen where gluten, nuts and other known allergens are present. 

SIDES
BACON, CHORIZO, PORK SAUSAGE, 	 6 EACH
SMOKED SALMON

MUSHROOM MEDLEY, AVOCADO	 5 EACH

SPINACH, EGG	 3 EACH

COFFEE
BLACK	 4 / 5 / 6 / 7

WHITE	 4.5 / 5.5 / 6.5 / 7.5

ICED	 8.5

NOT COFFEE
MATCHA, CHAI, HOT CHOCOLATE	 5 / 6 / 7

ICED	 8.5

TEA	 5

ALTERNATIVE MILKS (SOY, ALMOND, OAT)	 +0.5

SYRUPS	 +0.5
(vanilla, caramel, hazelnut, strawberry)

EXTRA SHOT	 +1


