
SEE OUR SPECIALS BOARD

MENU

BUILD YOUR OWN -
EGGS ON TOAST $12
POACHED/FRIED/SCRAMBL
ED ON VIENNA
SOURDOUGH {V} {GFA}

EXTRAS
EXTRA EGG, HOLLANDAISE, GOATS CHEESE & TOMATO - $4
EACH SPINACH & FETTA - $4 EACH BACON, POTATO
ROSTIES, HALLOUMI, AVOCADO,SMOKED SALMON &
MUSHROOMS - $5 EACH

FRUIT TOAST $8 ADD
GOATS CHEESE +$3 {V}

BUTTERED TOAST $6.5 W/
STRAWBERRY JAM OR VEGEMITE

SMASHED AVOCADO $19
SMASHED AVO WITH SPICED CHICKPEAS,
CORIANDER, PERSIAN FETTA, HEIRLOOM TOMATOES,
ON GRAIN SOURDOUGH ADD POACHED EGG +$4
{V} {GFA}

CHILLI SCRAMBLED $20
SCRAMBLED EGGS WITH SPRING ONION,
SPINACH, FRESH CHILLI & GRANA PADANO ON
GRAIN SOURDOUGH {V} {GFA}

ADD BACON +$4

COUNTRY BREAKFAST $24
2 FRIED EGGS, BACON, ROAST TOMATO AND
POTATO ROSTIES ON SOURDOUGH {GFA}

SMOKED SALMON DELIGHT $23

TASMANIAN SMOKED SALMON, AVOCADO, SCRAMBLED EGGS,
WITH SPINACH, SPRING ONIONS, GOATS CHEESE ON VIENNA
SOURDOUGH {GFA}

EGGS BENEDICT $20 (TILL 12PM)

ADULTS PANCAKES $20
COCONUT & ALMOND CRUMBLE, MASCARPONE, ORANGE
REDUCTION, FRESH STRAWBERRIES

POACHED EGGS, SAUTEED SPINACH, HOLLANDAISE ON
SOURDOUGH 

CHOICE OF BACON OR HAM OR SALMON OR
MUSHROOMS {GFA}

EGG BACON CHEESE SANDWICH $14
FRIED EGG, BACON, AGED CHEDDAR CHEESE, SPINACH, TOMATO
RELISH & AIOLI ON TURKISH LOAF {GFA}

BIRCHER MUESLI $17.50

JAP PUMPKIN COOKED IN MILD SPICES, MARINATED FETA, BEETROOT
HUMMUS, POACHED EGGS ON SOURDOUGH

CHIA SEEDS. COCONUT, ALMONDS, RAISINS, PISTACHIO & FRESH BERRIES

SMASHED PUMPKIN $21

́

KIDS MENU

KIDS PANCAKE $9
1 PANCAKE WITH VANILLA ICE-
CREAM, STRAWBERRIES & MAPLE
SYRUP {V}

KIDS EGG AND BACON $7 FRIED
EGG & BACON ON TOAST {GFA} KIDS TOASTIE $8

HAM, CHEESE &
TOMATO

BOWL OF FRIES $9

15% public holiday Surcharge 
FOOD ALLERGIES- please be advised that food prepared here may contain
dairy, egg, wheat, soybean, nuts, seafood, fungi, sesame SEEDS, ETC.
THE DECISION TO CONSUME A MEAL IS THE RESPONSIBILITY OF THE DINER.



COFFEE
WE PROUDLY USE ZEST COFFEE, A SMALL LOCAL BOUTIQUE COFFEE
ROASTER. OUR HOUSE BLEND HAS NOTES OF ENGLISH TOFFEE,
APRICOT, CARAMELISED ORANGE AND MALT CHOCOLATE. 

KIDS DRINKS
KIDS HOT CHOCOLATE $3.5 BABYCHINO $2
KIDS MILKSHAKE $6.50
COLD DRINKS
MILKSHAKE $8
(CHOCOLATE/VANILLA/CARAMEL/STRAWBE
RRY) ICED COFFEE/CHOCOLATE $7 ICED
LATTE/LONG BLACK $5

ZEST SPECIALITY LOOSE LEAF TEAS $5

ADD SYRUPS: VANILLA/CARAMEL/HAZELNUT $0.50 HOT

CHOCOLATE & CHAI

HOT CHOCOLATE/CHAI LATTE/ MATCHA LATTE $4.20
MUG +$1

SMOOTHIES $8.5

LATTE/CAPPUCCINO/FLAT WHITE/MOCCA/LONG BLACK $4.20
MUG +$1 LONG MACCHIATO/DOUBLE ESPRESSO $4.20
ESPRESSO, MACCHIATO/PICCOLO $4 EXTRA SHOT $0.50 

ENGLISH BREAKFAST/EARL GREY/PEPPERMINT/GREEN/LEMONGRASS
AND GINGER

BERRY BELOVED
BLUEBERRIES, STRAWBERRIES, BANANA, RASPBERRIES
DETOX
DATES, BOYSENBERRIES, BLUEBERRIES, BANANAS

MILK OPTIONS
FULL CREAM/LIGHT
BONSOY +$0.50
MILKLAB ALMOND
MILK +$0.50

DRINKS

SEE OUR SPECIALS BOARD

15% PUBLIC HOLIDAY SURCHARGE

FOOD ALLERGIES- please be advised that food prepared here may contain
dairy, egg, wheat, soybean, nuts, seafood, fungi, sesame SEEDS, ETC.
THE DECISION TO CONSUME A MEAL IS THE RESPONSIBILITY OF THE DINER.



GRILLED CHICKEN BURGER $21
MARINATED IN HOTSAUCE, SALAD, JALAPENOS, AVOCADO, AIOLI,  &SIDE
OF FRIES
HOMEMADE BEEF BURGER $21
BACON, AGED CHEDDAR, LETTUCE, TOMATO, AIOLI, TOMATO RELISH,
& SIDE OF FRIES

SANDWICHES
HOUSE MARINATED CHICKEN, CHEESE & AVO SANDWICH $16
CHICKEN, SALAD LEAVES, AVOCADO, CHEESE, AIOLI
BLT $14
BACON, LETTUCE, TOMATO, TOMATO RELISH, AIOLI ON VIENNA SOURDOUGH
ROAST VEG SANDWICH $16
SALSA VERDE, ROASTED SEASONAL VEGETABLES, SPINACH & GRILLED HALLOUMI.{V} {GFA}

 

SLOW ROASTED LAMB SHOULDER $26
MINT, BABY PEAS, ROCKET, PARSLEY, RADICCHIO, GRANA PADANO AND
TOASTED ALMONDS

SEAFOOD LINGUINE   $29
 SQUID, PRAWNS, SCALLOPS, SPINACH,  GARLIC & CHILLI IN
A CREAMY WHITE WINE SAUCE(GFO)

MUSHROOM BRUSCHETTA $21
ROASTED MUSHROOMS IN BALSAMIC AND GARLIC,
ROCKET, FRESH BASIL, TRUFFLE OIL & GOAT’S CHEESE
{V} {GFA}

KALE & CAULIFLOWER SALAD $23
CAULIFLOWER PUREE, TUSCAN MIXED KALE, PEARL COUSCOUS, 
MISO DRESSING, FRIED CAULIFLOWER [VG] 

LUNCH


