
Cacao Granola, pumpkin seeds, almonds, currants, coconut, greek yogurt & honey 
(with your choice of milk; dairy, soy or almond)  

Halloumi, Zucchini & Herb Fritters, with a roasted tomatoes, baby spinach,  red onion, 
almond pita pieces salad & sour cream (+ a fried egg)

Marmite Mushrooms, on avocado toast topped with chilli flakes & micro-greens

Croissant Croque Monsieur, provolone cheese, ham, mustard & béchamel sauce
(make it a Madame + fried egg)

Common Man Flu�y Pancakes, caramelised banana, walnuts, salted caramel sauce, nut 
crumble & berry coulis

Eggs Benedict, braised Ox cheek, two poached eggs, chive hollandaise on toast

CMCR Full Breakfast, two egg, bacon, pork sausage, pesto tomatoes, veggie rosti, mint sour 
cream, mushrooms & chorizo baked beans with toast

Veggie Wonderland, two eggs, halloumi, spinach, avocado with lemon & chilli, pesto 
tomatoes & portobello mushrooms with toast

Sautéed Kale & Egg White Scramble, asparagus, sweet peas, broccoli, 
topped with parmesan & a lemon zest crumb (+ chili chicken)

V

V*

V

V

Available 7.30am to 11am

Choice of herb garlic or sundried tomato cream cheese
+ Smoked Salmon

+ Nutella & Banana 

B A G E L S by

V

Please note we only accept a maximum of two payment types per bill, to be evenly split. 
All prices are exclusive of service charge & GST. During busy times we may not be able to accept special requests/swaps,  

thank you for your understanding!

GF - gluten free                 v - vegetarian              v*  - can be made vegan please ask!

Sourdough, Wholemeal or GF Toast / Eggs any style / Avocado / Bacon / 
Pork Sausage / Halloumi / Mushroom

7.30am - 3pm



Churros,
with caramel or chocolate sauce

Almond Caramel Cake,
with banana caramel buttercream

Date& Chocolate Italian Torte,
with seasonal berries & cream

Salted Maple Syrup Cheesecake

Umami Fries,
miso mayo & ramen seasoning

Spinach Salad,
with roasted tomatoes, red onion 

& almond pita pieces

Hummus & Freshly Baked Pita 

Roast Chicken, with onion jam

Avo Mirin, with gruyere cheese

Pork Cubanos, with jalapenos & raisin chutney

GF

Pesto Basil Quinoa Salad, charred broccolini, sauteed kale & feta yogurt

Thai Style Root Vegetable Soup, with ginger & coconut cream served with toast

Crab Salad, with wild rocket, romaine, endive, sugar snaps, avocado, pomegranate & caper 
crumb with a mango mint dressing

Shimeji Mushroom Gnocchi, hand-cut potato gnocchi pan-fried in a creamy tahini & miso 
sauce, finished with parmesan cheese

Smoked Salmon Soba, avocado, furikake, yuzu & seasame soy dressing

Grilled Juicy ‘Chilli’ Chicken, with crushed avocado salsa & caramelised lemon

Crispy Barramundi, with Japanese onion salad, confit celeriac & shimeji mushrooms

Ancient Grains, Squash & Mushrooms, chimichurri, two poached eggs & 
parmesan cheese

Fish Burger, house-made fish patty with caper crumb, creamy coconut bok choy, tomatoes 
& tartare sauce in a brioche bun served with fries

Common Man Burger, house-made beef patty, vintage cheddar, sweet onion jam, crisp 
lettuce & herbed tomato in a brioche bun served with fries
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11am - 5pm


