
 M E N U



E X T R A / C H A N G E  T O
OAT MILK / ALMOND MILK / SOY MILK /
LACTOSE FREE MILK
VANILLA SYRUP/CARAMEL
SYRUP/HAZELNUT SYRUP | $0.80

EXTRA ONE SHOT  | $0.90    
EXTRA TWO SHOTS | $1.70

HONEY / MAPLE SYRUP | $0.50

PROTEIN POWDER  | $1.50

PREMIUM THICK COCONUT MILK| $2

C O F F E E  &  T E A

H O T  C O F F E E
S $5.0 [1 SHOT] 
M  $6.0 [2 SHOTS] 
L $7.0 [3 SHOTS] 
SERVED IN TAKE AWAY CUP ONLY 

I C E D  C O F F E E
$7.0 [2 SHOTS] 

LONG BLACK
LATTE 
MOCHA 
CHAI LATTE 
CAPPUCCINO 
DIRTY CHAI LATTE (1 SHOT)
HOT CHOCOLATE
FLAT WHITE 

ICED LONG BLACK
ICED COCONUT WATER LONG
BLACK (+$1)
ICED LATTE 
ICED MOCHA 
ICED CHAI LATTE 
ICED DIRTY CHAI LATTE (1
SHOT) (+70C)
ICED CHOCOLATE (+50C)
ICED COFFEE (+50C)

BABYCCINO | $2.0

PICCOLO | $4.50 (1 SHOT)
ESPRESSO | $3.9 (1 SHOT)

MACCHIATO | $4.0 (1 SHOT)

PUPPUCCINO | $2.8 
*SERVED WITH LACTOSE
FREE MILK ONLY

H O T  T E A  |  $ 5 . 9
EARL GREY 
ENGLISH BREAKFAST 
JASMINE GREEN TEA  

PEPPERMINT 
LEMONGRASS & GINGER 

PURE GREEN TEA  

*15% SURCHARGE ON PUBLIC HOLIDAY

WHIPPED/THICKENED CREAM| $1.00



*15% SURCHARGE ON PUBLIC HOLIDAY

STRAWBERRY SMOOTHIE DF

COCONUT MANGO SMOOTHIE 

GREEN SMOOTHIE 
KALE, PINEAPPLE, BANANA, LIME JUICE, COCONUT WATER

PASSIONFRUIT AND MANGO SMOOTHIE DFDF

S M O O T H I E  |  $ 9 . 9 0

MIXED BERRY SMOOTHIE

ACAI SMOOTHIE DF

DF

DF Dairy Free

Recommendation

D R I N K S

GYM JUNKIE  
STRAWBERRY, BANANA, PROTEIN POWDER, SKIM MILK 

ENERGY LIFT 
MANGO, BANANA,  PROTEIN POWDER, APPLE JUICE 

P R O T E I N  S M O O T H I E  |  $ 9 . 9 0

S P E C I A L  T A S T E  

ICED YUZU FIZZY BLACK | $8.5

MADE WITH PREMIUM THICK COCONUT MILK AND TOPPED WITH  COCONUT FLAKES.

ICED CREAMY COCONUT LATTE | $9.5

ICED ROSE LATTE | $8.5

ICED MATCHA LATTE | L $9.0

MATCHA LATTE | M $8.0

M A T C H A  S E R I E

ICED STRAWBERRY MATCHA | L $9.9

ICED MERMAID MATCHA | L $9.9
COCONUT WATER & HOUSE-MADE PREMIUM MATCHA CREAM

ICED VELVET MATCHA | L $9.9
MATCHA ON TOP OF PREMIUM THICK COCONUT MILK 



C O C K T A I L  |  $ 1 8

AMOUR PETAL 
WHITE RUM | BAILEYS | COCONUT MILK | STRAWBERRY SYRUP

ESPRESSO MARTINI
VODKA | ESPRESSO | COFFEE LIQUEUR｜SUGAR SYRUP 

STRAWBERRY DAIQUIRI
WHITE RUM | STRAWBERRIES | LIME JUICE | STRAWBERRY SYRUP 

MANGO COCONUT DAIQUIRI
WHITE RUM | MANGO | COCONUT MILK | LIME JUICE| MANGO SYRUP 

OCEAN BLOOM 
VODKA | BLUE CURAÇAO | JASMINE GREEN TEA | YAKULT

DF

$ 1 1 / G L A S S  $ 4 5 / B O T T L E

W I N E

WHITE WINE
HAHA SAUVIGNON BLANC [MARLORUGH,NZ] 

