
T O A S T

$8

Served With Your Choice  o f  Strawberry Jam,
Peanut  Butter,  or  Vegemite .

Sourdough /  Mult i -grain /  Gluten-Free  +3  /
Art i san Fruit  Loaf  +3  /  Bagel  +3

E G G S  Y O U R  W A Y
On Choice  o f  Bread

Sourdough /  Mult i -grain /  Turkish  Bread +3  /
Gluten-Free  +3  /  Art i san Fruit  Loaf  +3  /  Bagel  +3 $14

B R E A K F A S T  B U N
Fried Egg,  Bacon,  Cheese ,  Lettuce ,  Avocado
& Rel i sh  on Milk  Bun $16

(VO)(GFO)

S T A C K  O N  F R E N C H
T O A S T
W/Maple  Syrup,  Rhubarb Compote ,  Banana
Brulee ,  Whipped Cream Cheese  & Seasonal
Berr ies $23

(V)

O V E R N I G H T  P O R R I D G E
Almond Infused Rol led  Oats  w/  Spiced
Caramel i sed  Pears ,  Honey,  Rhubarb
Compote ,  Sunf lower  Seeds  & Berr ies $23

(GF)(V)
(VGO)

F O L D E D  V E G E T A R I A N
O M E L E T T E
W/Mushroom,  Red Pepper,  Spinach,  Onion,
Grated Cheese  on Mult igrain

Add Salmon +4 $23

(V)(DFO)
(GFO)

W A R M  S A L A D  B O W L
Broccol in i ,  Bean Sprouts ,  Carrots ,  Kale ,
Chickpeas ,  Spinach,  Falafe l ,  Almond Flakes ,
I ta l ian Glaze  Served With Mult igrain Toast $22

(GFO)(DF)
(VG)

A V O  S M A S H

$24

Smashed Avocado on Mult igrain with  Feta ,
Caps icum,  Dukkah,  Sunf lower  Seed,  Pick les
& a Poached Egg

Add Bacon /  Chorizo  +  5  

(V)(GFO)
(DFO)

F R I T T E R S

$23

Zucchini ,  Caul i f lower,  Chickpeas  and Corn
Frit ters  Served with Rocket ,  Feta  & Quinoa
Salad,  Avocado & Garl ic  Yogurt  Sauce

(V)(GF)
(DFO)

T H E  L O N G  S T R A W
Eggs  Your Way on Toast  w/  Bacon,
Mushroom,  Spinach,  Hash Brown,  Roasted
Tomato & Rel i sh $28

(DF)(VO)(VGO)
(GFO)

B A K E D  E G G S
Tomato Base  Sauce  w/  Chickpeas ,  Red
Pepper,  Zucchini ,  Onion,  Garl ic ,  Spinach,
Two Eggs ,  Chorizo,  Dukkah & Turkish  Bread $26

(VO)(DF)
(GFO)

C H I L L I  S C R A M B L E

$22

Folded Scramble  Eggs  on Sourdough w/
Fresh Rocket ,  House  Made Chi l l i  Oi l  &
Crispy Shal lots

Add Avocado /  Bacon +  5
Add Feta +3  
Swap Sourdough w/ Bagel  +  3

(V)(VGO)
(N)(GFO)

Poached eggs  on herby potato  rost i  w/  wi l ted
sp inach,  broccol in i ,  smoked salmon,  cayenne
pepper  hol landaise  & s ide  o f  p ick les

S A L M O N  B E N N Y

$26

(VO)(GF)

F R I E D  C H I C K E N
B U R G E R
Fried Chicken Thigh on a  Milk  Bun
w/Lettuce ,  Tomato,  Pineapple ,  Tasty Cheese ,
Chipot le  Mayo and Side  o f  Chips

Add Bacon +  4 $26

(GFO)

Poached Chicken,  Chopped Pick les ,  Spinach,
Tasty Cheese ,  Avocado & Chipot le  Mayo

Add Bacon +  4
Add Chips  +  4

T H E  O G  S H O R T Y  N Y
B A G E L

$22

(GFO)

Gri l led  Hal loumi on New York Sesame Seed
Bagel  /  W Pickled Cucumber,  Tomato,  Bean
Sprouts  & Pesto

Add Bacon +  4
Add Mushroom + 4
Add Chips  +  4

H A L L O U ,  I S  I T  M E
U ' R E  L O O K I N G  F O R ?

$21

(V)(VGO)
(GFO)

S E X Y  S A L M O N
B A G E L
Cream Cheese  on New York Sesame Seed
Bagels  w/Rocket ,  S l i ced  Smoked Salmon,
Onion,  Capers  & Di l l

Add Avocado +  5 $21

(DFO)(GFO)

G R I L L D  C H I C K E N
Gri l led  chicken,  Avocado,  Mayo & Pesto  on
Turkish  Bread $16

(GFO)

S H O R T  S T R A W
w/ pesto,  sp inach,  tomato,  pumpkin,  tasty
cheese  on sourdough $15

(V)(GFO)

