
 

Light & Sweet  
 
COCONUT YOGURT & GRANOLA ​v gfo   14 
house-made granola, COYO, compressed watermelon,  
apple & rhubarb  
 
ACAI & CHIA PUDDING BOWL ​ v & gf  16 
acai berries, fresh seasonal fruit, buckwheat clusters,  
fig compote & toasted coconut  
 
STEEL-CUT OAT BIRCHER MUESLI ​ ​v  16.5  
mango, basil seeds, hazelnuts, finger lime & fruit crisps 
 
TRADITIONAL BELGIAN WAFFLES ​ veg 17  
with orange curd, orange segments, Callebaut chocolate  
& torched meringue  
  

 
The Basics  
 
EGGS OF CHOICE  11 
poached, scrambled or fried served on your choice of 
sourdough, multigrain or rye toast  

+ GF Precinct Bread  +2 
 

BREAKFAST SIDES 
 
GF Precinct (Gluten Free Bread)   +2 
 
extra egg, extra toast, hollandaise 3.5 
 
buttered spinach, kale, beetroot relish,  4.5  
three bean bake, cherry vine roasted tomatoes 
 
wood smoked bacon, truffled mushrooms, herbed  
potato rosti, avocado (1/2 or smashed),  
ashed goats cheese, cured salmon 5  
 
TOAST & HOUSE CONDIMENTS  7 
sourdough, seeded sourdough, rye, brioche, fruit loaf or  
banana bread served with salted butter & condiments  

Substantial  

 
TRUFFLED MUSHROOMS ​ ​veg, gfo 19  
new season mushrooms with kale, truffled duxelle,  
pecorino, poached egg on toasted sourdough 
 
PUMPKIN & CAULIFLOWER FRITTERS ​ ​veg 18 
with saffron labneh, pickled zucchini, spiced eggplant  
chutney & dukkah  

+ poached egg  3.5 
+ wood smoked bacon  5 

 
AVOCADO SMASH ​ ​veg 17 
mint & dill smashed avocado with ashed goats cheese, radish 
salad, toasted seeds, grilled lemon on toasted rye  

+ poached egg  3.5 
+ cured salmon 5 

 
THE BENEDICT  18 
shaved leg ham, cured salmon or green asparagus served  
with crispy polenta, apple salad & minted cider hollandaise 
 

 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
veg: vegetarian, v: vegan  
gf: gluten friendly gfo: gluten free option 

Easy Fix  

 
48HR LEMONGRASS BEEF RIB ROLL 16 
kimchi slaw, cucumber & coriander on a brioche bun  

+ polenta chips  4 
 
THE REUBEN 15 
spiced pastrami, sauerkraut, swiss cheese, Russian  
mayonnaise & dill pickle on rye  
 
SUPERFOOD SALAD ​veg 15 
ancient grains, steamed greens, dried fruit, pumpkin,  
sprouts & toasted seeds  

+ poached chicken  4  
 

CROQUE MONSIEUR 13 
Grandmother ham, bechamel, dijon mustard  
& gruyere cheese on sourdough  

+ add fried egg  3.5 
 
MUSHROOM MONSIEUR ​ veg  12 
mushroom duxelle, truffled bechamel, spinach  
& pecorino cheese on sourdough  
 
BREAKFAST BURGER ​ veg option  11 
wood-smoked bacon, fried egg, red onion jam  
& rocket on a brioche bun 
 
POLENTA CHIPS  6 
with aioli  
 

Little People ...(under 12)  

 
toy soldiers 7 
 
fresh fruit & yoghurt  5 
 
French toast with berry compote & vanilla ice cream   10  
 
avocado on toast  7 

+ egg       3.5  +   little bit of bacon          2 
 

 



 

 
 
SPARKLING 
NV Villa Sandi ‘Il Fresco’ Prosecco 10   45 
Veneto, Italy 

 
WHITE WINE 
2016 Helens Hill ‘Lana’s’ Rose  10    45 
Yarra Valley, Vic,   
95 point James Halliday Rating  
 
