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Free Range Eggs (V, GA, DA) 16
Fried, Poached or Scrambled on ciabatta

Little h Granola (VA) 21
Vanilla yoghurt panna cotta, fresh fruits, honey

Avocado Toast (V, GA, VGA) 23
Smashed avocado, house made hummus, blistered cherry
tomatoes, dukkah, fried capers on ciabatta

+ poached egg 4

Chilli Scramble (V, GA, DA) 24
Scrambled eggs, whipped feta, chilli oil, dill on ciabatta
+chorizo 6.5

Brekkie Burger (GA, VA) 19
Maple bacon, fried egg, cheese, spinach, tomato, garlic
mayonnaise on brioche bun

Turkish Eggs (V, GA) 23
Garlic yogurt, aleppo pepper, dill, two poached eggs,
chilli maple, ciabatta

Truffle Mushroom Toast (V, GA) 25
Brioche toast, whipped fetta, mushrooms, truffle oil,
poached egg, Aleppo pepper

Mushroom + Halloumi Toastie (V, GA) 21
Thick cut sourdough, mushrooms, halloumi, basil pesto

Bubble + Squeak (GA) 24
Panfried potatoes, cabbage, bacon, chorizo, spinach, red

onion, carrot, sourdough, sriracha hollandaise, poached
egg

Croquettes (V) 25
Sweet potato, corn, coriander croquettes, two poached
eggs, chilli maple, garlic mayo

Breakfast Quesadilla (V) 23
Filled with house made beans, corn, topped with cheese,
sour cream, smashed avo, jalapefios

+chorizo 6.5 + poached egg 4

Tiramisu French Toast 25
Brioche toast, Savoiardi biscuits, mascarpone, cocoa,
espresso anglaise

Pavlova Pancakes 25
Coconut pancakes, mascarpone, meringue, banana, kiwi
fruit, seasonal berries, passionfruit syrup

Big H (VA) 29.5

Eggs your way, bacon, mushrooms, chorizo, house beans,
spinach leaves, house made hash brown, ciabatta

Eggs Benedict

House made hash browns + bacon 26
Smoked salmon + spinach 26
Southern fried chicken + avo smash 28
Burrata Salad (V, G) 19.5

Cucumber, green grapes, burrata, dill, olive oil, lemon zest
+ prosciutto 5.5 + ciabatta 2.5

Cheeseburger 23
House made beef patty, double cheese, mustard, pickles,
onion, tomato sauce & shoe string fries

+bacon & egg combo 7.5

Breakfast Gnocchi (VA) 26
Crispy ricotta gnocchi, chorizo, mushroom, spinach,
parmesan, poached egg

Rueben Sandwich (GA) 23
Corned beef, thick cut sourdough, coleslaw, creamy
mustard sauce

Additions + Sides
vegemite / jam / butter 1.5
hollandaise / toast / GF Toast (1) 2.5
egg; fried / poached (1) 4
scrambled egg 7.5
mushrooms / beans / spinach 5.5
house made hash-brown 6
halloumi / avo smash / bacon / chorizo 6.5
smoked salmon 7.5
shoe string fries 8
Dietaries: Alternatives available:
Vegan = VG Vegan = VGA

Vegetarian =V
Gluten free =G
Dairy Free =D

Vegetarian = VA
Gluten free = GA
Dairy Free = DA
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THE LITTLE ONES SMOOTHIES 95
Milk + cookie 6 TROPICAL FRUIT - mango, orange, passionfruit
. WATERMELON COOLER - watermelon, strawberries, mint,
Babychino 2
) ) ) tropical juice, honey
Happy little h vegemite (2 slices) 7
. CHOC BANANA - banana, chocolate, peanut butter,

Kids eggs your way 12 honey, milk

Pancake, strawberries, yoghurt, maple syrup 12 + protein 1

Cheeseburger slider + fries 12 MIXED BERRIES - berries, banana, milk, vanilla

Juice box 3.5
COLD PRESSED JUICES 8.5
STRAIGHT ORANGE made with chittering oranges

COFFEE reg lge SPARK apple, pineapple, strawberry, lime

Espresso / Short Macchiato 4 GREEN A+ apple, celery, cucumber, cos lettuce, kale

Flat White / Cappuccino / Latte 49 5.4 lemon, parsley

Long Macchiato 5.2 5.6

Mocha 52 5.6 ICED

Hot Chocolate 4.9 5.4 Straight Cold Brew 62

Long Black 5.2 56 Iced Latte / Mocha / Choc / Black / Matcha / Chai 6

Chai / Dirty Chai/ Matcha / Turmeric 53 5.7 +ice cream 15
Tropical Sky Iced Tea 8

Alternative Milk 1

Soy, Aimond, Oat, Lactose Free, Thickened Cream SPECIALITY DRINKS 95

Extra Shot +, Decaf 7 Iced Strawberry Matcha

Syrups (vanilla / hazelnut / caramel) 1 Iced Tiramisu Latte
Tiramisu Affogato

TEA

Takeaway 5.2 MILKSHAKE )

Dine in Pot 5.2 Caramel, Chocolate, Strawberry, Vanilla, Banana

English Bfast, Earl Grey, Chamomile, Spring Green,

Peppermint, Lemon Grass & Ginger, Spiced Chai SOFT DRINKS / OTHER
Coca Cola (original, zero) 4.6
Sprite 4.6

PUPPYCHINO 6 Still Water 4
Sparkling Water 250 ml 4
Cascade Lemon Lime Bitters 4.6

For special dietary requirements or allergy information, please speak with a member of our team before ordering. Although we endeavor to do so, we
cannot guarantee that any of our dishes are allergen free or fulfil dietary requirements due to possible cross-contamination during production.

We welcome our guests to bring cakes on their visits to help celebrate any occasion! Cakeage fees apply. Please speak directly to our team to discuss
charges, storage and serving requirements.

All Day Brunch, 7am - 2:30pm



