
SNACKS 
 

Banana bread     6 

Ham & cheese croissant   7 

Battered chips     7 

Sweet potato chips    7 

 

SIDES 
 

Feta     4 

Chorizo 

Blistered tomatoes 

Smoked bacon 
 

Avocado    5 

Mushrooms 
 

Hash brown   6 

 

 
 

 
 

TOAST gfo       8  
Your choice of Brasserie Bread sourdough, fruit 

toast or gluten free toast w condiments 
 

BREKKY BURGER vo    16 
Bacon, tomato, avo, house made hash brown, 

fried egg w Swiss cheese, BBQ Teriyaki sauce on 

brioche 
 

LAVENDER PANNA COTTA  16 
Panna cotta w blueberry jelly, raspberry 

compote, granola, white choc leaves, optional 

milk on the side 
 

AVO SMASH v vgo gfo    18  
Smashed avo served on sourdough, pickled 

radish, cucumber, cherry tomato, whipped feta, 

coriander and dukkah 
 

DESAYUNO QUESADILLAS vo 17 
Mexican sandwich with scrambled eggs, 

guacamole, smoked bacon, mozzarella, corn, 

charred capsicum, pressed in a soft tortilla w 

fresh Pico de Gallo 
 

BOBA FRENCH TOAST v   18 
Brioche, whipped earl grey mascarpone, organic 

panella syrup, pearls, almond flakes 
 

BIRD’S NEST       21 
Fried soft boiled eggs on enoki mushroom, dill 

cured salmon, spring onion cream cheese, 

grilled Portobello, and miso ginger dressing 

EGGS BENEDICT     20 
Maple cured bacon, house made hash brown, 

asparagus, thyme and burnt butter hollandaise 
 

MUSHROOM MEDLEY v   20 
A medley of shiitake, enoki & Portobello 

mushrooms, crispy kale, parmesan infused 

polenta w a side of mushroom broth 
Add poached egg +2 

 

- 

 
11am onwards 
 

AUTUMN SALAD vo vgo   20 
Roasted eggplant, carrot, cannellini beans, kale, 

cherry tomato, topped with grilled chicken, miso 

dressing 
 

FRIED CHICKEN WAFFLES  21 
Juicy fried chicken w Gochujang, honey butter, 

purple cabbage, spring onion & pickled radish 
 

SOBA NOODLE SALAD   22 
Warm soba noodle salad with edamame, 

furikake, radish, pickled bamboo shoot, topped 

with poached salmon, soy onion dressing 
 

DUCK GNOCCHI     24 
Handmade gnocchi with braised duck leg in 

Kombu broth, shallot butter, peas, mushrooms, 

tempura seaweed

 

EGGS ON TOAST     11  
Your choice of poached, fried or scrambled (+2) free range eggs on toast 

  
 

 
 

 

 
 

 
 

 
 

 
 
 
 

 
 
 

v - vegetarian | vg - vegan | gf – gluten free | o - option available                          Kitchen closes at 2pm 

 



COFFEE 

ONA COFFEE 

 

WHITE            

  

BLACK BETTY    4 

Smooth chocolate, wafer 
 

RASPBERRY CANDY    5 

Stewed mixed berries 

 

Large        1 

Decaf    .5 

Bonsoy / Almond / Oat    .5 

 

BLACK     4.5   
 

Rotating Single Origin by ONA Coffee 

   
BATCH BREW     4 
 

POUROVER 

  
Featuring a premium selection from  

ONA Coffee & Bredda Coffee, ask one  

of our friendly staff for our extended  

coffee menu    

- 
 

KALI 33% HOT CHOCOLATE  4 
 

MOCHA    4.5 
 

CALMER SUTRA CHAI    5 
 

CHOCOLATE CHAI    5.5 
 

ASAHINA MATCHA LATTE  5 

 
 

COLD DRINKS 
 

NEAPOLITAN    8 
 

ICED LATTE    5 
 

ICED FILTER    6 
 

ICED CHOCOLATE    5 
 

ICED MOCHA    5.5 
 

ICED CHAI    6 
 

ICED CHOCOLATE CHAI   6.5 
 

ICED ASAHINA MATCHA  6 
 

ESPRESSO TONIC    7 
 

ICED FILTER    6 

TEA 
 

CHAMELLIA ORGANIC  4.5 

TEAS  
 

English Breakfast 

Earl Grey 

Lemongrass & Ginger 

Peppermint 

 

 
 

BEVERAGE 
 

MILKSHAKES     7 
 

Raspberry Candy Espresso 

Malt & Cookie 

Milo 

 

NECTAR COLD PRESSED 5 

JUICES 
 

Orange  

Apple  

Tropical 

 

REMEDY KOMBUCHA  6 
 

Apple Crisp 

Ginger Lemon 

Peach 

Wild Berry 

 

SPARKLING JUICES   5 
 

Blood Orange 

Grapefruit 

Blackcurrant 

 

ORGANIC SODAS   5 
 

Karma Cola 

Lemonade 

Lemmy, Lime & Bitters 
 

- 
 

STILL WATER    4 

Addwater 535ml 
 

SPARKLING WATER    4 

Calm & Stormy 300ml 