2017 Little Goat Creek Sauvignon Blanc 8.5   38 
Marlborough NZ, Organic  
 
2016 Ingram Road Chardonnay 9.5   41 
Yarra Valley, Vic  
94 point James Halliday Rating  
 
2017 Kingston Estate Pinot Gris  8.5   38 
Adelaide Hills, SA  
 
RED WINE 
2016 Ingram Road Pinot Noir 10   43 
Yarra Valley, Vic  
 
2017 Norfolk Rise Shiraz 11   46 
Margaret River, WA  
95 point James Halliday Rating  
 
2015 Jones Road Shiraz        62 
Mornington Peninsula, VIC,  
97 point James Halliday rating 
 
2015 Zontes Footstep ‘Avalon Tree’        42 
Cabernet Sauvignon, Adelaide Hills, SA 
95 point James Halliday Rating 
 
SPIRITS 
Here’s Looking At You Kid, Gin & Tonic      10.5 
Wild Rose Gin , VIC 
 
Vodka & Raspberry Kombucha       10 
Absolut, Sweden 
 
Aperol Spritz 
Prosecco, Aperol, Soda                     13 
 
CIDER 
Flying Brick – Original Apple Cider       10 
4.4% Bellarine Peninsula, VIC, 330ml 
 

 
BEER 
Prickly Moses - Otway Light 7.5 
2.8% Barongarook  Vic  330ml 
 
Holgate - Norton Lager  9 
4.3% Woodend VIC 330ml 
 
Corona Extra 8 
4.5% Mexico 355ml 
 
Fury & Son - Pilsner  9 
4.8% Keilor Vic 330ml 
 
Little Creatures - Furphy Refreshing Ale  8 
4.4%  Geelong  Vic  375ml 
 
Two Birds, Taco  9.5 
5.2% Spotswood Vic 330ml 
 
Balter - XPA Pale Ale* 9.5 
5.0%, Currumbin, Queensland, 375ml 
*#1 2018 top 100 craft beers  
 
Gage Roads - Little Dove New World Pale Ale  10 
6.2%, Palmyra, Western Australia 330ml 
 
 
 

 
 
 

 
 
 

 
SMALL BATCH COFFEE 
 
Cappuccino               4  Short Mac                 3.7 
Latte                          4  Long mac                 4.2 

Flat White                  4  Iced Latte                 4.5 
Mocha                       4.5  Iced Coffee              6 

Long Black                3.7  Piccolo                     3.2 

Espresso                   3.5  Magic                       4.5 
  

Soy Milk, Almond Milk, Large Size & Extra Shot  .50 
 
 
JOMEIS LATTE 
Beetroot  or Turmeric Latte    4.5 
 
LOVE ​ ​TEA 
English Breakfast, Chamomile, Earl Grey   4 
Green Tea, Peppermint , Ginger & Lemongrass

  
Chai Latte   5 
 
CHOCOLATE DRINKS 
Hot Chocolate - milk or dark  4 
Nib & Noble Hot Chocolate, Chilli, Mint  4.5  
Nib & Noble Iced Chocolate, Chilil Mint  6 
 
SHAKES 
Chocolate, Strawberry, Malt, Vanilla Milkshakes   6 
Mega Shake (see specials board)  8.5 
 
NOAH’S ​ ​CREATIVE​ ​JUICES 4.5 
Valencia Orange ,Crushed Apple, Beetroot, Apple Orange, 
Carrot & Ginger, Apple, Peach, Kiwi, Mango & Lime 
Peach Ice Tea 
 
 
SMOOTHIES 9.5 
Green Hero - kale jinger, pineapple, cucumber, apple juice 
 
Let That Mango - mango, pineapple, coconut milk, chia seeds, 
banana and turmeric 
 
Bananarama - banana, australian bush honey, oats, milk and chia 
seeds 

 


