ALL DAY MENU

EGGS ON TOAST (V)

Two Free Range Eggs (Poached, Scrambled or Fried) &
Toasted Artisanal Sourdough

Add Bacon, Halloumi or Avocado $6

LOX BAGEL

Atlantic Smoked Salmon, Cream Cheese, Bread & Butter
Pickles, Capers, Fresh Dill on a Seeded Bagel

CHILLI SCRAMBLED EGGS (V)

Sautéed Field Mushrooms w/ House-Made Chilli Paste,
Labneh, Crispy Kale, Soft Scrambled Eggs & Artisanal
Sourdough

SEASONAL AVOCADO (V)
Fresh Avocado, Kale, Danish Feta, Heirloom Tomatoes,
Pumpkin Seeds, Free Range Poached Egg, Beetroot

Hummus & Charcoal Sourdough
Add Falafel or Atlantic Smoked Salmon $7

MUSHROOM POTATO HASH (V)

Crispy Potato Hash Browns, Sautéed Mushroom Medley,
Pesto, Romesco, Poached Egg, Toasted Herbed Focaccia,
Danish Feta & Mixed Herbs

MUSHROOM & SPINACH OMELETTE

Free Range Eggs, Spanish Chorizo, Spinach, Red Onion,
Chives, Fresh Herbs, Danish Feta, Chilli Oil & Artisanal
Sourdough

SWEET CORN & ZUCCHINI FRITTERS (GF)
Chefs Choice of Seasonal Vegetables, House-Made

Romesco Labneh, Poached Egg & Avocado Salsa
Add Halloumi $6

AQAi BOWL (VG)
Acai Sorbet with Coconut Water, Chefs Selection of

Seasonal Fruits & Muesli
Add Peanut Butter $2

EGGS BENNY

Your Choice of Bacon or Mushrooms. Served with
Poached Eggs, Hollandaise & Crispy Kale on a Toasted
Croissant

with Atlantic Smoked Salmon +$2
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FRENCH TOAST

Maple Glazed Butter Brioche, Passionfruit Curd, Apple
Pie Compote, Seasonal Fruits & Berries, Toasted Grains
& Vanilla Bean Ice Cream

GRANOLA BOWL (VG) 18
Greek Yogurt, Apple & Cranberry Granola, Chefs
Selection of Seasonal Fruits & Local Honey

BIG BREKKY 28

Your choice of Eggs (Poached/Fried/Scrambled), Hash

Brown, Roasted Tomato, Wilted Spinach, Crispy Bacon,

Chicken & Herb Sausage, Mushrooms, & Artisanal
Sourdough
Add Grilled Halloumi $6 or Avocado $6
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LAMB KOFTA BOWL 28

Grilled Lamb Kofta Skewers, Lebanese Fattoush Salad,
Zaatar & Olive Oil Bread, Tzatziki, Pickled Onions & Fresh
Herbs

VEGAN BOWL (GF) 24
Maple & Sumac Roasted Sweet Potato, Avocado, House-
Made Falafel, Beetroot Hummus, Quinoa, Cherry
Tomatoes & Field Mushrooms

Add Chicken or Grilled Halloumi $6

GRILLED CHICKEN & HALLOUMI BOWL 26

Peri - Peri Grilled Chicken, Mixed Salad Leaves, Avocado
& Quinoa Salsa, Grilled Halloumi, Olives, Heirloom

Tomato & Crispy Lebanese Bread

SMALL BITES

Swiss Cheese & Ham Croissant 12
Banana Bread

Raisin Toast

Plain Croissant

Almond Croissant / Danish

NoO oo

Scone w/ Jam & Cream

PLEASE ORDER AND PAY AT THE COUNTER
A 10% SURCHARGE WILL APPLY ON SATURDAY & SUNDAY

BURGERS

BACON & EGG ROLL W/ BBQ SAUCE

BREAKFAST BURGER & HASH BROWNS

Fried Egg, Crispy Smoked Bacon, Avocado,
Caramelised Onion Jam, Swiss Cheese, Cos
Lettuce & Aioli on Brioche Bun with Hash Browns

SPICY TRUFFLE BURGER & CHIPS

Smashed Wagyu Patty, Sautéed Field Mushrooms,
Swiss Cheese, House-Made Spicy Truffle Aioli,
Pickles & Iceberg on Brioche Bun with Shoestring
Fries

