
 

All credit and debit cards incur a 1.6% surcharge. Tables of 8 and over incur a 10% discretionary service charge.  
Sunday surcharge 10%. Public Holiday surcharge 15%. 

BREAKFAST 7am – 11.30am 
  

 
 

   

 GRAB AND GO (7am - 10.30am)   

Seasonal fruit, Meredith Dairy sheep milk yoghurt, 
honey and hazelnuts 

22 
  

Light curry mayonnaise eggs on seeded 
sourdough 

10  

Banana muffin with almond streusel  8 
  

Mortadella and melted provolone on milk bun 14  

American biscuits with cream and jam 12   Prosciutto and Swiss cheese on milk bun 12  
Apple pie cinnamon scroll  12 

  
Ham, tomato, lettuce, mozzarella with pistachio 
pesto on roll 

14  

Carrot cake with cream cheese frosting 
and pecan nut candies  

12 
  

Mortadella, hot salami, pickled vegetables, 
lettuce and provolone on focaccia 

14  

Two chips chocolate chip cookies  8.5 
  

Tomato, cucumber, feta, olive and sumac on 
seeded sourdough 

16  

Healthy bowl with spinach, potato, corn, pickled 
vegetables, boiled egg with miso and honey dressing 

24 
  

   

Guacamole, goat cheese, soft boiled egg  
and chilli on seeded toast 

24 
  

   

David Blackmore Wagyu salt beef wrap with Swiss 
cheese and scrambled egg toasted, Reuben-style (TA) 

28 
  

   

Bacon, cheese & egg roll, caramelised onions with 
chipotle mayonnaise and spring onions (TA) 

15 
   

  

Neil’s classic club: chicken, bacon, tomato and aioli on 
seeded sourdough (TA) 
 add salted chilli 

16 
 

2   
   

  
BLAT roll: bacon, lettuce, avocado 
and tomato (TA) 

18 
  

   

4 Cheese caramelized onion toastie 
 add poached egg, ham or both 

19 
5ea   

   

Steak, fried egg, mushy peas, chips  
with Café de Paris butter 

49 
   

   

2 Eggs on toasted seeded sourdough  
poached, soft boiled or scrambled  
add smoked bacon 
 shaved ham 
 roast tomato 
 guacamole 
 housemade hash brown 
 gochujang burnt butter 
 chilli crunch oil 

16 
 

7 
5 
5 
7 
6 
4 
2 

  
   

  
   

  
   

  
   

  

(TA) Dishes can be ordered as take away and added to 
Grab and Go. 

 
   

  

  



 

All credit and debit cards incur a 1.6% surcharge. Tables of 8 and over incur a 10% discretionary service charge.  
Sunday surcharge 10%. Public Holiday surcharge 15%. 

DRINKS MENU 
SEASONAL COCKTAILS  

 
MATCHA  

Bellini 23 
 

Matcha latte  5.5 

Bloody Mary 29 
 

Coconut matcha cream  7 

Mimosa 23 
 

Iced matcha  6 

  
 

Soft serve matcha affogato 12 

COFFEE  
 

  

Espresso  5 
 

Barry’s fresh juices 9.9 

Black 5.5 
 

  

White  5.5 
 TEA BY T TOTALER TEA  

Mocha  5.5 
 

Brewed tea pot 6.5 

Hot chocolate  5 
 

Australian breakfast  

Batch brew  6 
 

French Earl Grey  

Creamy spiked brew (after 10am) 27 
 

Sencha  

Soft serve affogato 
 add Frangelico, Amaretto or Mr Black 

12 
12  

Organic rosy mint  

Iced latte 7 
 

  

Iced long black  6 
 

  

Cold brew  7 
 

  

Iced mocha 7 
 

  

  
 

  

CHAI  
 

  

Prana chai  6 
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