
V: This dish is vegetarian VE: This dish is vegan GF: This dish is gluten free ...O: Can be made to suit  the specific dietary requirement.
One bill per table. Entire menu available until 3pm. 15% surcharge applies on public holidays.

SOMETHING LIGHT

Toast  (VEO, GFO) 
Sourdough or house-made gluten free toast with local honey/
jam/peanut butter/vegemite  $6.5 (Fruit toast  $7.5)
Croissant 
- Warmed with jam/local honey/peanut butter/vegemite  $5.8 
- Toasted with leg ham and cheddar cheese  $8.8 
- Toasted with cheddar cheese  $6.8
Grab a Granny  (GF, VE) 
Coconut granola, rhubarb, pistachio, coconut yoghurt  $13.5

BRUNCH

Arabesque  (GFO, V) 
Poached eggs, grilled halloumi, beetroot relish, hazelnut 
dukkah, baby spinach, toasted sourdough  $18.5
Jammy Dodger  (V) 
Fresh waffles, white chocolate crumble, poached quince,  
sour raspberry jam, pepper meringue, mascarpone  $17.5
Breakfast of Champignons  (VEO, GFO) 
Fried Broiche, pan fried mushroom and spinach, porcini butter, 
chives, tarragon, poached eggs, Annie Baxter cheese  $19.5  
Braveheart  (GF, VO) 
Roasted pumpkin, fennel and carrot, black pudding crumble, 
poached eggs, chestnut, tarragon oil, white onion purée  $18.5  
That’s All Folks!  (GFO, VO) 
Floured bun, apple braised pork scotch, red cabbage slaw, 
spinach, pickled red onion, ancho chilli mayo, parsnip crisps  $17    
{Add bacon $4.8}
Mr Miyagi  (GF, VE) 
Brown rice salad, salted daikon radish, fennel, roasted carrot, 
coriander, spiced cashews, miso tamari lime dressing,  
pumpkin hommus  $16.5

SOUP

Our Seasonal Soup changes regularly and is served with 
sourdough toast. Ask one of our team for today’s flavour  $12

BAGUETTES

#1  (GFO) 
Locally smoked ham, Kind Island cheddar, tomato jam, spinach  
$12   
#2  (GFO, V, VEO) 
Grilled field mushroom, goats curd, chard, roasted onion,  
savoury seed granola   $12

CAKES &  BISCUITS CHANGE DAILY...  ASK US 

BUILD YOUR OWN

Carbs
Toast: sourdough, multigrain or house-made gluten free  
with butter/olive oil   $5.5
Fried brioche   $4 per piece
Proteins
Eggs your way  $6 poached/fried/scrambled
 Smoked Bacon   $4.8
Black pudding  $5.5
Leg Ham   $4.5
Persian Feta   $4.5
Halloumi   $4
Cheddar   $3.5
Sides 
Roast pumpkin  $3.5
Pan fried mushroom $3.5
Roasted fennel & carrot $3.5
Pumpkin hommus $3.5
Beetroot Relish   $3
Spinach Leaves   $2
Dukkah    $2
Tomato Jam  $2

RECOMMENDED COMBOS

Omni  (GFO) 
Bacon, mushrooms, eggs, toast  $19.3
Vegie  (V, GFO) 
Persian feta, dukkah, spinach, eggs, toast  $19.5
Vegan  (VE, GFO) 
Roasted fennel and carrot, pumpkin hommus, beetroot relish, 
toast, olive oil  $15.5

BILLY LIDS

Baby Bear Granola  (GF, VEO) 
with milk of your choice, yoghurt, and rhubarb or fresh fruit  $8 
Humpty Dumpty  (V, GFO) 
Dippy egg with soldiers  $7 
This Little Piggy Crustless Toastie  (VO, GFO) 
Ham and/or cheese between toast of your choice  $8.5 / $10
Picky Bits (VO, GFO) 
Kids plate of cheese, ham, bread and butter, fruit and veg  $10
Small Juice  Orange; Pink Lady; Granny Smith; Pear  $3
Chocolate Milk house-made chocolate syrup and milk  $3.5

EAT


