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ALL DAY T0 ORDER

SOURDOUGH TOAST 10

Served with Pepe Saya butter & choice of condiment

GRANOLA BOWL 16

House-made cinnamon maple granola with yoghurt, seasonal fruit,

poached pear, roasted almonds & chia with side of milk

TWO EGGS YOUR WAY 16

Poached, fried or scrambled +1, served with sourdough toast & Pepe Saya butter

Add bacon or smoked salmon +8

AVOCADO BRUSCHETTA 22

Oven roasted cherry tomatoes, cvocodo, fetaq, smoked tomato chu’rney,

poached egg, za'atar & balsamic glaze on sourdough

CRAB SCRAMBLED EGG CROISSANT 26

Blue swimmer crab scrambled eggs with mascarpone, XO hollandaise,

bonito flakes on a toasted croissant

EGGS FLORENTINE 24

Pumpkin hummus, roast mushroom, wilted spinqch, gri||ec| halloumi,

poached egg, pesto & dukkah on rye sourdough

FRENCH TOAST 22

With seasonal fruit, Canadian maple syrup and vanilla mascarpone

FRUIT PLATE 16

Seasonal fruit




LIGHT BITES

HAM, CHEESE & TOMATO TOASTED SANDWICH

HAM & CHEESE CROISSANT

AVOCADO ON TOAST

SANDWIGHES / WRAPS (on display)

SWEET TREATS

BANANA BREAD WITH BUTTER

MUFFIN

BUTTERBOY GOOKIES (on display)

SELECTION OF CAKES (on display)

SIDES

POACHED EGG
AVOCADO

SMOKED SALMON
GRILLED HALLOUMI
BAGON
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SANDWICHES

PROSCIUTTO FOCACCIA

Provolone cheese, prosciutto, |e’r’ruce, tomato & pesto

SARDINIAN FOCACCIA

Mortadella, Swiss cheese, semi-dried tomato, lettuce & pesto

HARISSA CHICKEN SOURDOUGH

Marinated chicken breast, avocado, lettuce, roast capsicum & aioli

SMOKED SALMON SOURDOUGH

Salmon, cream cheese, capers, pickled onion, lettuce & cucumber

REUBEN

Swiss cheese, pickled red cabbage, pastrami, gherkin & dijonnaise

VEGE FOCACCIA

Spinach, grilled halloumi, avocado & roast capsicum

14




BRUNCH

TUNA NIGOISE

quy cos |e’r1‘uce, green loeqns, cherry tomatoes, kalamata olives
boiled egg, cucumber & capers with a French vinaigrette

FROM 10.00AM

24

, tuna,

CHICKEN PROVENGAL SALAD

Marinated chicken breast, roast capsicum, cherry tomatoes,
mixed leaf salad, olives & vinaigrette

21

SPICED PUMPKIN & CHICKEN SALAD

Danish feta, pumpkin, chicken, bqby spinach, rocket, almonds,
cucumber ribbons & honey lemon dressing

Add halloumi +7

21

SALMON TERIYAKI BOWL

Brown rice, pickled cabbage, avocado, seaweed, lettuce, slaw &
sesame seeds with teriyaki Tasmanian salmon

26

KING PRAWN & CRAB MEAT LINGUINE

28

Prawn & crab meat cooked with garlic, chilli oil, cherry tomatoes,

white wine & rocket

PRAWN ROLL

Dressed prawns in our signature seafood sauce with crisp cos lett
in a warm brioche bun

uce




FRESH GOLD PRESSED JUIGE

ORANGE 10
GREEN 12
Celery, spinach, cucumber, apple & mint

HOUSE MADE LEMON ICED TEA WITH MINT 8.5
BANANA 12
Banana, date, cacao, honey, yoghurt & almond milk

WILD BERRY 12
Blueberry, raspberry, blackberry, banana, date, apple juice & natural yoghurt
MILKSHAKE 12
Vanilla / Chocolate / Caramel / Strawberry

