


Avocado (pb)    5

Portobello Mushroom (pb) |  6 
Beef Steak Tomato (pb) | Spinach (pb)  

Sourdough    7 
butter & jam (v)

Bacon  | Mixed Greens & Parmesan 9

Croissant (v) | Seasonal Cruffin (v)   7

Pain au Chocolat (v)  8

Ham and Cheese Croissant  9

Berry  all 10 
apple, strawberry, lemon, mint

Citrus   
orange, mandarin, grapefruit, lemon, turmeric,  
cayenne, black pepper

Ginger   
apple, lemon, ginger

Green   
cucumber, apple, celery, spinach, romaine, kale, lemon

Hard Green   
cucumber, lemon, celery, ginger, kale, romaine, spinach

(pb) Plant Based | (gf) Gluten-Free | (v) Vegetarian 

Taxes and discretionary service are not included. Please let us know if you have any allergies or dietary requirements, our dishes are made here and may  
contain trace ingredients. *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Oversized Hash Browns   10 
chives, ketchup (pb) (gf) 

Eggs Any Style   11 
sourdough toast (v)

Greek | Vegan Coconut Yoghurt  14 | 15 
buckwheat granola, berries (v)

Leek & Potato Quiche  16 
gruyere cheese, mixed greens (v)

Scrambled Eggs & Bacon  16 
sourdough toast

Ricotta Pancake  16 
lemon, blueberry compote (v)

Shakshuka  16 
tomato sauce, eggs, cilantro, yoghurt,  
sourdough toast (v)

Overnight Muesli  16 
strawberry, blueberry, granola, sunny seeds butter (v) 

Egg Sandwich  17 
cheddar cheese, avocado, spicy aioli, tomato, arugula (v)

Avocado Toast  17 
poached egg, radishes, chili (v)

Mushroom Toast  17 
crème fraiche, herbs, fried egg (v)

Smoked Salmon Plate  18 
herbed cream cheese, bagel, condiments

Truffle Omelet  20 
chives, mixed greens (v) 
add ons:  mushroom | spinach | tomato | onion | peppers  all at 2