HOT BIRD & CHIPS

Crispy Fried Southern Style Chicken Breast, Bread
& Butter Pickles, Siracha Mayo, Cheddar Cheese,
Iceberg on Brioche Bun with Shoestring Fires

SUMMER SMOOTHIES

Acai Sorbet (VG)
Mango Madness
Berry Berry Good

Peanut Banana
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https://feelgoodfoodie.net/recipe/lebanese-fattoush-salad/

SANDWICHES & WRAPS

CHEESE TOASTIE (V)

Swiss & Provolone on Artisanal Sourdough
Add Honey Smoked Ham $2

Add Tomato $2

MUSHROOM & FENNEL (V)

Sauteed Mushrooms, Grilled Fennel, Swiss Cheese &

Truffle Mayo on Artisanal Sourdough or Tortilla

FALAFEL & BEETROOT HUMMUS (V)
Crispy Falafel, Roasted Beetroot Hummus, Roasted

Red Pepper & Swiss Cheese on Artisanal Sourdough or

Tortilla

PERI PERI CHICKEN

Grilled Peri Peri Chicken, Pickled Red Onion, Cheddar

Cheese & Chilli Mayo on Artisanal Sourdough or
Tortilla

CRISPY CHICKEN
Southern Fried Chicken, Special Sauce, Bread &

Butter Pickles, Cheddar Cheese, Onion on Artisanal

Sourdough or Tortilla

BLAT
Crispy Bacon, Iceberg, Tomato, Avocado & Mayo on
Artisanal Sourdough or Tortilla

THE REUBEN

Smoked NY Style Pastrami, Mustard Mayo, Bread & Butter

Pickles, Sauerkraut & Swiss Cheese on Artisanal
Sourdough

GF BREAD +$2
ADD SHOESTRING FRIES $6
ADD SWEET POTATO FRIES $7

PLEASE ORDER AND PAY AT THE COUNTER

12

15

15

16

16

16

17

SPECIALITY COFFEE & DRINKS

BABYCHINO 2.5
ESPRESSO 45
PICCOLO 4.5
MACCHIATO 4.5
FLAT WHITE 4.50/5.50
CAPPUCCINO 4.50/5.50
MOCHA 4.50/5.50
HOT CHOCOLATE 4.50/5.50
LATTE 4.50/5.50
CHAI LATTE 4.50/5.50
MATCHA LATTE 4.50/5.50
LONG BLACK 4.50/5.50
DIRTY CHAI 4.50/5.50
EXTRA ESPRESSO SHOT 0.50
ALTERNATIVE MILKS 0.80
(ALMOND, OAT, SOY & LACTOSE FREE)

BATCH BREW 7
COLD DRIP 8
INDIAN MASALA CHAI 6
TEA 6
(ENGLISH BREAKFAST, LEMON & GINGER, GREEN,

CHAMOMILE, EARL GREY, PEPPERMINT)

ICED DRINKS 7
(ICED LATTE, ICED MOCHA, ICED CHAI, ICED

MATCHA, ICED CHOCOLATE, ICED LONG BLACK)

MILKSHAKES 6/9
(CHOCOLATE, STRAWBERRY, CARAMEL, VANILLA, COFFEE)
KOMBUCHA 6
BUNDABERG 6
COLD PRESSED JUICE 7
(ORANGE, DAILY GREENS, WATERMELON, BEETROOT,

APPLE , PINEAPPLE)

SODA CANS 4
SPARKLING WATER 5
WATER 4

A 10% SURCHARGE WILL APPLY ON SATURDAY & SUNDAY

SIDES

Shoestring Fries & Aioli

Sweet Potato Fries & Chilli Aioli
Extra Egg

Hash Brown

Smashed Avocado

Crispy Maple Smoked Bacon
Grilled Cyprus Halloumi

Peri Peri Chargrilled Chicken
Atlantic Smoked Salmon
Falafel w/ Beetroot Hummus
Grilled Chicken & Herb Sausage

KIDS MENU

Eggs on Toast

Chicken Nuggets & Chips
Ham & Cheese Toastie
Cheeseburger & Chips
Lamb Kafta & Chips

Babyccinos FREE with Every Kids Meal
(80c Applies to Oat, Almond, Soy &
Lactose-Free Milks)
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