
Food Cold drinks

Milkshakes & smoothies

Coffee by Single O

Tea by the Tea Collective

From the cabinet

SOURDOUGH TOAST 8 
Two slices of bread with butter and choice of condiment 
GFO  +$1

BANANA BREAD 9 
With butter 
add whipped vanilla mascarpone  +$4

AUTUMN ROOMS GRANOLA (V, VEO) 21 
House made lemon myrtle granola, poached pears, kiwi berries,                      
greek yoghurt, honey

CRUMPETS 14 
Served with cultured butter & jam

AVO TOAST (V) 19 
Sourdough, avocado, dukkah, Meredith goats feta, lemon 
GFO  +$1

BAHN MI SALAD (GFO, VO) 14 
Lemongrass chicken, pickled carrot, fresh cucumber, wombok, nuoc cham 
dressing

MUSHROOM TOASTIE (V) 16 
Mushrooms, egg, spinach, cheddar, and green goddess dressing

CROQUE MONSIEUR TOASTIE 18 
Leg ham, dijon, bechamel, and cheddar

ROAST PUMPKIN TOASTIE (VE) 16 
Roast pumpkin, spinach, sun-dried tomatoes, and green goddess dressing

BREKKIE TOASTIE 19 
Bacon, egg, American cheddar, onion, relish, and hickory BBQ

CHEESEBURGER TOASTIE (GF) 19 
Beef patty, American cheddar, ketchup, mustard and pickles

REUBEN TOASTIE 18 
Pastrami, Russian dressing, Swiss cheese, pickles and sauerkraut

ICED LATTE 6.5 
Cold brew, milk and agave

ICED CHAI 9 
Gingerbread chai, soy milk and agave

MAYFIELD SODAS 6.5 
Cola | Lemonade | Creaming soda | Lemon lime and bitters | Sparkling Water

COLD PRESSED JUICES 7 
Valencia Orange | Gingered Orange (green apple, lemon, ginger) | Watermelon+ 
(watermelon, green apple, strawberry, lime) | Daily Greens (green apple, celery, 
pear, silverbeet, lemon, ginger) | Love Beets (beetroot, green apple, carrot, ginger, 
lime) | Sublime Pine (pineapple, pear, green apple, lemon, mint)

SAN PELLEGRINO 250ML 6 

STRAWBERRY, CARAMEL, CHOCOLATE OR VANILLA 9 
make it thick  +$2 add espresso  +$2

BANANA SMOOTHIE 12 
Bananas, cinnamon, honey, ice cream and milk

MILK COFFEE 5 
Flat white, cappucino, latte, piccolo, mocha

ESPRESSO 5 
LONG BLACK 5 
BATCH BREW 5 
KALI HOT CHOCOLATE 5 
BABYCINO 2.5 
 
large  +$1 alternative milk  +$0.50 decaf  +$0.50 

ENGLISH BREAKFAST 6 
Blend of organic Assam, Ceylon and Kenyan black tea. Full bodied, robust 
and rich with high tannin levels

EARL GREY ‘BLUE FLOWER’ 6 
Earl Grey on an organic Sri Lankan black tea base with orange peel, lemon peel 
and blue cornflower

BLUEBERRY SENCHA 6 
Organic Sencha tea, freeze dried blueberries and blue cornflowers

PURE PEPPERMINT 6 
Peppermint tea has been used for centuries in traditional medicine to relieve 
discomfort in the digestive system. Our Pure Peppermint celebrates this herb 
just as it is.

GINGERBREAD CHAI 6.5 
Traditional style chai with a heart-warming combination of spice. Made on 
your choice of milk.

Choose from a selection of salads, sweets and pastries in our cabinet.

As we prepare our fresh menu items daily for you off-site, we may run out from 
time to time. We appreciate your understanding.

A surcharge applies on public holidays.