ALTERNATIVE MILKS [.5

Almond / Oat / Soy / Coconut / Lactose Free




HOT

REG LGE
ESPRESSO 4.0
MACHIATTO 4.5
PICCOLO 4.5
MAGIC 6.2
LONG BLACK / AMERIGAND 2.9 6.8
LATTE / CAPPUGCINO / FLAT WHITE 9.9 6.8
DECAF / EXTRA ESPRESSO SHOT 0.7
BATCH BREW 6.5
Filter Coffee / Single Origin
HOT CHOCOLATE 9.9 6.8
MOCHA 6.6 7.5
MATCHA LATTE 2.9 6.8
ALTERNATIVE MILKS 0.8 I.0
Almond / Oat / Soy / Coconut / Lactose Free
SYRUPS 0.5

Vanilla / Caramel / Hazelnut




CHAI MENU

REG LGE
CHAI LATTE 9.9 6.8
Sweet chai syrup & steamed milk
DIRTY CHAI 6.6 175
Chai Latte with espresso shot
CHAI TEA 1.5
Chai Tea & hot water
STICKY GHAI 10
Honey infused Chai Leaf Tea & steamed milk
ALTERNATIVE MILKS 0.8 1.0
Almond / Oat / Soy / Coconut / Lactose Free
SYRUPS 0.5

Vanilla / Caramel / Hazelnut




TEA

ENGLISH BREAKFAST / EARL GREY / GREEN / CHAMOMILE / 1.5
PEPPERMINT / LEMONGRASS & GINGER / GHAI

SILVER MOON 10
Green Tea accented with a grand berry & vanilla bouquet.

Suave, with just a hint of spice.

FRENCH EARL GREY 10
A fragrant variation of the great classic, this black tea has been

delicately infused with citrus fruits & French blue cornflowers.

ENGLISH BREAKFAST 10
This classic was originally blended as an accompaniment to the

traditional English breakfast. Strong & full-bodied with light floral

undertones, this broken-leaf black tea is perfect with morning toast.

PARIS - SINGAPORE 10
A distinguished green tea enhanced with fragrant cherry blossoms

& red fruits. A sensual & sweet tea of reminiscence.

GRAND WEDDING 10
Black tea is blended with sunflowers & breathtaking exotic fruits.

1837 GREEN 10
Aromatic green tea blend of TWG Tea's signature 1837, lofty fruit

& flower bouquet, red fruits & caramel, perfect paired with desserts.

GEISHA BLOSSOM 10
Elegant & highly refined, this green tea is refreshing with ripe southern fruits

infused into a fragrant cup that will calm & appease after a day’s disruptions.
JASMINE QUEEN 10

Intoxicating jasmine flowers enhance the sparkling elegance of this
delicately fashioned green tea.




FLOWERING TWG TEA

TEA COMPOSITION WILL BLOOM IN THE TEAPOT
IMPERIAL ROSE

A truly majestic tea under the clouds. Only the rarest white tea
is handcrafted into a precious bouquet of roses.

14

RISING STARS

Elegant black tea leaves are handcrafted & shaped into
a bouquet of jasmine flowers.

14

CROWN JEWEL

Precious white tea leaves are handcrafted into a bouquet of pink amaranth.

14

FIRST KISS

Beautiful white tea leaves are handcrafted into a bouquet of hibiscus
& amaranth blossoms.

14

EMERALD SUN

Delicate green tea leaves are handcrafted into a chrysanthemum bouquet,
elegant & refined.

14




IGED COFFEE & DRINKS

COLD BREW 1.5
Single Origin

ICED LONG BLACK / ICED AMERIGAND 1.5
ICED CAFE LATTE 8.5
ICED CHOCOLATE 8.9
ICED MOCHA 9.5
ICED CHAI LATTE 8.9
ICED DIRTY CHAI 9.2
ICED MATCHA LATTE 8.9
ALTERNATIVE MILKS 1.5

Almond / Oat / Soy / Coconut / Lactose Free

BOTTLE DRINKS
SPARKLING WATER 2soml & 1L 10
STILL WATER 2soml 8 1L 10

COKE / COKE ZERO / SPRITE

1




EXPERIENGE
COFFEE.




