
(PB) Plant Based, (V) Vegetarian, (GF) Gluten Free   Taxes and discretionary service not included.
Please inform your server of any allergies or dietary practices. Our  dishes are made in house and may contain trace ingredients.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

. 

ALLIS BREAKFAST* – 17
two eggs any style, smoked salmon, roasted tomato, avocado, toast

HOUSE-MADE PASTRIES croissant / coconut / pain au chocolat (v) � 6

MUFFIN  apple cinnamon / lemon poppy seed (GF) (v)� 5

BANANA BREAD  cinnamon streusel (v) � 5

CRUFFIN  ham, cheese, mustard� 6

HOUSE GRANOLA  greek yogurt, berries, honey	 9

WARM COCONUT PUDDING asian pear, seeds, cocoa nib (PB) � 12

FRENCH TOAST apple butter, oat streusel, rosemary crème fraîche (v) 	14

BA K E D G O OD S

F RU I T & G R A I N S

BR E A K FAST

HOUSE PRESS - 9
(COLD PRESSED JUICE)

GINGER  
apple, ginger, lemon

CITRUS  
orange, grapefruit, lemon, turmeric, cayenne pepper

RED  
apple, carrot, pineapple, ginger, beetroot, orange

GREEN  
apple, kale, cucumber, celery, spinach, ginger, parsley

HARD GREEN  
cucumber, broccoli, celery, spinach, ginger, parsley

ROASTED TOMATO – 4

SAUTEED SPINACH – 5

BREAKFAST POTATOES – 5

AVOCADO – 6 

PORK SAUSAGE – 6

CHICKEN SAUSAGE – 6

SMOKED BACON – 6

SMOKED SALMON* – 6

EGGS ANY STYLE*  toast� 8

OMELET*  (choice of three ingredients)� 11
ham, cheddar, goat cheese, peppers, spinach, tomato, onion

EGG SANDWICH*  chorizo, porchetta, cheddar, spinach, aioli� 12

AVOCADO TOAST* molten egg, basil, chilli, multigrain (v)� 14

BAKED EGGS* shakshuka, feta, eggplant, sourdough� 15

SMOKED SALMON BAGEL* cream cheese, tomato, cucumber, caper� 15

EGGS BENEDICT, FLORENTINE or ROYALE*� 16

SIDE DISHES


