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S M L G

C o f f e e
Short Black  |  Piccolo  |  Macchiato 
Long Black  |  Cappuccino  |  Flat White  |  Latte  |  Chai Latte 
Hot Chocolate  |  White Chocolate
Mocha 
Affogato 
Babyccino with marshmallow
Double Shot  |  Decaf  |  Soy   |  Almond Milk
Vanilla Flavour  |  Caramel Flavour  |  Hazelnut Flavour 

Te a
English Breakfast  |  Irish Breakfast  |  Earl Grey  |  Strong Russian
Chai Rocks  |  Pure Green  |  Green and Jasmine  | Peppermint
Chamomile  |  Ginger and Lemon Grass
Soy or Almond Milk 
Pot of any tea
Refill of boiling water

C o l d  D r i n k s
Iced Long Black  |  Iced Latte  |  Iced Coffee  |  Iced Chocolate  |  Iced Moc

ha 

M I L K S H A K E S  Chocolate  |  Vanilla  |  Strawberry  |  Caramel  |  Banana 
S M O OT H I E S  Mixed Berries  |  Honey Banana 
F R A P P É S  Coffee  |  White Chocolate  | Chocolate Oreos | Tim Tams 

|  
Espresso Mocha 

Soy or Almond Milk 

7

TO A S T  Sourdough | Raisin | Multi grain | Gluten - Free | with your choice of spreads and butter (v) (gf )
TO A S T E D  B A N A N A  B R E A D   
B A C O N  A N D  E G G  R O L L  with 2 fried eggs, bacon and BBQ sauce
S M A S H E D  AV O C A D O  on sourdough with balsamic reduction and Persian feta (v)
E G G S  O N  TO A S T E D  S O U R D O U G H  with your choice of 2 eggs Poached  or Fried
H O U S E  M A D E  M U E S L I  with yoghurt and berry compote
H A L O U M I  B R U S C H E T TA  Poached eggs and avocado
B R E K K I E  B U R G E R   Fried eggs, bacon, hash brown, avocado and BBQ sauce
O P E N  O M E L E T T E  Chilli prawns and feta cheese
E G G S  B E N E D I C T  Poached egges on sourdough and creamy hollandaise sauce (with ham or salmon)
B I G  B R E A K F A S T  Fried, poached or scrambled eggs, 2 rashers of bacon, grilled tomato, 
sautéed mushrooms, grilled chorizo and mixed leaves

Additional Sides
Avocado  |  Bacon  |  Haloumi   |  Hash Browns (gf )

|

3.8
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A l l  D a y  B r e a k f a s t
TO A S T E D  B A N A N A  B R E A D

TO A S T  Sourdough | Raisin | Multi grain | Gluten - Free | with your choice of spreads and butter (v) (gf )
B A C O N  A N D  E G G  R O L L  with 2 fried eggs, bacon and BBQ sauce
S M A S H E D  AV O C A D O  on sourdough with balsamic reduction, cherry tomatos and Persian feta (v)
E G G S  O N  TO A S T E D  S O U R D O U G H  with your choice of 2 eggs Poached  or Fried
H A L O U M I  B R U S C H E T TA  with poached eggs and avocado

Additional Sides
Avocado  |  Bacon  |  Haloumi   |  Hash Browns (gf )

L u n c h  [  F R O M  1 1 : 0 0 A M  ]

V E G G I E  B U R G E R  confit field mushroom, haloumi, avocado and harissa mayo served with chips, 
C R I S P Y  F R I E D  C H I C K E N  B U R G E R  sriracha mayo and pickled onions served with chips
A N G U S  B E E F  B U R G E R  American cheese and homemade bbq sauce, served with chips
F R I E D  W H I T I N G  B U R G E R  Tartar Sauce and pickles  
TA N D O O R I  C H I C K E N  W R A P  with tatziki, chips and salad
C R I S P Y  P O R K  B E L LY  A N D  P R AW N  S A L A D  wombok, cashew and chilli caramel dressing
R O A S T  P U M P K I N  A N D  P E R S I A N  F E TA  S A L A D  with jobs tears, crispy chickpeas and mustard dressing
H A L O U M I  A N D  R O A S T E D  C A U L I F L O W E R  S A L A D  served with salad and chips
B AT T E R E D  F L AT H E A D  with chips, garden salad and house made tartare sauce 

J A PA N E S E  L O A D E D  F R I E S  with wasabi mayo, fried onion eschallots, sesame seeds and furikake

H OT  C H I P S  with aioli or tomato sauce
P OTATO  W E D G E S  with sour cream and sweet chilli sauce
 

F o r  T h e  K i d s  From 11am
B AT T E R E D  F L AT H E A D  with chips, garden salad and house made tartare sauce
C H I C K E N  N U G G E T S  ( 5 )  with chips

T r a d i t i o n a l  W o o d f i r e  O v e n  P i z z a  [  W E E K E N D S  O N L Y  ]

G A R L I C  with herb oil
M A R G H E R I TA with tomato, mozzarella and basil 
T R O P I C A N A  ham and pinapple on a tomato base
B B Q  C H I C K E N  Sauteed mushrooms, parmesan cream and harrisa mayonaise
M E AT  L O V E R S  Double smoked ham, chorizo, salami, bacon and house made bbq sauce

W h a t s  I n  T h e  W i n d o w
C H I C K E N ,  C H E E S E  A N D  T O M A T O  F O C A C C I A  

H A M ,  C H E E S E  A N D  T O M A T O  F O C A C C I A  

C H E E S E  A N D  T O M A T O  C R O I S S A N T

H A M ,  C H E E S E  A N D  T O M A T O  C R O I S S A N T
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S M L G

C o f f e e
Short Black  |  Piccolo  |  Macchiato 
Long Black  

|  Cappuccino  |  Flat White  |  Latte  |  Chai Latte 

Hot Chocolate  |  White Chocolate
Mocha 
Affogato 
Babyccino with marshmallow
Double Shot  |  Decaf  |  Soy   |  Almond Milk  |  Oat Milk
Vanilla Flavour  |  Caramel Flavour  |  Hazelnut Flavour 

Te a
English Breakfast  |  Irish Breakfast  |  Earl Grey  |  Strong Russian
Chai Rocks  |  Pure Green  |  Green and Jasmine  | Peppermint
Chamomile  |  Ginger and Lemon Grass
Refill of boiling water

C o l d  D r i n k s
Iced Long Black  |  Iced Latte  |  Iced Coffee  |  Iced Chocolate  |  Iced Mocha  |  Iced Chai Latte  
M I L K S H A K E S  Chocolate  |  Vanilla  |  Strawberry  |  Caramel  |  Banana 
S M O OT H I E S  Mixed Berries  |  Honey Banana 
F R A P P É S  Coffee  |  White Chocolate  | Chocolate Oreos | Tim Tams |  Espresso Mocha 
Soy, Almond Milk or Oat Milk 
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