
smashed avo
t omat o medley, fet a, onion, fresh herbs, Engl ish 
muff in (v, VGo, l go, l d)

chil l i scrambled eggs
pickled chil l i, sriracha, crispy onions, fresh 
herbs, Engl ish muff in (v, l go, l d)

eggs Bene
poached eggs, t omat o rel ish, spinach, hol l andaise, 
engl ish muff in (v, l go, l do)

Breaky wrap
bacon, sausage, scrambled eggs, hash brown, 
t omat o rel ish, spinach (l d)

Berry Waff l es
berry compot e, fresh berries, maple syrup, mint , 
whipped cream (v, vgo, l do)

kat su chicken bowl
st eamed rice, kewpie mayo, cucumber, kat su 
sauce, carrot , quac (l g, l do)

Nasi Goreng
rice, gril l ed chicken, cucumber, carrot , f r ied egg, 
fresh herbs, sambal  (vgo, l d)

vegan t ofu bowl
st eamed rice, vegan mayo, carrot , cucumber, 
kat su sauce, guac (v, vg, l g, l d)

Add ons
Egg +3 | Bacon +5 | Mushrooms +4 | Avocado +4
Hash Brown +3 | Chorizo +6 | Chicken +6

(v) vegetarian  /  (vo) vegetarian option  /  (vg) vegan  /  (vgo) vegan option  /  (lg) low gluten  /  (lgo) low gluten 
option  /  (ld) low dairy  /  (ldo) low dairy option 

Please inform a team member if you have allergies or intolerances. We?ll do our very best to accommodate them, but as our menu is 
prepared fresh in kitchen, there may be traces of allergens



COCKTAIL JUGS

t ropical  beach
vodka, gin, whit e rum, t equil a, t r ipl e sec, 
raspberry l iqueur

berry del ight
vanil l a vodka, passionfruit  l iqueur, sparkl ing, 
st rawberry, l emon

fiest a f izz
t equil a, l ime, agave, ginger beer

desert  sl ay
gin, ELDERFLOWER, wat ermelon, apple, l emon

WINES

Mr Mason Sparkl ing Cuvee Brut  NV
Dot t ie Lane Sauvignon Blanc
Heart s Wil l  Play RosE
Henry & Hunt er Shiraz Cabernet

TAP BEERS

Swan Draught
150 Lashes Pale Ale
Lit t l e Creat ures Pale Ale
St one and Wood Pacif ic Ale
Single Fin Summer Ale
Heineken
Hahn 3.5
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