
BRUNCH MENU
S E R V E D  D A I L Y  7 : 3 0  A M  -  2 : 3 0  P M

V = VEGETATRIAN   VG = VEGAN   VO = VEGAN OPTION   GF = GLUTEN FREE   GFO = GLUTEN FREE OPTION 
PLEASE INFORM US OF ANY ALLERGIES OR INTOLERANCES

THE FULLY FUELED BREAKFAST 12.00
2 locally sourced sausages, 2
smoked bacon, grilled mushroom,
grilled tomato, hash brown
nuggets, black pudding, egg,
beans & toast

BREAKFAST

THE FULLY VEGGIE BREAKFAST (V) 12.00
2 vegan sausages, 2 vegan bacon,
grilled mushroom, grilled tomato,
hash brown nuggets, 2 eggs,
beans & toast

THE FULLY VEGAN BREAKFAST (VG) 12.00
2 vegan sausages, 2 vegan bacon,
grilled mushroom, grilled tomato,
hash brown nuggets, 3 spicy corn
fritters, beans & toast

BREAKFAST BURRITO (VO) 9.50
Your choice of three fil l ings
wrapped in a soft,  toasted tortil la 

Choose from: 
Bacon, sausage, vegan bacon,
vegan sausage, spicy corn fritters,
baked beans, cheesy beans, black
pudding, egg, hash browns,
avocado, tomato, mushroom

Add extras +1.00 

FUELED BREAKFAST BAP (GFO) 6.00
Locally sourced sausages or
bacon served on a freshly baked
floury white bap

BREAKFAST BAPS

VEGAN BREAKFAST BAP (VG, GFO) 6.00
vegan sausages or vegan bacon
served on a freshly baked floury
white bap

ON TOAST (V, VO, GFO) 6.00
Choose from:
Wild mushrooms, baked beans,
cheesy beans, avocado, or eggs
( poached, scrambled or fried)

BRUNCH

EGGS BENEDICT (V, GFO) 7.50
2 poached eggs on toasted
English muffins, topped with
hollandaise, chives & served with
your choice of:

Salmon +4.00
Thick-cut ham +2.50

BERRY PANCAKE STACK (VG) 9.00
American style pancakes served
with house-made berry compote,
seasonal berries, raspberry sauce
& raspberry sorbet

TOAST / SOURDOUGH (VG, GFO)

ADD-ONS
2.50

MUSHROOM / TOMATO (VG, GF) 1.50

6 HASH BROWN NUGGETS (VG, GF) 2.50

3 SPICY CORN FRITTERS (VG, GF) 2.50

EGG (V, GF) 1.50

BLACK PUDDING

BACON (GF) 2.00

VEGAN BACON (VG, GF) 2.00

SAUSAGE 2.00

VEGAN SAUSAGE (VG) 2.00

BEANS (VG, GF) 1.00

CHEESY BEANS (V, GF) 3.00

BROWN / TOMATO SAUCE  (VG, GF) 0.30

1.00

MUSTARD (VG, GF) 0.30

FRANKS HOT SAUCE (VG, GF) 0.30

AVOCADO (VG, GF) 2.00

TEA CAKE (VG) 2.50

BREAKFAST OF CHAMPIONS (GF) 10.50
Locally sourced minute steak,
avocado, 2 eggs, topped with
chilli  f lakes & chives

YOGHURT BOWL (V) 5.00
Greek style yoghurt topped with
granola, seasonal berries & honey


