
 

DRINKS
COFFEE
House blend with milk		  5.0
Single origin long black	 5.0
Mocha	 5.4
Hot Chocolate	 5.0

Matcha latte		  5.5
Tumeric latte	 5.5
Chai latte	 6.0
Tea                                                                 5.0
Iced chocolate		  7
Add ice cream	 +1.5
Iced coffee	 7
Add ice cream	 +1.5
Cold brew	 5.5
Batch brew	 4.5
Soy / Almond / Oat / Coconut / Lactose Free                   +1.0

SMOOTHIES
Mango and coconut milk	 10.5
Blueberry and banana (N)	 10.5

MILKSHAKES 
Chocolate/ vanilla/ caramel/ strawberry/    9.0 
nutella/ espresso (with malt) Add PB +1.0

JUICE
Mango, Apple, Orange	 7.0
	
SOFT DRINK
Coke, Coke zero, Sprite	 4.0

ALCOHOL
Aperol Spritz                                               15.0
Mimosa                                                        11.0
Asahi                                                              9.0
Mojo Prosecco                                            12.0
St Hubert’s Stag Chardonnay                    14.0
Jacobs Creek Pinot Noir                            14.0
Saltram 1859 Shiraz                                   15.0

Sides
Hash browns	         5.5
Bacon	 6.0
Mushroom	 5.5
Haloumi	 6.0
Feta	 4.5
Roasted tomatoes	 5.0
Smashed avo w/ feta	 6.0
Fresh avocado	 6.0
Smoked salmon	     6.0
Sriracha hollandaise                                                  4.0
Extra egg                                                                         3.5
Bowl of chips with aioli                                            9.5        
Pork and fennel sausage                                           6.0
Tomato relish                                                               2.0

10% surcharge weekends
15% surcharge public holidays
Find us at @arloelwood

ALL DAY MENU
TOAST	 	 9.5
Sourdough, multigrain, fruit sourdough	
Gluten free + 2.0

EGGS ON TOAST	 15.5
Poached, scrambled or fried

GRANOLA BOWL	 21.9
Canadian maple toasted granola, acai, 
seasonal fruits, coconut flakes, chia seed, 
sunflower seed, goji berries, pepitas and 
hemp seeds  (V)
Add peanut butter + 1.0
Add Coyo + 3.0

BACON BENNY 	 26.9
Toasted thick cut brioche, streaky bacon, 
salami pangrattato, charred broccolini, two 
poached eggs with sriracha hollandaise 
(GFO, VGO)	

SMASHED AVOCADO	 24.9
Feta, red chilli, pomegranate, charred corn, 
EVOO, toasted sesame seeds on multigrain
(GFO, VO, VG)	
Add egg  + 3.0 | Add bacon/haloumi  + 5.0
  
MISO CHILLI SCRAMBLE	 26.9
Red chilli, mixed herbs, chilli oil, shaved 
parmesan, chives and fried shallots on 
toasted sourdough (GFO, VG)
Add bacon/haloumi + 5.0 	

TURKISH EGGS	 25.9
Spiced labneh, toasted turkish bread, spiced 
butter, charred broccolini, pine nuts, sumac, 
micro herbs and two poached eggs (N, GFO, 
VG) Add bacon + 5.0

BREAKFAST BOWL	 25.9
Smoked hummus, shredded kale, crispy 
chickpeas, buckwheat, organic mixed 
quinoa, feta, roasted sweet potato, charred 
corn, pomegranate, crispy kale, pickled 
fennel with habanero dressing
(VO, VG, GF) Add egg +3.0 | Add chicken +5.5
Add haloumi +5.0

EL - MEX ALMUERZO                        	 25.9
Corn and spinach waffle, smashed pumpkin, 
poached egg, balsamic glaze, micro herbs, 
guacamole, feta, sesame seed and pickled 
red chilli (VG)

PORRIDGE	 22.9
Coconut milk soaked rolled oats, grape fruit, 
toasted coconut flakes, ghee caramelised 
banana, almond butter, blitzed pistachios, 
hazelnuts, chia seeds and maple syrup, 
cooked with whole milk (N, VO, VG)) 
Add Coyo +3.0
GF - Gluten Free | GFO - Gluten Free Option

VG - Vegetarian | V - Vegan | VO - Vegan 
Option | N - Nuts

BEEF BURGER	 27.0
Lettuce, tomato, fried onion, american 
smoked cheese, pickled cucumber and 
home-made burger sauce on a milk bun 
served with fries
Add egg +3.0 | Add bacon +5.0
Add aioli +2.0

CHICKEN BURGER	 27.0
Buttermilk marinated chicken, smoked 
cheese, pickled fennel, jalapenos, coriander, 
slaw and curry mayo on a milk bun served 
with fries
Add bacon +5.0 | Add aioli +2.0

CAULIFLOWER KUS’ KUS 	 25.9
Pearl cous cous, kale, dried raisin, slivered 
almond, roasted cauliflower, beet hummus 
and pomegranate (N, VG, V)
Add chicken + 5.5

CHICKEN KARAAGE	 24.9
Marinated chicken thigh pieces, spices, 
curled endive served with wasabi 
mayo	

SALMON & CORN GAZPACHO	 27.9
Gazpacho, quinoa and crispy rice cake, nori, 
creamy poached salmon, micro herbs, pink 
peppercorn, pickled ginger and sesame oil
(GF)
Add bacon +5.5

ARLO’S BIG BREKKY	 27.9
Eggs your way, grilled tomato, bacon, pork 
and fennel sausage, hash brown on toasted 
sourdough (GFO)
Add mushroom | Add avocado  + 5.0

BUTTERMILK PANCAKES	 25.9
Stacked buttermilk pancakes, bacon, 
caramalised banana, maple syrup, mixed 
berry compote with vanilla icecream or 
whipped espresso butter

CHIMICHURRI CRISPY SPUD	 25.9
Crushed fried spuds, coyo, pomegranate, 
toasted coconut flakes, pinenuts, tossed with 
chimichurri
(N, V, VG, GF)
Add poached chicken +5.5

KIDS
MINI OMELETTE	 11.0
Ham and cheese omelette on sourdough bread

CRUMBED CHICKEN TENDERS	 11.0
With fries 

DIPPY EGGS	 11.5
with toasted sourdough

All food is prepared in a kitchen where nuts, 
gluten and other known allergens may be 
present. Our team and our suppliers take 
cautions to prevent cross contamination, 
however, any product may contain traces. 
If you have a food allergy please make this 

known at the time of ordering.




