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food menu

AMY’S FRUIT BREAD (V) (NF) 12
Housemade banana & dried fruit

bread, Dairyman fresh Jersey butter

Contains banana, apricots, dates,
currants, cinnamon, nutmeg
Swap butter for nuttelex = vegan

FRIES (V) (GF) (NF) 12
Shoestring, sumac salt, kewpie

Switch for tomato sauce or BBQ
= vegan

ADD ONS + SIDES

House chilli crisp

Dark rye bread

Gluten free bread
Charred greens

Roasted tomato
Avocado

Halloumi

Herb roasted mushroom
Smoked bacon
Dairyman sausage

200g buttermilk fried chicken
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POACHED/FRIED EGGS (V) (NF) 15

Prove’s sourdough, Rohde’s free
range double egg (poached or
fried), sumac salt, tomato &
apricot preserves

Switch for GF bread = gluten free

TRIPLE SCRAMBLE (V) (NF)
Prove’s sourdough, creamy
Rohde’s free range triple egg,
sumac salt, tomato & apricot

preserves
Make ‘em chilli +$1

Switch for GF bread = gluten free
Dairy free scramble available upon
request

BREKKIE ROLL (DF) (NF) 18

Bap roll, Skara smoked bacon,
Rohde’s fried egg, caramelised
onion, kewpie, BBQ, lettuce

Add side of fries +$6
Gluten free option (sliced bread) +$2

Swap meat for halloumi = vegetarian

(v) vegetarian (ve) vegan (gf) gluten free (df) dairy free (nf) nut free

SUMMER BIRCHER (VE) 19
Kangaroo Island oats, chia,
currants, compressed watermelon,
strawberry & white balsamic
compote, toasted coconut

Sorry no dietary changes available

MISTER POTATO (VE) 23
Crispy smashed potato, almond
cream, Xo sauce, frisee, snow peas,
radish, pickled pearl onion, herbs
Add poached eggs +$5

Contains mushroom, garlic, shallots,
shaoxing wine, soy

Almond cream contains traces of
gluten and peanuts

SMASHED AVOCADO (VE) (NF) 24
Dark rye bread, smashed avocado,
peas, pickled shallots, pea tendrils,
herbs, lemon dressing, chilli oil
Add poached eggs +$5

Switch for GF bread = gluten free

DAN’S SANDO (VE) (NF) 24

Twice fried eggplant, housemade
tonkatsu sauce, vegan
mayonnaise, purple cabbage,
apple, noririce crackers, chives,
lime, white bread

Contains garlic, onion, soy, paprika

CREPES BENNY (V) (GF) 25
Housemade crepes, mushroom
duxelle, mozzarella, crispy
enoki, poached eggs, seeded
mustard sauce, fennel, herb,
lemon wedge, chilli oil

Contains shallots, seeds, garlic

BREAKFAST BRIOCHE (V) 25
Brioche, peanut butter
frangipane, blueberry compote,
vanilla mascarpone, oat crackle

Contains dairy, egg, oats
Sorry no dietary changes available



NONNA’S GNOCCHI (V) 26
Fried potato gnocchi, creme
fraiche, pecorino, roasted
pumpkin, arugula pesto,

pepitas, rye pangrattato

Remove pangrattato = gluten free
Contains parmesan, garlic, potato, milk,
almonds, seeds

FRIED CHICKEN BURGER (NF) 26
Potato bun, 200g buttermilk fried

chicken, chilli honey kewpie,

pecorino, lettuce, pickled qukes

Add fried egg +$2.5
Add side of fries +$6
Gluten free option (sliced bread) +$2

Swap chicken for mushroom = vegetarian

(v) vegetarian (ve) vegan (gf) gluten free (df) dairy free (nf) nut free

RABBIT BOWL (NF) 26

Grilled cos lettuce, fermented honey
smoked bacon, potato

and egg salad, capers, shallot, apple,
confit garlic croutons, caesar
dressing, chives, parmigiano reggiano

Swap bacon for mushroom = vegetarian
Remove croutons & swap for fresh
lettuce = gluten free

MUSHROOM UDON (VE) (NF) 27

Udon noodles, mushroom broth, fried
tofu, bok choy, charred corn, enoki,
spring onion, Xo sauce, sesame,

shichimi togarashi, nori crackers

Contains onion, garlic, soy, sesame,
shallot

Swap noodles for charred greens =
gluten free

FOOD GLOSSARY

Arugula | Type of peppery leaf

Bap Roll | Soft round bread roll

Frisee | Type of leafy green

Furikake | Japanese seaweed sesame seasoning
Mushroom Duxelle | French minced mushroom
with shallots

Pangrattato | Fried bread crumbs

Parmigiano Reggiano | Type of parmesan cheese
Pecorino | Hard cheese from sheep’s milk
Qukes | Baby Lebanese cucumbers

Shichimi Togarashi| Japanese spice blend from red
peppers

Tonkatsu | Japanese bbq sauce

XO Sauce | Asian mushroom sauce



