BANANA BREAD / 9.5

Served with Mascarpone cream and maple syrup

BACON & EGG ROLL /10.9
with bbq sauce. Add cheese +1, hash brown +3, GF roll + 3

CABANA ROLL /117

Bacon, cheese, fried egg, rocket, tomato, relish, aioli. For vegetarian option swap
bacon with haloumi. GF roll +3, hashbrown +3, avo +2.5

CALIFORNIAN BURRITO / 19

5cr0mb|ec| €ggs, bOCOI’], cheese, hOSh brown, SCIlSCI &' sour cream in a wrap
Add avo +25 FOI’ vegeforion swap bOCOﬂ For OVOCQdO

ITALIAN EGG / 19

Smashed avocado on Sourclough with cherry tomatoes, crumbed fetq,
dukkha, balsamic g|oze and 1 poochecl egg.
Add bacon +5 / smoked salmon +7 / extra egg +3

EGGS FLORENTINE / 18

2 pooched eggs, spinoch, hollandaise sauce on Sourdough
Add bacon +5, avocado+4, smoked salmon +7

HOMEMADE PANCAKES / 18

With Mascarpone cream or ice cream, maple syrup and seasonal fruit. Add bacon +5

GARDEN FRITTERS / 22 Vo @

Sweet corn and zucchini fritters with avocado, pico de gallo,
coriander, feta and 1 poached egg. Add bacon +5, salmon +7, extra egg +3

BUDDHA BOWL / 23 @

Kale, quinoa, chickpeos, mint, spinoch, c|’1erry tomatoes, mushroom, roasted pumpkin,
avocado, homemade green goo|o|ess sauce . Add poached egg +3, bacon +5, salmon +7, feta +4

EGGS ON TOAST / 12 GP)

Cl’)OOSQ pooched, fried or scromb|ed +], on SOUI’CIOUgh

— EXTRAS

Poached or fried egg +3
Scrambled egg +4
Hashbrown +3 / avocado +4
gri”ed tomato +4 / wilted spinoch +4
KIDS PANCAKE " marinated mushrooms +4 / feta +4

Pancake with maple syrup, ice cream & banana haloumi +5 / bacon +5
Tasmanian smoked So_|mon +7

Beowly

WELLNESS BOWL / 17 ve @GP
Rospberry chia pudding with almond milk, yogurt, GF Paleo grcmo|0 & seasonal fruit

ACAI BOWL /17.9 W) @GP

Acai, GF Paleo grono|o, shaved coconut, chia seeds, seasonal fruit.

Add peanut butter +2

KIDS MENU / 12
under 10 yo on|y

KIDS BREKKY
1 fried egg and bacon

@ \/ege+ori0n option available @ Gluten free or GF option availabe




