
 

 

A  L  L   D  A  Y   M  E  N  U 

BREAKFAST 7.30AM - 3.30PM, LUNCH 11AM - 3.30PM 

Please Place All Orders Before 11am At The Counter 

 

 

 

 

 

 

 

 

 

 

$  1 0  S P E C I A L S 

DAILY   Coffee + Cake - Check Display Fridge - All Day 

TUESDAY   Prosecco Cocktail, Elderflower + Chambord - All Day 

FRIDAY  Aperol Spritz  - All Day 

SATURDAY  Sangria Glass  - All Day 

SUNDAY   Bloody Mary’s - All Day 
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Bircher Muesli w Chia + Pumpkin Seeds, Seasonal Fruits,  

Toasted Coconut, Yoghurt + Maple (V)       14 

 

Maple Toasted Granola, Poached Pear, Rhubarb + Strawberry Compote,  

Greek Yoghurt, Coconut + Oats (V)(N)      15 

 

Brioche French Toast, Bacon, Banana, Strawberries + Maple Syrup    17  

          

Tomato Brusche8a, Grilled Asparagus, Goats Curd +  

Balsamic Dressing on Sourdough (V)(VO)       17 

Add Egg +3.5 Add Halloumi +4.5 Add Smoked Salmon +5.5 

 

Roast Field Mushroom, Thyme Bu8er + Spinach on Sourdough  

with Lemon Rico8a (V)        18 

Add Egg +3.5  Add Smoked Salmon +5.5  Add Avocado +4 

 

Shakshouka with Poached Egg, Harissa, Coriander, Beans,  

Crumbled Feta + Sourdough (V) (GFO*)       17 

Double Por7on - 23 

 

Avocado Smash, Mint, Feta, Pea + Rocket on Sourdough (V)(GFO*)     

Add Egg +3.5  Add Halloumi +4.5       18  

 

Eggs Benedict, Belly Bacon, Poached Eggs, House Hollandaise + Spinach  

on Sourdough (GFO*)        19 

 

Free Range Gingin Eggs on Sourdough Scrambled, Poached or Fried (V/GFO*)  12 

 

Breakfast Bagel - Bacon, Fried Egg + Smoked Tomato Relish     10 

Add Avocado +4 

 

Toasted Cream Cheese Bagel        7 

Add Avocado +4  Add Smoked Salmon +5.5 

 

Toast by Loafers - Organic Sourdough / Grain or Fruit + Nut with Preserves+ Bu8er   6.5        

    

 

KIDSKIDSKIDSKIDS                        SIDESSIDESSIDESSIDES 

 

Kids Eggs On Toast  8  Bacon / Smoked Salmon / Serrano Ham / 

      Roasted Field Mushroom   5.5 

Kids Waffle w Maple     Roasted Tomato / Spicy House Beans /   

+ Ice Cream  8  Half Avocado     4 

     Halloumi     4.5 
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Cajun Crumbed Squid Salad w Quinoa, Cucumber, Tomato, Rocket, Almond,  

Feta + Mint Yoghurt (N)       21 

 

Grilled Chicken Salad w Roast Pumpkin, Pomegranates, Cous Cous, Pepitas,                                                    

Pine Nuts, Rocket + Tahini Mustard Yoghurt (GFO)(VO)(N)     22  

Add Halloumi +4.5 

 

Broccoli + Kale Super Salad w Roast Sweet Potato, Almonds,  

Quinoa, Chickpea, Lemon Yoghurt (GF)(V)(N)      21 

Add Halloumi +4.5 Add Chicken +5.5 

 

Beef Cheek + Mushroom Ragu w Pappardelle + Freshly  Grated Grano Padano   25 

 

Prawn + Chorizo Linguini w Chilli, Tomato, Zucchini, Red Onion, Garlic + Olive Oil   26 

 

Grilled Lamb Rump w Warm French LenHl Salad, Rocket, Pumpkin, Walnut and Mint Yoghurt (N)  28 

 

Angus Beef Burger, Bacon, Caramelized Onions, Swiss Cheese, Smoked Tomato Relish,   

Aioli, Pretzel Crust Bun + Chips       23 

 

Grill Pork Fillet Salad, Roasted Beetroot, Farro, Rocket, Feta, Walnut + Honey Thyme Dressing  25            

Add Halloumi +4.5 

   

Slow Cooked Pulled Lamb Pita, Tabbouleh Cous Cous, Pomegranate, Rocket,  

Hummus + Lemon Yoghurt        18 

 

Crispy Skin Cone Bay Barramundi + Red Coconut Curry w Kaffir Lime, Lemongrass,                                             

Steamed Bok Choy w Quinoa + Brown Rice (GFO)      32 

 

Grilled Halloumi, Roasted Walnuts, Tomatoes, Fresh Basil,  

Chive Oil + Balsamic (V)(GF)(N)        16 

 

Homemade Arancini w Herb Aioli + Padano Cheese (V)     14 

 

    

SIDESSIDESSIDESSIDES    
 

Rosemary Salted Chips + Roast Garlic Aioli       6.5 

House Marinated Mix Olives        5 

Walnut, Tomato, Feta + Rocket Side Salad (V)(GF)      12 

Chargrilled Sourdough w Balsamic + Bu8er (N)      6.5 

Add House Made Hummus Dip +4.5   

Add Serrano Ham +5.5 

 

* Subs7tute with GF Bread +1.5 / V = Vegetarian / GF = Gluten Free / GFO = Gluten Free Op7on / N = Nuts. 

Please Advise Staff of Any Dietary Requirements 
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Pure Orange   Navel Oranges fresh from orchards in Gin Gin   7.5 

Cloudy Apple  Hydro Pressed Granny Smith Apples    7.5 

Watermelon   Watermelon blended with local Strawberries+ Apples   8.5 

Beta C    Iron-rich Beetroot + Juiced Carrots mixed with 

   Alkalizing Lemon + crushed Apple    8.5 

Passionfruit Halo   Passionfruit blended with Gin Gin Oranges + Apples   8.5 

Lemon Ginger Tonic   Lemons with fresh Ginger + crushed apples    8.5 

Pineapple   Pineapples + A Dash of Cloudy Apple    8.5 

 

Green Smoothie   Spinach, Flax + Pumpkin Seed, Apple,  

   Mango + Super Greens    9 

Berry Smoothie   Mixed Berries, Coconut Milk + Super Fruits    9 

 

Ice Cream Milkshake   Strawberry / Banana / Vanilla / Choc / Caramel   6.5 

Iced w Ice Cream   Coffee / Choc / Chai     ` 6.5 

 

 

    

C O F F E EC O F F E EC O F F E EC O F F E E     

 

   Locally Roasted in Nedlands      4 

   Soy Milk / Almond Milk / Flavour Shot / Extra Shot    0.5 

   Hot Choc / Chai LaGe / Mocha      4.5 

 

 

X O  T E AX O  T E AX O  T E AX O  T E A        

    

            Sencha Green / Peppermint / Lemongrass + Ginger / EBT / 

   Earl Grey / Autumn Strudel / Chamomile / Masala Chai         Per Pot - 5 

 

 

S T R O N G E RS T R O N G E RS T R O N G E RS T R O N G E R   

 

   Bloody Mary      15 

   Mimosa       9 

   Espresso Mar7ni      18 

D  R  I  N  K  SD  R  I  N  K  SD  R  I  N  K  SD  R  I  N  K  S    