WEST CAPE HOWE PINOT GRIGO [MT BAKER, WA]

SPARKLING
LA MASCHERA PROSECCO [LIMESTONE COAST,SA] 

ROSÉ
LA VIEILLIE FERME ROSE [RHONE VALLEY, WA] 

RED WINE
REDBANK KING VALLEY PINOT NOIR [KING VALLEY, VIC] 

WIRRA CATAPULT SHIRAZ [MCLARENVALE, SA] 

DF Dairy Free

Recommendation

A L C O H O L I C  D R I N K S



AÇAI BOWL  |  $21 VGV

EGGS YOUR WAY  |  $14 GFO

VEGGIE BREKKIE  |  $24 VG

BBQ WAGYU EGG CROISSANT|  $23
Wagyu Beef, Cheese, Caramelised Onion, House-Made
Bourbon BBQ Sauce, Mustard Seeded, Side Salad
* Extra Bacon (+$5)

7 : 0 0 A M  -  1 0 : 3 0 A M

Refreshing blend of açaí, topped with a vibrant mix of fresh seasonal
fruit, mango sorbet, and granola.
* Change to GF Granola (+$2)
* Extra Peanut Butter (+$1.5)

GFO

Two Fried/Poached/Scrambled Eggs Served On Toasted Sourdough w/ salad 
* Change to GF Toast (+$2)

V

Roasted Pumpkin, Grilled Tomato, Kale, Hash Brown, Two Eggs, Sautéed
Mushroom, Smashed Avo Served on Toasted Sourdough/
* Change to GF Toast (+$2)

V

BIGGIE BREKKIE  |  $27
Bacon, Chorizo, two Eggs, Grilled Tomato, Sautéed Mushroom, Smashed
Avo, Hash Brown,Served on Toasted Sourdough
* Change to GF Toast (+$2)

GFOCHORIZO BAKED EGG SHAKSHUKA  |  $21
Beans, Savoury Mince, Heirloom Tomato, Grilled Pepper, Two Eggs, Persian
Fetta Cheese,Sour Cream, Served On Toasted Sourdough/
* Change to GF Toast (+$2)

POTATO GRATIN | $21 V

Crispy golden potato layers, Smashed Avo, Mushroom, Kale, Two Poached Eggs,
Hollandaise Sauce 

V

Kale, Slaw, Housemade Yuzu Hollandaise on Croissant 
Choice Of Housemade Buttermilk Fried Chicken   OR Bacon OR Haloumi Cheese (V)

EGGS BENNY  |  $24

BREKKIE BURGER |  $18
Bacon, Fried Egg, Hash Brown, Smashed Avo, Tomato Relish, Cheese
served on Brioche Bun

SMASHED AVO SOURDOUGH  |  $20
Two Poached Eggs, Heirloom Tomato, Persian Feta Cheese,
Honey Balsamic, Served On Toasted Sourdough/
* Change to GF Toast (+$2)
* Extra Smoked Salmon (+$5)

VGVV
V Vegetarian 

GFO Gluten Free Option

Recommendation

*15% SURCHARGE ON PUBLIC HOLIDAY



PORK BELLY KIMCHI CREAMY LINGUINE | $24
Sauteed Mushroom, Korean Gochujang paste, Pork Belly, Cream 

TIGER PRAWN SQUID INK PASTA | $26
Tiger Prawn, Sambal Chilli Tomato Sauce, Basil

VGV

POTATO GRATIN | $21
Crispy golden potato layers, Smashed Avo, Mushroom, Kale, Two Poached Eggs,
Hollandaise Sauce 

V

VEGGIE BREKKIE  |  $24 VG

Roasted Pumpkin, Grilled Tomato, Kale, Hash
Brown, two Eggs, Sautéed Mushroom, Smashed
Avo Served on Toasted Sourdough/
* Change to GF Toast (+$2)

