
                                          ALL DAY MENU  
 

GF – Gluten free   DF- Dairy free  VEG- Vegetarian  

Split bills by cash or 2% surcharge by credit card. 10% surcharge on public holidays 
 

 
SCAN ME ! 
SEE PHOTOS OF EVERY DISH 
GUEST REGISTER 
 

SOURDOUGH/BANANA BREAD/ FRUIT TOAST                                       7.5 
Butter, jam, vegemite, marmalade, peanut butter. 
 
FREE RANGE EGGS YOUR WAY ON TOAST (MULTIGRAIN OPTION)                      10 
Poached, fried, scrambled. 
 
OATS AND QUINOA PORRIDGE (GF/VEGAN OPTION)                                 16 
Poached pear, mix seeds, seasonal fruit, almond crumble, maple syrup. 

>Soy/almond milk add 2.00 
 
CHLOE’S FRENCH TOAST (GF Option)                                             18.5 
Cinnamon brioche, caramelized banana, seasonal fruit, passion fruit custard, almond crumble.  
  >Add bacon 4.5 
  
MUSHROOM ON TOAST (GF Option)                                             19.5 
Garlic and herb roasted mix mushroom, lemon ricotta , rocket, halloumi, fried enoki,  
salsa verde, poached egg, truffle oil.  

>Add sausage or bacon 4.50 
 
BREAKFAST CLAYPOT                                                          19.5 
Pork schnitzel, steamed rice, seasonal greens, chilli and spring onion relish, abalone glaze, marble 
egg, daikon. 
 
RED CHILLI SCRAMBLED EGG (VEG/GF OPTION)                                     19.5 
Sourdough, crispy bacon, feta, spring onion, chilli, romesco sauce.     

 >Add potato rosti 4.0 
 
AVOCADO BRUSCHETTA (VEGAN/ GF/DF OPTION)                                   18.5 
Multigrain toast, feta, mix seeds, cherry tomato, poached egg, radish, mojo verde . 

>Add bacon 4.50 
 

FOR KIDS                                                                     
Scrambled egg and bacon / Pancake with fruit and maple syrup                        9.0 
Cheesy eggs sliders with relish (choice of bacon or salmon)                           9.0 
Crumbled chicken strips and chips                                                12.0                          

 

EXTRA 
Toast/Gluten free bread/Fresh chilli                                            2.0 
Free range egg/Wilted spinach/Grilled tomato/Feta/Halloumi/ Hollandaise/Relish       3.0 
Mushroom/Potato rosti /Zucchini fritter                                        4.0 
Half Avocado/Smashed avocado/Bacon/Chicken sausage                          4.5 
Grilled chicken/Chorizo                                                      5.0 
Smoked salmon/Pork belly                                                   6.0 

 
 
RAMEN                                                                      19 
Pork belly, soft marble egg, mixed Asian mushroom and dashi broth, pickled ginger,  
roasted seaweed, sweet corn. 
  >Add extra pork belly 6.0 
                                                                    
SMOKED SALMON WITH FRESH SALAD (GF)                                       21.5 
Mango chilli jam, potato rosti, poached egg, beetroot, dill, rocket, fennel and fried capers.    
 
CHLOE’S BENNY (CHOICE OF SPICED PORK BELLY OR SMOKED SALMON)               20 
Poached eggs, toasted bread, apple slaw, citrus hollandaise, chilli peanut crumble. 
 
BIG BREAKFAST                                                               22 
Eggs your way, toast, chicken sausage, rosti, spinach and  
relish. 
 
ZUCCHINI AND QUINOA FRITTERS (GF/ DF/VEG OPTION)                             19.5 
Bacon, pesto mayo, avocado salsa and a poached egg.  
 
BAKED BEANS (DF OPTION)                                                     18.5         
Sourdough, house made spiced mix beans ragout, spinach, feta, free ranged eggs. 
  >Add chorizo 5.0 
 
SUPER BOWL (VEGAN/GF OPTION)                                                22 
Quinoa, brown rice, edamame, cherry tomato, broccoli, roasted pumpkin, pickled carrot, spinach, 
Smashed avocado, corn chips and soy sesame dressing. 

>Add grilled chicken 5.0 / smoked salmon 6.0      >Add egg 3.0 
 
MOROCCAN LAMB SALAD (GF/DF OPTION)                                        19.5 
Moroccan spiced pulled lamb, roasted pumpkin salad, tatziki, dukkha.  
 
GRILL SALMON AND SOBA NOODLE                                               22.5                                         
Soba noodle salad, grilled salmon, soy sesame dressing, shallot and seaweed crumbs, 
teriyaki glaze.  >Add egg 3.0 
 
 
TRUFFLE TOASTY                                                              18.5  
Parmesan crusted rustic white bread, truffle mushroom mornay, parmesan herb chips  
and aioli.  >Add bacon 4.50 
 
REUBEN SANDWICH                                                            18 
Sourdough, roasted beef brisket, sauerkraut, BBQ sauce, torched cheese. 
 
KOREAN CHICKEN BURGER                                                      19.5  
Crumbled chicken thigh fillet, kimchi, kimchi mayo, ice burger, Asian slaw and chips.  

   >Add bacon 4.50 

CHIPS with rosemary salt, aioli and ketchup.                                        9.0 


	Sourdough, roasted beef brisket, sauerkraut, BBQ sauce, torched cheese.

