
 ALL DAY BREAKFAST

Daily Bread muesli, grapefruit, rhubarb 
juice & rosewater labneh (V) — 19

Kaya French toast, coconut jam, cherry 
& parmesan (V) — 22

Welsh rarebit toast, cheesy miso 
& avocado (V) — 22

	 add egg +4
Salmon gravlax on toast, remoulade 

& cucumber — 25
Rose egg on sourdough 

w/ green tomato (V, WFO) — 19

Breakfast bun, fried egg, in-house HP, 
American cheese & hash (V) — 17

	 add bacon +6
	 add pork & fennel sausages +6
Daily benny, hollandaise, charred 

silverbeet, espelette pepper 
w/ corned beef or regular 
hash (V) — 28

TOASTIES & HOT SANDWICHES

Sweetcorn toastie: cheese & habanero 
mustard on sourdough (V) — 15

Reuben toastie: corned beef, sauerkraut 
& cheese on caraway rye — 14

Mushroom toastie: Swiss mushrooms, 
truffle oil & parmesan (V) — 16

ADD ON

Bacon — 8
Avocado — 6
Fried or poached egg — 4
Hash brown — 6
Maple glazed pork snags — 8
Hollandaise — 6
Green tomato — 7
Mushroom XO — 8

 LUNCH 10AM

Trevally ceviche, fermented chilli &  
green apple tigers milk (WF) — 28

Heirloom tomato, salsa macha, stone 
fruit & stracciatella (WF, V) — 26

Shiitake mushroom beignet, XO, cashew 
cream, & pecorino (V) — 26

Fish burger, smoked provolone, 
habanero mustard, gribiche 
& lettuce —  28

Pici pasta, nduja, tomato, confit garlic, 
caper & pangrattato — 31

Old skool steak frites, bavette 
w/ sauce diane — 36

SIDES

Fries, confit garlic aioli — 12
Charred silverbeet, garlic, chilli & 

lemon — 14
Daily Bread sourdough w/ 

smoked butter — 8

	  DRINKS ON OTHER SIDE
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COFFEE

White — 5.5
Black — 5
Single origin batch brew 

— 5 
bottomless +2

Iced white — 6
Iced black — 5.5
Cold brew — 5.5

Matcha — 8
Chai Guy chai — 6
Hot chocolate — 6

TEA

English breakfast — 5
Earl grey — 5
Gunpowder green — 5
Peppermint & kawakawa — 5
Chamomile — 5
Lemon, honey & ginger — 5

COLD DRINKS

Freshly squeezed OJ — 6
Housemade lemonade — 6
Strange Love soda — 6
Almighty sparkling — 4.5
Goodsh*t probiotic soda — 6

New Leaf kombucha — 6

COCKTAILS

Mimosa: prosecco & freshly squeezed 
OJ — 16

Aperol spritz: aperol, prosecco 
& orange — 16

Spagliato spritz: campari, fiero vermouth 
& prosecco — 18

Kawakawa bloody mary: vodka, tomato 
juice, tabasco, pickle — 18

Blood orange espresso martini: vodka, 
espresso & creme de cacao — 20

BEER

Steinlager classic — 9
Asahi super dry — 10
Hallertau pale ale #2 — 12
Garage Project fugazi (low-alc) — 10

WINE

Prosecco, Italy 
Sartori Di Verona NV — 14/64

Pinot meunier rosé, Nelson 
Shield 2022 — 14/64

Chardonnay, Marlborough	  
Selection Massale 2022 — 14/64

Esoterico orange, South Australia 
Unico Zelo 2021 — 85 btl

Pinot noir, Masterton 
Lansdowne 2014 — 85 btl

BAKERY & DELI

7AM — 4PM

MONDAY — SUNDAY

oat +.5
soy +.5
large +.5
x large +1
decaf +0


