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Free nge eggs d double smoked baèn on fmhouse toast (GFO, DFO)

eggs èoked your way (poaûed, fæed, sü÷bled), fúmhouse sourdough, house made

cultured buttâ, bué tomato relié

Eggs Bàedict (GFO)

poaûed free ånge eggs, double smoked baèn, fúmhouse sourdough f iniéed with a

house made ùple cidâ hollødaise sauce.

Smaéed Avocado (V, GFO, DFO, VGO)

fúmhouse toasted sourdough, topped with smaéed avocado, freé tomato salsa f iniéed

with native seed ød poaûed free-ånge eggs.

Buttâmilk Pcakes (V)

f luffy pøcakes topped with cú÷elised bøøa, house made ûoèlate ãnaûe, native

bâry èmpote, mùle.

Acai Powâ Bowl (V, GF, VGO)

Sliced bøøa, bluýâæes, kiwifruit, ståwbâæes, tåil mix ød toasted èènut.

A 15% surûúge ùplies on public holidays. This surûúge ùplies to all food ød bevâage itÿs on public holidays.

legĀd: (gf) glutĀ free, (gfo) glutĀ free option, (df) dairy free, (dfo) dairy free option, (v) vegetúiø, (vg) veãn, (w) wellness

Seafood LegĀd: (A) Auståliø | (I) Imported | (M) Mixed Oæän

In-House Guests

House-toasted Gnola (V)

toasted almond gånola sâved with peaû infused greek yoghurt, gælled peaû, toasted

èènut, rhubúb èmpote.

Pápâs Big Breakfast (GFO,DFO)

free ånge eggs èoked your way, (poaûed, fæed, sü÷bled), double smoked baèn,

fúmhouse sourdough, buttâed f ield muéroom, tomato salsa, wilted spinaû, wagyu beef

æssole ød bué tomato relié
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Upgde your breakfast for $5 p pson

Upgde your breakfast for $10 p pson

Add on to your breakfast - $6 ea
double smoked baèn

freé avocado

buttâed muérooms with native thyme

fæed heirloom ûâry tomato

free ånge eggs

homÿade beøs

wagyu beef æssole

Includes

ONE hot mĀu itÿ d Búista
Coffee & Tea

* Upgåde options, specialty bevages, juices
or sides will be ûúged at listed pæcing


