
REDUCED À LA CARTEREDUCED À LA CARTE
SET MENUSET MENU

choice of coffee or tea

patina seasonal  
fruit bowl V, VGO 
house-made granola, cashew honey 
coconut crumble, greek or coconut 
yoghurt

eggs benedict GFO 
two poached eggs, spinach, 
hollandaise, english muffin with 
choice of smashed avo, bacon  
or smoked salmon 

eggs on toast   GFO, DFO 
two eggs any style, bacon, smashed 
avocado, butter, sourdough

banoffi pancake V

pancake, almond crumble, espresso 
mascarpone, banana, vanilla ice cream

smashed avocado VGO, V, GFO

avocado, marinated tomatoes,  
goats feta, radish, pepitas,  
poached egg, sourdough

turkish eggs GFO

pita, cucumber yoghurt, chorizo,  
poached eggs, aleppo chilli butter 

breakfast burger
lamb sausage, swiss cheese,  
hash brown, fried egg,  
tomato relish, potato bun

V vegetarian / GF gluten free / N contains nuts / DF dairy free / O option | please be aware that we deep fry with  

tallow & pan fry with olive oil. A - australian seafood, I - international seafood, M - contains mixed origin seafood.

10% surcharge on weekends & 15% surcharge on public holidays // merchant fees apply


