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Swap to Gluten Free Bread
 
Hollandaise Sauce
Tomato Chutney | Baby Spinach 
Herb Roasted Roma Tomato

Fresh Avocado 
Field Mushrooms 
Fritter | Halloumi  | Ham 
Hash Brown 2pc 

Maple Cured Bacon 
Lamb & Rosemary Sausage  
Smoked Salmon
Sourdough Toast, Turkish Toast 

Two Eggs 
Scrambled, Fried or Poached

2.5

4.0

5.5

6.5

6.5

The Classic.

Chef’s Special.

Organic Eggs on Toast

Classic Eggs Benedict 

Eggs & Bacon

Eggs Florentine

Poached, Scrambled or Fried on
Organic Sourdough Toast &
Housemade Tomato Relish (GFO) 

Organic Sourdough Toast &
Housemade Tomato Relish (GFO)

Soft Poached Free Range Eggs, 
Baby Spinach, Housemade
Hollandaise on Turkish Bread (GFO)
w/ your choice of 

     • Ham     |     20.9          
     • Smoked Salmon     |     22.9                  
     • Maple Cured Bacon     |     20.9                      
     • Field Mushrooms     |     20.9

Two Poached Eggs, Sautéed Baby
Spinach on Toasted Turkish Bread &
Housemade Hollandaise (GFO)

16.9

19.9

17.9

Chef’s Specials.

Housemade Waffle.
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Soft Shell Crab Benedict 

Traditional Spaghetti
CarbonaraMorning Glory Breakfast Salad 

Sweet Corn, Broccoli and
Basil Fritter 

Tomato and Basil Gnocchi

Chicken Pesto Gnocchi

2 Poached Eggs, Crispy Soft Shell Crab,
Mushroom & Thyme Duxelle,  Baby
Spinach and Black Truffle Hollandaise
on Charcoal Sesame Brioche Bun 

Freshly Made Pasta Seasoned with
Browned Guanciale, Black Pepper,
Pecorino Romano and Organic Eggs.

Avocado Salsa, Fire Roasted Capsicum,
Red Onion, Coriander, Roast Pumpkin
Pesto, Parmesan Crisp and Poached
Egg| (VGO)
         
      + Add Smashed Avocado +5.5 

Napoli Sauce, Fresh Basil, Baby
Bocconcini, Roasted Garlic Handmade
Potato Gnocchi

Grilled Chicken Basil, Pine Nuts, Garlic,
Extra Virgin Olive Oil, And Parmesan
With Handmade Potato Gnocchi

26.9

21.90

21.9

21.9

19.9

21.9

Create Your Own Brekky
Select from all the extras!
Make breakfast your way. 

Portobello Mushroom Pasta 

Slipper Lobster Fettucine

w/ Truffle Oil – Creamy Fettucine w/
Portobello Mushrooms served w/ Shaved
Parmesan (VO) 
         
            + Add Double Smoked Bacon +4 

Handmade Fettuccine, Baked Slipper
Lobster in Cheesy Mornay Sauce, White
Wine, Cherry Tomato & Cream Napoli 

19.9

29.9

Handmade Fresh Pasta.

Double Chococolate & 
Strawberry Waffle

Peach Melba Waffle

w/ Chocolate Icecream, Chocolate
Sauce &Dark Chocolate Mousse 

Cinnamon Poached Peach, Whipped
Vanilla Mascarpone, Raspberry Coulis,
Almond Crumble

20.90

19.90
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To Share.

Big Breakfast 

Big Veggie Breakfast.

Free Range Eggs your Way (2), Lamb &
Rosemary Sausage, Maple Cured
Bacon, Broccolini, Herb Roasted Roma
Tomato, Roasted Field Mushroom, Hash
Brown, House made Tomato Relish, &
Sourdough Toast (GFO)

Free Range Eggs your Way (2), Hash
Brown, Roasted Roma Tomato,
Broccolini, Sweet Corn Fritter, Haloumi,
Mushrooms, Housemade Tomato Relish
& Sourdough Toast (GFO)  ***option
for vegan

 * VEGAN: No Eggs & Halloumi, Extra
Smashed Avocado

26.9

26.9

Shoestring fries & aioli *gf 10.0

Breakfast Feast. 

Extras. 

Kid’s Waffle
BELGIAN WAFFLE W/ NUTELLA & BANANA

10.0

KID’s Menu.

Dino Nuggets & Fries 10.0

Scrambled Eggs w/ Thick
white toast

10.0

Cheese Toastie 10.0

KIDS MILKSHAKE
Vanilla 
Chocolate 
Caramel 
Strawberry

6.0

Babycino 2.0

Smashed Avo Toast
Smashed Avocado, Baby Rocket,
Toasted Sourdough, Danish Feta,
Organic Pepitas, Egyptian Dukkah ,
Poached Egg

16.90

Beer Battered Chips &
tomato ketchup 

10.0

Sweet potato chips & aioli 10.0

Flat bread w/ beetroot
hummus

12.0

Sourdough Toast w/
Condiments

8.0

Something Light.

