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BREAKFAST
Toasted ciabatta, butter & preserves 85
Free range eggs, toasted ciabatta, butter 15
Crunchy Maple Muesli, mixed berry yoghurt, passionfruit pearls 15
Avocado & cherry tomato bruschetta, salsa verde, mixed leaves, gluten free sourdough V GF DF 19
Chilli scrambled eggs, sautéed spinach, whipped feta, crispy shallots, ciabatta 24
Zucchini & Haloumi fritters, poached eggs, Korean chilli sauce, broccolini 22
Eggs Royale - poached eggs, hollandaise, smoked salmon, sauteed spinach, ciabatta 26

EXTRAS
Sautéed cherry tomatoes, sautéed spinach or hollandaise, free range egg - poached or fried.

Bacon, avocado, zucchini & haloumi fritter or sautéed mushrooms
Tasmanian Smoked Salmon GF

Strange Grains gluten free sourdough available in above dishes - add 2

BEVERAGES
Coffee by Five Senses from

Mocha, Vienna, Hot Chocolate
Organic leaf teas by Ripple Effect Tea Co. from
Ruby Breakfast, Organic Earl Grey, Meaningful Green, Organic Lemongrass & Ginger, Organic Peppermint
Milkshake with ice cream - chocolate, strawberry, vanilla
Iced Coffee or Iced Chocolate with ice cream

Soy milk, Almond milk, Oat Milk or Extra shot - add 0.5

JUICES
Freshly Squeezed Orange, Apple or Carrot Juice

Zen Juice - freshly squeezed apple, carrot & ginger
Citron Press - fresh lemon juice, sugar syrup & soda
Watermelon Smash - fresh watermelon, soda, lime 12

Orange, Apple, Tomato, Cranberry juice from the bottle 5

BREAKFAST COCKTAILS & BUBBLES

Mimosa - Prosecco, freshly squeezed orange juice 13
Bloody Mary - Absolut Vodka, tomato juice, lemon, Worcestershire, tabasco, pepper 16
San Martino Prosecco DOCG, Conegliano Valdobbiadene, Italy 13/ 58
Castelli Estate ‘Crescendo’ Methode Traditonalle NV, Denmark WA 65
Pierre Mignon Brut Prestige NV, Champagne FRA 98

Breakfast served every day until Tlam. Open from 8am on weekends.
Some dishes may have traces of nuts, shellfish, or other allergens. Please advise your waitperson.
V-vegetarian; GF-gluten free; GFO-gluten free option available, please ask your waitperson.