TOASTIES

HashBrown /  Poached Chicken /  Mushroom /
Bacon /  Ham /  Hal loumi $6

$7Salmon /  Chorizo  /  Gri l l ed  Chicken /  Rost i

Chi l l i  Tofu /  Avocado /Spinach /  
Roasted tomato $5

Plain Tofu /  Feta $4

Extra Egg /  Rel i sh  /  Hol landaise  /  Chi l l i  Oi l $3

SIDES

V V E G E T A R I A N

G F G L U T E N  F R E E

V G V E G A N

D F D A I R Y  F R E E

N P E A N U T S

V O V E G E T A R I A N
O P T I O N

G F O G L U T E N  F R E E
O P T I O N

V G O V E G A N
O P T I O N

D F O D A I R Y  F R E E
O P T I O N

WITH LOVE

C H I C K E N  N U G G E T S
W I T H  A  H A S H  B R O W N $14

E G G & B A C O N  O N  T O A S T $12

K I D S  F R E N C H  T O A S T
w/ Ice  Cream & Maple  Syrup $12

LITTLE TACKERS

10% Weekend Surcharges
15% Public Holiday

Surcharges

Appropriate Menu
Changes / Substitutes can

be applied upon
confirmation from Chef

Split bills are not allowed
during Busy Periods

M O R O C C A N  S P I C E D
C H I C K E N  S A L A D
Gri l led  Chicken Thigh,  Rosemary Roasted
Caul i f lower  and Butternut  Squash,  Onion,
Lettuce ,  Feta ,  Coriander  
W/ Garl ic  Yogurt  on Side $26

(DFO)

H A M , C H E E S E  &
T O M A T O

$13

(GFO)

Sourdough /  Croissant  +2

B O W L  O F  C H I P S $11

C H I P S  B A S K E T $5

w/ Mayo

w/ Tomato Sauce



S H O R T  B L A C K  /  S I N G L E
O R I G I N  E S P R E S S O  /
S H O R T  M A C C H I A T O $4

L O N G  M A C C H I A T O $4.5

L O N G  B L A C K  /  L A T T E  /
C A P P U C C I N O  /  M O C H A  /
H O T  C H O C O L A T E $4.5 $5

B A T C H  B R E W $5.5

P R A N A  L O O S E  L E A F
C H A I  L A T T E $6

G O L D E N  ( T U R M E R I C )
L A T T E  /  M A T C H A $5

Small Large

HOT DRINKS ICED DRINKS

I C E D  C O F F E E  /  
I C E D  C H O C O L A T E  /  
I C E D - C R E A M  M O C H A $8

I C E D  S T R A W B E R R Y
M A T C H A  L A T T E $6

Small Large

S I N G L E  O R I G I N  C O L D
B R E W

$4.5W/ Sparkl ing  Water  & Lemon

I C E D  T E A
$6Flavour Of  The Week

$5

I C E D  L A T T E  /  
I C E D  L O N G  B L A C K  /  
I C E D  M O C H A $4.5

A F F O G A T O $5

L E M O N  L I M E  &
B I T T E R S

$8
Lemonade,  Lime Cordial  & Angostura
Bitters

S O F T  D R I N K
$4.5Coke /  Coke  No-Sugar /  Spr i te

K O M B U C H A
$6Apple  /  Ginger

COLD DRINKS

COCKTAILS
E S P R E S S O  M A R T I N I
Vodka,  Kahlua,  Maple  & Espresso $15

B R E A K F A S T  M A R T I N I
Vodka,  Lemon,  Orange ,  Strawberry Jam &
Bitters $15

A P E R O L  S P R I T Z
Aperol ,  Prosecco  & Soda $15

B L O O D Y  M A R Y
Vodka,  Tomato Juice ,  Spices  & Pickles $15

W H I S K E Y  S O U R
Whiskey,  Lemon Juice ,  Honey & Egg White $15

C O L D  B R E W  N E G R O N I
Cold Brew,  Sweet  Vermouth & Campari $15

BEER
A S A H I $9

A P P L E  C I D E R $9

BASICS
V O D K A $10

G I N $10

Glass Bottle

P R O S E C C O $8 $45

M I M O S A $10 $45

WINE

SMOOTHIES
Kids Adult

$9

G R E E N  G O O D N E S S
Banana,  Spinach,  Avocado,  Honey,  Almond
Milk  & Vani l la  Prote in $7

$9

C H O C  B E R R Y  B L I S S
Mixed Berr ies ,  Choc  Sauce ,  Mi lk ,  Cinnamon
& Ice  Cream $7

$9

B A N A N A  B O O S T
Banana,  Vani l la  Ice-Cream,  Milk ,  Honey &
Cinnamon $7

$9

T R O P I C A N A
Mango,  Pineapple ,  Pass ion Fruit ,  Honey,
Orange  Juice  & Coconut  Water $7

S H A K E S
Chocolate  /  Vani l la  /  Caramel  /  Strawberry
/  Blended Iced Cof fee  /  Oreo Obsess ion +2  /
Naughty Nute l la  +2 $8$6

SHAKES

COLD PRESS
Kids Adult

$8O R A N G E  J U I C E $6

$9
R E F R E S H
Watermelon,  Apple  & Mint $7

$9

B O T A N I C A L
Kale ,  Cucumber,  Celery,  Cos ,  Apple  &
Lemon $7

$5

$10

BOOZY SPECIALS
F R I D A Y  L O N G  L U N C H
Beers ,  Wines  and Basics  After  12pm Fridays

H A P P Y  H O U R
Cocktai l s  12pm-2pm,  Saturday & Sunday

T E A

$4.5

Engl i sh  Breakfast  /  Early  Grey /  
Lemongrass  & Ginger  /  Chamomile  /  
Green Sencha /  Peppermint  

Alternat ive  Milks  Almond,  Soy,  Oat  & Lactose-Free  60¢ Syrup Vani l la ,  Caramel ,  Haze lnut  80¢


