BON MATIN

BREARFAST FAVORITES

SIMPLE TOAST 10

SOURDOUGH OR MULTIGRAIN TOAST, BUTTER
(GLUTEN FREE TOAST +1)

CHOICE OF ONE CONDIMENT:

JAM, PEANUT BUTTER, VEGEMITE

EGGS ON TOAST 15

EGGS YOUR WAY, BUTTER, SOURDOUGH OR MULTIGRAIN TOAST
(GLUTEN FREE TOAST +1)

+ BACON 7

+ HASHBROWN 5

TOAST

CLUB SANDWICH 18

CHICKEN, TOMATO, LETTUCE, PICKLED CUCUMBER, COCKTAIL
SAUCE, SOFT TOAST

+ FRIES 7

+ SALAD 5

CHAMPIGNON TARTINE 18

MIXED GARLIC MUSHROOMS, MUSHROOM KETCHUP, GOAT
CHEESE, FRIED SHALLOTS, MULTIGRAIN TOAST (V)
(GLUTEN FREE TOAST +1)

+ POACHED EGG 4

ANCHOVY TARTINE 18

EGG MAYO, CORNICHON, WHITE ANCHOVIES, SUMAC,
CRAYFISH OIL, SOURDOUGH TOAST (DF)

(GLUTEN FREE TOAST +1)

+ HASHBROWN 6.5

CROQUE MONSIEUR 23

HAM AND CHEESE, BECHAMEL, SOFT TOAST, GREEN SALAD
WITH CHICKEN JUS VINAIGRETTE

CROQUE MADAME 26

HAM AND CHEESE, BECHAMEL, FRIED EGG, SOFT TOAST,
GREEN SALAD WITH CHICKEN JUS VINAIGRETTE

STEAK SANDWICH 29

STEAK, CARAMELISED ONION, GARLIC & PARSLEY BUTTER,
BAGUETTE, FRIES
(GLUTEN FREE TOAST +1)

ADD-ONS TO ANY DISH

CONDIMENT 3 GARLIC MUSHROOMS 6
EGG 4 SMASHED AVOCADO 6

TOMATO CHUTNEY 4  STREAKY BACON 7

HASHBROWN 5
SPINACH 5
GREEN SALAD 5

CHORIZO 8
HOUSE CURED SALMON 7
FRIES WITH TOMATO SAUCE 12

FRENCH BREAKFAST 17

CROISSANT AND SOURDOUGH TOAST WITH BUTTER & JAM
+ FRIED EGG 4
+ CURED SALMON 7

PORRIDGE 19

OATS, MILK, ROASTED ALMOND, CARAMELISED WALNUT,
BANANA, HOUSEMADE KUMQUAT JAM (DFO)

CHEFS SIGNATURES

LE BON MATIN 27

HOUSE CURED SALMON, POACHED EGG, PICKLED ONION,
PICKLED CUCUMBER, PRESERVED LEMON LABNEH,
CAPERS, MULTIGRAIN TOAST (GLUTEN FREE TOAST +1)
+ SCRAMBLED 2
+ HASHBROWN 5

MUSHROOM OMELETTE 24

GARLIC & PARSLEY MUSHROOMS, EGGS, GREEN SALAD
WITH CHICKEN JUS VINAIGRETTE (V)
(GLUTEN FREE TOAST +1)

EGG PROVENCALE 24

CHORIZO TOMATO RAGU, POACHED EGG, HERBE DE
PROVENCE, SOURDOUGH TOAST (DF)
(GLUTEN FREE TOAST +1)

BRISKET & EGG BRIOCHE 30

SLOW COOKED PULLED BEEF BRISKET, SPINACH,
POACHED EGG, CREAMY MUSTARD SAUCE,
FRIED SHALLOTS, BRIOCHE TOAST

AVOCADO ‘CROAST’ 24

FLATTEN CROISSANT, SMASHED AVOCADO,
POACHED EGG, SAUCE VIERGE (V)
+ HOUSE CURED SALMON 7
+ BACON 7

SWERETS

CHESTNUT PANCAKE 19

VANILLA POACHED PEARS, CHESTNUT CREAM, MAPLE
SYRUP, CHOCOLATE FLAKES
+ VANILLA ICE CREAM 2

FRENCH TOAST 19

VANILLA CUSTARD CREAM, APPLE & CINNAMON,
CRUMBLE, SALTED CARAMEL SAUCE, BRIOCHE TOAST
+ VANILLA ICE CREAM 2

+ BACON 7

PLEASE TELL US ABOUT ANY ALLERGIES OR DIETARY NEEDS BEFORE ORDERING

1.8% SURCHARGE ON ALL CARD TRANSACTIONS
10% WEEKEND SURCHARGE | 15% PUBLIC HOLIDAY SURCHARGE



HOT DRINKS

SMOOTHIES

REG LRG

LATTE | FLAT WHITE | CAPPUCINO 5.5 6.5 TROPICAL 13
BANANA, PASSIONFRUIT, MANGO, ORANGE JUICE
PICCOLO 5.0
COOKIES & CREAM 13
MAGIC 5.0 OREO, MILK, VANILLA ICE CREAM, WHIPPED CREAM,
SHORT BLACK (ESPRESSO) 4.5 Sl 2, G2
SHORT MACCHIATO 4.5 DETOX 13
SPINACH, LEMON, GREEN APPLE, BANANA
LONG BLACK 5.0 6.0
BERRYLICIOUS 13

LONG MACCHIATO 5.0 BLUEBERRY, BANANA, YOGHURT, APPLE JUICE
MOCHA 6.0 7.0
HOT CHOCOLATE 5.0 5.5
CHAI LATTE 55 6.5 COCKTAILS
DIRTY CHAI LATTE 6.5 7.5
MATCHA LATTE 6.5 7.5 APEROL SPRITZ 16
PUPPUCINO 2.5 MIMOSA 14

ESPRESSO MARTINI 22

EXTRA COFFEE SHOT OR DECAF 1

PLANT BASED MILK 1
COFFEE SYRUP 0.5 BEERS
KRONENBOURG 1664, ALSACE, FRANCE 10

ICED DRINKS

COOPERS PALE ALE, SA, AUSTRALIA 10

ICED LATTE 6.5
+ ICE CREAM 2
ICED LONG BLACK 6 WINE
ICED MOCHA 8
ICED CHOCOLATE
+ ICE CREAM 2 SPARKLING
ICED CHAI LATTE 8 CINTA, PROSSECO NV ITALY 11/52
ICED MATCHA LATTE

WHITE
KOMBUCHA 2022 TRENEL, MACON 18/80
RASPBERRY & LEMON || PASSIONFRUIT VILLAGES,CHARDONNAY FRANCE
COCA COLA/ COKE ZERO 5 2023 BILA HAUT,C@TES DU ROUSSILLON 16/70
SPRITE 5 VILLAGES GRENACHE BLANC BLEND,

FRANCE
GINGER BEER 6 P

ROSE
SPARKLING WATER 5/10 A

2022 ‘ROUMERY’ ROSE, COTES DE
JUICE 6 PROVENCE, FRANCE
PINEAPPLE || ORANGE || APPLE RED

2023 TRENEL COTEAUX BOURGUIGNONS, 13/58
TEA GAMAY, BOURGOGNE, FRANCE

2024 LES ALBIZZIAS COTES-DU-RHONE, 13/58
RHONE VALLEY, FRANCE

EARL GREY 6 2017 SHAY'S FLAT SHIRAZ, PYRENEES, 13/58
PEPPERMINT 3 VICTORIA, AUSTRALIA

ENGLISH BREAKFAST 6
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