ALL DAY BRUNCH

Please Order At Register

EGGS YOUR WAY (V) (GFO & DFO) 16
2 Eggs (Poached, Scrambled or Fried), 2 Sourdough Slices & Spiced

Tomato Relish (Make It A Bene + $4)
SILVER BENE (V) (GFO) * 22

Spiced Miso Pumpkin Puree, Seasonal Greens, Sage & Thyme
Mushrooms, Poached Eggs, Hollandaise & Toasted Sesame Seeds
ADD Pork Belly + $7 - ADD Bacon + $7

BREAKFAST BURGER (DFO & GFO) 18

2 Bacon, 2 Fried Eggs, American Cheese, Tomato Relish on Brioche Bun
ADD Avocado + $4 / ADD Hollandaise + $4 / ADD Halloumi + $7

BIG SPOONS BREAKFAST (GFO & VO) 32
Bacon, Halloumi, Sage & Thyme Mushrooms, Greens, Tomatoes, Potato
Hash, Smashed Avocado, Sourdough with Fried, Poached or Scrambled
Eggs

SMASHED AVO (V) (GFO & DFO) * 20
Smashed Avo, Spiced Miso Pumpkin, Pickled Radish & Crumbled Fetta
ADD Poached Eggs + $4 - ADD Bacon + $7 / ADD Sage & Thyme
Mushrooms + $7

"OKKI” (GF & V) (DFO) 24

Cabbage Pancake, Miso Pumpkin Dressing, Mayo & Seasame Seeds
ADD Pork Belly + $7 - ADD Sage & Thyme Mushrooms + $7

ADD TO ALL MEALS
Hollandaise / Sourdough / Fried or Poached Eggs 4

Tomatoes / Scrambled eggs / Greens 5

Smashed Avo / Halloumi / Smoked Salmon / Bacon / Chicken
Nuggets / House Made Potato Hash / Sage & Thyme Mushrooms /
Pork Belly

(V) Vegetarian (GF) Gluten Free (DF) Dairy Free (VE) Vegan (O) Option Available
(*) Contains Soy Bean
Please understand no alterations to the menu except

in cases of allergies or dietary.
*Advise staff at register of ALLERGIES



ALL DAY BRUNCH

SHAKSHUKA (V) (GFO, DFO & VEO) 22
Mexican Inspired chunky Tomato Relish, Corn, Onions, Crumbled

Fetta, Sourdough & Poached Egg

ADD Pork Belly + $7

PEACHES & CREAM (V) 24
Milk Brioche Bun, Vanilla Mascarpone, Honey Pecan Crumble &
Caramalised Peaches

ADD Ice Cream + $4

LEMON CHICKEN BURGER (GFO) 26
Lemon Infused Fried Chicken, Cabbage Slaw, American Cheese, Pepper
Mayo on a Brioche Bun with Chips

ADD Bacon + $7

PORK SALAD (GF) * 26
Crispy Pork Belly, Pumpkin Dressing, Cabbage Asian Slaw, Toasted
Sesame Seeds

ADD Bacon + $7 / ADD Lemon Fried Chicken + $7 / ADD Halloumi + $7

BANANA CROFFLE (V) 22
Waffle Pressed Croissant, Vanilla Bean Ice Cream, Caramelised
Banana, Caramel Sauce & Almond Crumble

Kids Menu

LOADED WAFFLE 14
Waffle, Nutella, Vanilla Ice Cream, Crushed Oreo

LITTLE SPOONS (GFO) 14
Bacon, Fried Egg, Sourdough

FRIES (GF) 8
Chicken Salt Fries

ADD Chicken Nuggets +7
TOAST + SPREAD (GFO) 10

2 pieces of Sourdough, choice of Nutella, Jam, Peanut Butter or
Vegemite

Please understand no alterations to the menu except
in cases of allergies or dietary.
*advise staff at register of ALLERGIES



ALL DAY DRINKS

HOT COFFEE

Latte, Cappuccino, Flat White, Mocha, Long Black S6M6.5L7.5
Espresso, Macchiato, Piccolo, Dirty Chai 3.6
HOT DRINKS

Hot Chocolate, Chai S6M6.5L7.5
Latte - Matcha, Biscoff, M 8.5
Babychino, Puppachino 2.5
LOOSE LEAF TEA POT 6.5

English Breakfast, Earl Grey, Sencha Green, Peppermint & Sticky Chai

COLD DRINKS
Iced - Latte, Matcha 6.5

Iced Coffee, Iced Mocha, Chocolate 7.5
Milkshakes - Strawberry, Vanilla, Chocolate, Caramel ~ Kids 5 Reg 7

Soft Drink- Coke, Coke No Sugar, Lemonade, Lemon, Lime & Bitters 5
(+1.5), Soda Water

FRESHLY SQUEEZED JUICE Kids 5 Reg 7
Check Specials Board*

SMOOTHIES Reg 9

See Specials Board*

ALT MILK SYRUPS EXTRA

oat, almond, soy vanilla, hazelnut, coffee shot, cream,
|act'ose free’ ' caramel marshmellows

+1 +1 +1

*ADVISE STAFF AT REGISTER OF ALLERGIES
WHILE WE TAKE PRECAUTIONS FOR ALLERGIES, THERE MAY STILL BE SOME CROSS CONTAMINATION.
We may not be able to serve you if you are not carrying an EPIl Pen



AFTER T0OAM DRINKS

18+ ONLY
LYCHEE MARTINI ALL COCKTAILS 18

GIN, LYCHEE LIQUOR, PASSOA, LIME JUICE & LEMONADE
LEMON CHEESECAKE

ILIMONCELLO, LICOR 43, LEMON JUICE, SIMPLE SYRUP & FRESH CREAM
ESPRESSO 2.0

FRESH ESPRESSO, LICOR 43, VODKA & FRANGELICO

OLD FASHION

BOURBON, SUGAR SYRUP & BITTERS

STRAWBERRY MINT FizZ
COINTREAU, LIME JUICE, STRAWBERRIES, MINT & SODA WATER

MOSCOW MULE
VODKA, LIME JUICE, SIMPLE SYRUP & GINGER BEER

COSMOPOLITAN
VODKA, COINTREAU, CRANBERRY JUICE, LIME JUICE & SIMPLE SYRUP

TEQULIA SUNRISE
TEQULIA, ORANGE JUICE, SIMPLE SYRUP, GRENADINE

HOUSE WINES GLASS/BOTTLE 14/ 52

SAUV BLANC, PINOT GRIS, CHARDONNAY, MOSCATO,
RIESLING, ROSE, SHIRAZ, GRENACHE, MERLOT, CABERNET
SAUV

BEER ON TAP 10

BUDDYS BREWING, BURPENGARY
PALE ALE

BLACK FLAG, SUNSHINE COAST
OLD SCHOOL LAGER

GLASS BEER

SEE BAR FOR SELECTION

PLEASE ASK STAFF TO SEE FULL COCKTAIL, BEER + WINE MENU

IF YOU LOOK UNDER 25 WE WILL POLITELY ASK TO SEE YOUR ID



