
B R E A K F A S T

E X T R A

L U N C H  F A R E

just 2 free range eggs 9.5
poached, scrambled or fried on
Noisette sourdough / multi

BIG brekkie 17.9
2 eggs, bacon, tomato, spinach,
mushrooms, Italian sausage, relish,
sourdough toast

veg brekkie 16.9
2 eggs, beetroot, avocado, dukkah
goat's cheese, tomato, chilli,
seasonal sprouts, sourdough toast

miss benedict 14.9
poached eggs, leg ham,
hollandaise, sourdough toast

smashed avocado 15.9
w fetta, mint, sunflower seeds,
poached egg, multigrain toast

sweetcorn fritter 17.9
w smoked salmon, dill-caper sour
cream, beetroot relish, poached
egg, rocket
Allow minimum 15 mins

hey bloke 16.9
2 eggs, bacon, Italian sausage,
potato crush, relish, sourdough

chilli scrambled eggs 14.9
Yarra Valley persian fetta, thyme,
chilli, sourdough

smashed pumpkin 16.5
w 2 poached eggs, goat's chevre,
pumpkin seed dukkah, sourdough
toast

ricotta pancakes 15.5
blueberry coulis, lemon curd labne,
pistachios, maple, lemon balm
Allow minimum 15 mins

granola 13.9
housemade mix w coyo, seasonal
fruit, toasted coconut

bircher muesli 12.9
honey labne, macerated citrus
fruits, seasonal berry, almond
flakes

sourdough toast 5.0
jam, peanut butter or vegemite

fruitbread 5.5
sourdough made w figs, raisins,
currants, apricots, orange peel

Please note that during busy
periods we cannot change the

menu or split bills
 Thank you

extra toast / relish / 1 egg 2.0
gluten free toast / fetta
hollandaise

bacon / Italian sausage 3.0
spinach / tomato / mushrooms
goats cheese

potato crush / avocado 4.0

crispy pork belly 4.9
Tasmanian smoked salmon

super salad 14.9
black quinoa, kale, charred corn,
beetroot hummus, broccoli, chilli,
nuts, poached egg, lime, chilli

ham pide 9.5
w vintage cheddar, tomato, rocket

B.L.A.T sandwich 10.5
bacon, lettuce, avocado, tomato,
aioli, sourdough toast
Add relish, fried egg +3

pumpkin pide 11
kalamata olive tapenade, goat’s
chèvre, spinach

steak sandwich 15
scotch fillet, rocket, tomato,
vintage cheddar, onion jam, aioli

chicken sandwich 12.5
tomato, avocado, swiss cheese,
lettuce, lemon mayo. Toasted.

pork belly brioche burger 16.5
pickled cabbage, lettuce, tomato,
shichimi mayo, fries + chilli aioli

crispy chicken burger 15.5
coriander lime slaw, spicy mayo,
onion relish, fries

moroccan lamb burger 16.5
beetroot relish, haloumi, rocket,
tomato, mint yoghurt, fries

bowl of fries 6.0

Please note that during busy
periods we cannot change the

menu or split bills
Thank you



D R I N K S

HOT

Five Senses Coffee 3.8
House Blend (DARK HORSE)
33% Yirgzero Ethiopia, 33% Tiga
Raja Sumatra, 34% La Florencia
Nicaragua

bonsoy +0.5

Nutty Bruce
organic almond coconut milk +0.8

Single Origin 3.8
See grinder or ask staff

Alternative Brew 4.0
4Hr Cold Drip (Filter Roast)

Decaf 3.8
Colombian; Medellin Excelso.
Decaffinated using ‘Indirect
process’

Chamellia organic tea 4.0
English B.fast / Earl Grey / Green
Chamomile / Chai / Lemongrass &
Ginger / Peppermint

hot choc / mocha / chai 3.8
100% natural, dairy & gluten free
powder. 33% cocoa

“another bloody water” 3.0

COLD

coconut water 300ml 4.0

iced coffee / iced chocolate 5.9

milkshake 5.5
chocolate / strawberry / caramel
vanilla

super smoothie 8.5
banana, blueberries, coyo, almond
milk, honey, chia, cocao nibs,
cocnut flakes, ice

BOTTLED

Bruce cold pressed juices 4.3
1. ORANGE
2. APPLE
3. GOLDEN - mango, peach,

passionfruit
4. RED - raspberry, apple, lemon
5. GREEN - spinach, apple, kale,

celery, spirulina, lemon

Phoenix organic fizzies 4.0
1. Cola
2. Lemon Lime Bitters
3. Mineral H2O
4. Lemonade

coke / coke zero 3.0


