BRUNCH (until 4pm)

Acai Bowl (GF available) Coconut, granola, chia, &
seasonal fruit-9 .

Greek Yoghurt Panna Cotta (V) House made granola,
berries & seasonal fruit 10" %
SR = (’
- Coconut Quinoa Porridge (GF, V) Honey, berries,
seasonal fruit and pistachios 10

-

Eggs On Toast (V) Any style 9

Breakfast Brioche Bacon, lettuce, pickle, friéd’ egg,
relish & mayonnaise 10 3 -

~ Smashed Avo #1 (V) Miso butter, radish, lemon,
sesame seeds on toast 11
L. add poached egg 2
Smashed Avo #2 (V) Chilli! feta, chives, lemon,
sunflower & pumpkin: seeds on toast 11
L add poached egg 2
Chilli Scrambled Eggs Bacon, avocado, pecorino,
scallions on_ toast 13 :

o

Cauliflower and Chickpea Salad (GF, V, DF) Almonds,
spiced humus, cranberries & preserved lemon 11
L add fried egg 2

Breakfast Bowl (GF, V) Kale, quinoa, dukkah boiled
egg, cherry tomatoes, halloumi, yoghurt and
tortilla chips 14

Brioche French Toast Bacon, mascarpone, berries,
crumble & maple syrup 14
Breakfast Board Coconut quinoa porridge, smashed.
avocado & croissant 15 il
Beetroot Cured Salmon Zucchini & halloumi fritters,
avocado puree & dill emulsion 17 -

L add poached-egg 2

Pulled Pork Benedict Poached eggs, beetroot relish,
burnt butter hollandaise, apple & chives 17

Braised Lamb wi,tH Ancient Grain Salad (GF) Pomegranate,
pistachios, dill & minted yoghurt 17
L add poached egg 2 ) =

~ Hanging Bacon Jerky (served all day.!‘) Three dipping
sauces 12

Daily Sandwiches (see specials board) 8

Avocado 3 el -
Bacon 3

Egg 3

Grilled Haloumi 3

Heinz Baked Beans 3

S A D>y 4+

SMALL PLATES (from 4pm)

Charcuterie Board with daily specials 13 ~
Cheese Board with daily specials 13
Pickled Baby Octopus 8

Assorted Olives 6

Hanging Bacon Jerky 12

GF Gluten Free o DF Dairy Free o V Végetarian




