Bacon Focaccia

Bacon, lettuce, tomato, hot sauce aioli. DF/GFO 18
Bacon, fried eggs, rocket, chutney, aioli, focaccia. 20
DF/GFO

Sourdough or gluten free +2

Add Cheddar +4, Haloumi +7, Hashbrowns +5, Chorizo +8, Avo +7

Avo toast 25

Sourdough, whipped goats feta, tajin dukkha, lemon .
GFO/DFO/VEO

Add poached egg +4, bacon +7, haloumi +7, Ora King salmon +12
Vanilla, yoghurt & honey panna cotta 19
Strawberries, oat crumble, mint.

GFO

French toast 25

Brioche, croissant, lemon curd,
caramelised white choc, vanilla gelato. V
Add bacon +7

Spanish omelette 26

Dutch cream potatoes, caramelised onions,
ricotta, thyme, parmesan. GFO/DFO/V

Add bacon +7, haloumi +7, chorizo +8, Ora King salmon +12
Add Prosciutto, fermented chilli & Stracciatella cheese +13

Scandi brekki 21

Raspberry jam, Maasdam cheese, soft boiled eggs,
focaccia, cultured butter. V/GFO/DFO

Add bacon +7, prosciutto +10, avo +7, olives +7, Ora King salmon +12

Eggs, pickles and ham 29

Parmesan and herb omelette, giardiniera pickles in
chilli oil, ham, focaccia. GFO/DFO/VO

Add extra egg +4, bacon +7, haloumi +7, chorizo +8
Ora King salmon +12

Broccoli caesar salad 22

Tahini Caesar dressing, green beans, freekeh, herbs,
parmesan, dukkha, chilli crisp. VE/GFO
Add chorizo +8, poached egg +4, halloumi +7, avo +7

Salmon and citrus salad 28

Ora King salmon [1], Bitter leaves, horseradish créeme
fraiche, fennel, radish, herbs. GF/DFO

Add avo +7, goats feta +6, extra egg +4

Butter bread burger 24

200g Coppertree farms burger patty,
hot sauce aioli, cheese, pickles, caramelised onions.

Add ¥ serve bacon +4, chorizo +8, fried egg +4, hashbrowns +5,
¥ serve chips +5

Crispy chicken and bacon sandwich 24

Panko chicken and bacon patty, lettuce, pickled
beetroot, cheese, aioli, martins butter bread. DFO

Add chorizo +8, fried egg +4, hashbrowns +5, /2 serve chips +5

Wagyu salt beef toastie 27

Sourdough, sauerkraut, pickles, hot sauce aioli, Swiss
cheese. GFO/DFO. MAKE ME A SALAD

Add fried egg +4, bacon +7, ¥ serve chips +5

Mushroom and egg baked rice 26

Kombu rice, cacio e pepe sauce, roast mushroom,
fried egg . GF

Add chorizo +8, extra egg +4, Ora King salmon +12

Pasta

Our pasta sauce and shape changes regularly.

Please ask staff for current pasta

Eggs your way with focaccia 16

2 free range eggs fried, scrambled or poached.

Gluten free or sourdough +2
Add chutney +2

Sides

Ham/chorizo 8
Extra egg 4
Goat feta/roast tomatoes/spinach 6
Haloumi/roast mushrooms 7
Avo/bacon 7
Ora king salmon gravlax [I] 12
Focaccia & cultured butter 10
Olives 7
Prosciutto 10
Stracciatella cheese 11
Hot chips & aioli 12
Hashbrowns S
Kids meals 12

Avaliable for children 12 and under

Avo toast, scrambled egg on toast,
cheese pasta, bacon sandwich

gf - gluten free, gfo - gluten free option

df - dairy free, dfo - dairy free option

ve - vegan, veo - vegan option

Vo - vegetarian option

Seafood origin: [I] Imported [A] Australian [M] Mixed Origin

While we do our best to avoid cross contamination, we are not an
allergen free kitchen and cannot guarantee no traces or cross
contamination

Groups of 10+ incur a 10% service charge, 10% surcharge on weekend & 15%

surcharge on public holidays

We politely decline changes to the menu on weekends



Coffee by Single O

Flat white, cappuccino, latte 6
Short black, long black 5.5
Iced latte 7
Iced long black 6
Cold brew 7

Maple cold brew, oat milk, cinnamon 9.5

Hot chocolate 6
Chai latte 6
Large / extra shot +1
Oat, almond, soy, lactose free +1
Syrups: vanilla, hazelnut, caramel +1
Fresh juices

Apple OR orange 10
Glow - carrot, ginger, apple 1

Hydrate - cucumber, pineapple, apple 11
Clean - pear, celery, cucumber 11

Build your own - choose 3 ingredients 11

Smoothies & frappes

Banana, peanut butter, almond milk, 12.5
pretzels, maple syrup

Blueberry, vanilla, coconut yoghurt 12
Mocha frappe 10
Coffee frappe 10
Chocolate frappe 10

Swap milk? Oat, almond, soy, lactose free

Matcha by Too Matcha

Iced

Latte

Frappe

Iced maple, oat milk, cinnamon
Iced strawberry

Large / extra shot

Oat, almond, soy, lactose free

Syrups: vanilla, hazelnut, caramel

Cocktails

Espresso martini
Bloody Mary/ maria
Mimosa

Aperol spritz
Lychee spritz
Classic maragrita
Negroni

See beverage menu for more cocktails

6.5
10
9.5
9.5
+1
+1
+1

20
20
15
19
17
20

Teas by Somage

English breakfast 7
Earl Grey 7
Chamomile 7
Peppermint 7
Green 7
Lemongrass 7
Brewed loose leaf chai 7
Fresh lemon and ginger 7.5
Soft drinks

Coke zero 5
Coke 5
Lemonade 5
Lemon & lime bitters 6.5
Beer and wine

Reschs pilsener 12
Coopers pale ale 12
Non-Alcoholic pale ale 10
2025 Castelli Estate ‘The Sum’ Riesling  13/52
2024 Quilty & Gransden Rosé 14/68
2022 Alte Shiraz 13/50
NV Cordon Negro Cava 13/52

See beverage menu for more wines

Groups of 10+ incur a 10% service charge, 10%

surcharge on weekend & 15% surcharge on public

holidays
We politely decline changes to the menu on
weekends
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