V

EGGS BENNY  |  $24
Kale, Slaw, Housemade Yuzu Hollandaise on Croissant 
Choice Of Housemade Buttermilk Fried Chicken   OR Bacon OR Haloumi Cheese (V)

AÇAI BOWL  |  $21
Refreshing blend of açaí, topped with a vibrant mix of fresh seasonal
fruit, mango sorbet, and granola.
* Change to GF Granola (+$2)
* Extra Peanut Butter (+$1.5)

VGV GFO

A F T E R  1 0 : 3 0 A M

V

BUTTERMILK FRIED CHICKEN BURGER W/BEER BATTERED FRIES  |  $23
Fried Chicken, Slaw, Kimchi Mayo, Jalapeño Served on Brioche Bun

CRISPY PROSCIUTTO TRUFFLE LINGUINE | $25
Sautéed Mushroom, Crispy Prosciutto, Pecorino cheese, Truffle Cream 

WAGYU CHEESY FRIED RICE | $27
Wagyu Beef, One Fried Egg, Cheese, House-Made Seasoning
Sauce,Roasted Seaweed 

BIGGIE BREKKIE  |  $27
Bacon, Chorizo, two Eggs, Grilled Tomato, Sautéed Mushroom, Smashed
Avo, Hash Brown,Served on Toasted Sourdough
* Change to GF Toast (+$2)

V Vegetarian 

GFO Gluten Free Option

Recommendation

*15% SURCHARGE ON PUBLIC HOLIDAY



KIDS’ NUGGETS AND CHIPS  |  $12

F O R  K I D S  

KIDS’ WAFFLE  |  $14
Serve w/ Vanilla Ice Cream, Maple Syrup, Fresh Fruits and
Chocolate Topping

KIDS’ BACON AND SCRAMBLED EGG ON TOASTED SOURDOUGH  |  $12

*Every kids meal comes with juice

* Change to GF Toast (+$1)

VGV

S I D E S  &  E X T R A S
BEER BATTERED FRIES W/TRUFFLE AIOLI  |  $9

1 EGG / 1 HASH BROWN / TOASTED SOURDOUGH / AIOLI / KIMCHI AIOLI /
TRUFFLE AIOLI / GRILLED TOMATO / HOUSE-MADE YUZU
HOLLANDAISE/SIDE SALAD/HALOUMI CHEESE / KALE | $3

SMOKED SALMON / BACON / 2 EGGS / 2 HASH BROWNS / SMASHED
AVO / SAUTÉED MUSHROOM / CHORIZO | $5

L I G H T  M E A L  

GFO

BANANA BREAD | $5.5
BACON & EGG MUFFIN | $7.5
HAM & CHEESE TOMATO SOURDOUGH | $9.5

TOASTED SOURDOUGH W/BUTTER & JAM  | $6.5

* Change to Raisin Toast (+$2)
* Change to GF Toast (+$2)

* Change to Croissant (+$5)
* Extra Peanut Butter / Vegemite (+$1.5)

( U N D E R  1 2  Y E A R S  O L D  O N L Y )

*15% SURCHARGE ON PUBLIC HOLIDAY

V Vegetarian 

GFO Gluten Free Option



BIRTHDAY CAKE LIST 

Strawberry Gateau

Mango Gateau (Seasonal)

Hazelnut Chocolate Gateau

Taro Gateau

Tiramisu Cake

Walnut Carrot Cake

Baked Cheese Cake

$80

$90

$80

$55

$55

$105

$120

$80

$80

CATEGORY 6-inch
(4-6ppl)

8-inch
(8-10ppl)

$80

$80

$105

$105

$105

Tall Strawberry Butter
Cake with Real Flowers
[White based Colour]

 ONE SIZE ONLY
 $350

6 inch + 10 inch
(35-40ppl)Please note: This cake is decorated with real,

fresh flowers.
If you or your guests have any flower allergies,
please DO NOT order this item or request an
alternative decoration option.

Chocolate Truffle Cake 6-INCH ONLY   $75

P L E A S E  O R D E R  
3  D A Y S  I N  A D V A N C E  


