Brunch Menu

Betty's Pig Daddy $24.00

Big Breakfast $24.50

pork belly, crispy potato cake,
seasonal greens, poached egg,
hollandaise, bacon, smoked tomato
relish

potato layer cake, roasted tomato,
ciabatta, field mushrooms, bacon,
smoked tomato relish, two
poached eggs, sausage

Lemon Poppy Seed French Toast
Crumpets $21.00

Eggs Benedict

crumpets, lemon curd, blueberries,
white chocolate mascarpone

Stacey's Stack $24.50

two english muffins, hollandaise
sauce, your choice of; bacon
$21.00, florentine $20.00 or royale
$22.50

potato layer cake, roasted tomato,
seasonal greens, field mushrooms,
bacon, poached egg, pesto
hollandaise

Vegan Granola Jar $17.50

Eggs Your Way $15.00
poached, scrambled or fried eggs, two
pieces of multigrain or ciabatta,
smoked tomato relish

coffee rubbed beef brisket, crushed
potatoes, spinach oil, smoked
tomato relish, two poached eggs,
hollandaise

Toast and Spreads $8.00

Shakshuka $22.00

two pieces of toasted multigrain or
ciabatta, your choice of two spreads;
raspberry jam, marmalade, marmite,
vegemite or peanut butter

poached egg, spiced tomato sauce,
baked black beans, flat bread, your
choice of chorizo, halloumi or
mushrooms

Avocado on Toast $23.50

PB&J Waffles $20.00

smashed avocado, roast carrot
hummus, two poached eggs,
multigrain toast, feta, pomegranate,
dukkah
All our breakfasts are made with
free range eggs and bacon. Most
meals can be made gluten free,
vegetarian & vegan. Please inform
us of any allergies or dietary
requirements when ordering.
Please be aware that all food is
prepared in a kitchen that uses
wheat, soy, dairy, nuts & shellfish.
When advised, we will take every
viable precaution possible to
minimize allergen contact.

chia pudding, pecan granola,
seasonal fruit, coconut yoghurt

Potato Hash $23.50

peanut butter caramel, praline,
strawberry jelly, berries, salted
caramel ice cream

Sides

hollandaise, bacon, toast, egg,
tomato, potato layer cake,
mushrooms, salmon, crushed
potatoes, crispy potato cake,
chorizo, halloumi, pesto, sausage,
seasonal greens, smashed avocado,

Drinks Menu
COFFEE

From $4.00

Ristretto
Short Black
Long Black
Americano
Macchiato

HOITY TOI-TEA

For one $4.20
For two $8.40

Earl Grey Blueflower
a pretty variation with black tea, bergamont and cornflowers

English Breakfast

goes well either straight up or with a little milk

Rooibos Chamomile

a pleasant blend of honeybush ginseng, blackberry leaf,
chamomile and lemon balm

(long or short)

Affogato
Vienna
Bongo
Piccolo
Flat White
Latte
Cappuccino
Belgian
Mochaccino
Beetroot Latte
Turmeric Latte
Matcha Latte

Pure Peppermint
fresh, clean and crisp

Grandpa's Orchard
dark burgundy in colour, light fruity cup which fragrances
the room. kiwifruit, strawberry, hibiscus, rosehip and apple

Sencha Green Tea

light and dry to the taste

Lemon Green Tea

blend of sencha tea with lemon peel and lemongrass

DF GF
DF GF

Soft Brew Coffee
V60

DF GF

Spiced Chai Latte
Vanilla Chai Latte
Dirty Chai Latte, Spiced
Hot Chocolate
Gourmet Hot Chocolate
Hot Lemon, Ginger and Honey
Hot Blackcurrant
Fluffy
Decaf
Extra Shot
Honey
Runny Cream
Alternative Milk

DF GF

Syphon

DF GF

$10.00

this method combines both vapour pressure and
vacuum techniques to extract the coffee. this old
fashioned way of brewing coffee allows you to
enjoy a full sensory experience in a cup!

DF GF

AeroPress

DF GF
DF GF

$7.00

based on total immersion this method is often
compared to the French press. however, once the
coffee is extracted, by using pressure to push
through the filter into the server, it gives a very
rich, full bodied cup of coffee

$1.50

Cold Drip

+50c
+60c

$7.00

a controlled flow of cold water, over hours, passes
through the coffee and makes a smooth and velvety
brew. best served over ice!

+60c

Adventure

+80c
+80c

$21.00

full set of 3 brews (v60, aeropress and syphon) for
those who don't mind a lot of caffeine! great for
discovering the difference between each of the
alternative methods. a true coffee experience

(soy, coconut [contains soy], almond, oat)

Flavoured Syrup

$7.00

a controlled brewing method made by pouring hot
water over, lightly roasted, ground coffee. with the
help of gravity coffee drips down through the
filter into the server. this results in a clear, fruity
and delicate beverage

(contains honey)

+80c

(vanilla, hazelnut, caramel)

We also have a range of bottled drinks in our display fridge including, Phoenix soda,
Phoenix juices, No Ugly tonic, sparkling water, Rememdy flavoured kombucha, raw cold
pressed orange and apple juice.
Free water supplied in the second display fridge.

House-made Specialty
Iced Tea

$4.70

Tonic Espresso

$7.00

Cold Brew

$5.50

Earl Grey Blueflower or
Grandpa's Orchid
ice, fresh lemon, espresso
over tonic water
brewed in chiller for 24 hours
using a light roast

Smoothies

$8.50

All made with
banana, dairy free

Mango and Apple
Mixed Berry
Spirulina

Iced Drinks

All made with either
ice cream and cream
or just ice

Chocolate
Coffee
Mocha
Americano

from $4.50

