Turkish Eggs v gfo 25.00

Two poached free range eggs atop creamy garlic yoghurt drizzled with chili oil and brown butter. Served with sourdough toast.

French Toast v 27.00

Japanese style milk loaf French toast with honey mascarpone cream, seasonal fruit and mixed berry compote.

Avo Joy v vgno gfo 26.00

Sourdough with fresh avocado, Pico de Gallo, Dukah, leaves, edamame, hummus and a soft poached egg.

Just Eggs & Bacon v gfo 20.00

Sourdough toast served with two eggs, fried, scrambled or poached, and bacon.

Crispy Corn Fritters v 26.00

Corn fritters with dressed leaves & pickled red onion.

Peruvian Chicken gf 35.00

Grilled marinated chicken thigh with aji verde served along side charred corn & feta salsa .

Salmon Niscoise gf 38.00

A salad of Salmon fillet, baby potatoes, green beans, olives, tomatoes and boiled egg

Meatball Sandwich 28.00

Housemade beef & pork meatballs, marinara sauce and melting Provencale cheese in a milk style sesame bun with fries
Chilled Rice Bowl vgn gf 26.00
Brown rice topped with cucumber, pickled radish, red onion, edamame, shredded cabbage,
& crispy shallots in a toasted sesame dressing
Sides
Potato Fries vgn gf with fry sauce. 11.00
Pear & Rocket Salad v gf Rocket, pear, parmesan & pine nuts. 14.00

House Made Hash Brown vgn gf  4.00

Dessert

Tiramisu v 15.00
Coffee soaked Lady Fingers, sweet and creamy Mascarpone & Cocoa powder.

Affogato v gf 15.00

Rich vanilla ice cream, double shot of hot espresso in a chocolate and chopped nut rimmed cup the perfect pick me up.

Brownie v gf 13.00

Rich chocolate & walnut brownie with chantilly cream.

Kids

Ham & Cheese Croissant 13.00

Buttery Croissant filled with ham and melting cheese.

Chicken & Chips 13.00

House made breaded chicken bites with potato fries and ketchup.
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