Freshly Baked Croissant,
house jam & butter

9.0

Housemade Almond
Croissant

10.9

Sandwich Toastie   
    

14.9

Ham
Fresh Tomato
Bacon
Cheese

Choose from following

Breakfast Potatoes
Two Fried Eggs, Breakfast Potatoes,
Spanish Chorizo, Caramelised Onion,
Baby Spinach, Herb Roasted Tomatoes

19.90

with Poached Egg, Salsa Verde
Vinaigrette, Corn Tortilla, Chips, 
Red Kidney Beans, Avocado, Cherry
Tomato, Shaved Brussel Sprouts,
Sunflower Seeds, Hemp Hearts, 
Pearl Couscous 

Sangas, Burgers & Wraps.

Schnitty Yiros 20.9

Breakkie Burger 

House Baked Flatbread, Chicken
Schnitzel, Maple Cured Bacon, Baby
Lettuce, Fresh Tomato, Smashed
Avocado & Mustard Mayo w/ A Side Of
Shoestring Fries

Double Smoked Bacon, Fried Eggs
Swiss cheese, Tomato, Salad Leaves,
Hash Brown, BBQ Sauce

19.9

Sourdough English Muffins
Smoked butter, Housemade Bourbon
Baked Beans, Maple Cured Bacon, 
Fried Egg

19.9

Steak & Salad Sandwich 
Thinly sliced Sirloin Steak in a salad of
Rocket, Parsley, Chipotle Aioli, Chunky
Fries, Black Truffle Jus on a Toasted
Ciabatta Roll

23.9

Original Housemade Waffle
Cultured Butter & Maple Syrup

14.9

Croissant Toastie   
    

15.9

Ham
Fresh Tomato
Bacon
Cheese

Choose from following

Breakfast Wrap
Soft Tortilla Wrap, Eggs, Maple Cured
Bacon, Baby Spinach, Smokey BBQ,
Mozzarella Cheese

15.9



NKS
DRI

MILKSHAKES

MILKSHAKES

 SYRUPS & EXTRAS – 60c
EXTRA SHOT 

DECAF 
VANILLA SYRUP

CARAMEL SYRUP
HAZELNUT SYRUP

Short Black 
Piccolo 
Espresso 
Double Espresso | Doppio
Short Macchiato 
Long Macchiato         

HOT COFFEE.

COLD COFFEE.

Flat White 
Cappuccino 
Latte 
Long Black

MILK ALTERNATIVES – 60c
ALMOND 

SOY 
LACTOSE FREE 
SKIM/SKINNY 

COCONUT 
OAT 

MACADAMIA 
THICK CREAM

SM $4.5
REG $5.5

COLD PRESSED JUICE.

ORGANIC LOOSE LEAF TEA 
English Breakfast 
Earl Grey 
Lemongrass Ginger 
Jasmine Green Tea 
Peppermint Sencha 
Chamomile

$6.0

Original Acai 

Vanilla & Banana 

100% Organic Acai, Queensland Banana

Queensland Banana, Vanilla Ice
Cream, Raw Honey

$10.5

$10.5

SMOOTHIES.

Berry Blast 

Immune Booster 

Strawberry, Blueberry, Raspberry,
Pink Lady Apple

Carrot, Apple, Ginger & Turmeric

$8.0

$8.0

SOFTDRINKS.

HOT TEA.

Ruby Relaxer 
Watermelon, Pear, Rhubarb, Pink
Lady Apple 

$8.0

Mocha 
Dirty Chai

SM $5.5
REG $6.5

Chai Latte 
Hot Chocolate    

SM $4.5
REG $5.5

 REG $4.0

Iced Latte 
Iced Long Black

$6.5

Iced Coffee 
(w/ Cream & Ice Cream)

Iced Chocolate 
(w/ Cream & Ice Cream)

$8.0

$8.0

Iced Chai   
Iced Dirty Chai     

$6.5
$7.5

CHAI MASALA 
Chai Spice Brewed w/ Milk of Your
Choice

$7.0

Green Energiser 
Apple, Cucumber, Spinach, Celery,
Kale & Pineapple

$8.0

Original Orange 
100% Zesty Valencia Oranges

$8.0 Mixed Berries 

Mango & Banana 

Raspberry, Strawberry, Blueberry,
Blackberry

Bowen Mango & Queensland Banana

$10.5

$10.5

Pash & Go 

Vanilla & Banana 

Passionfruit, Pineapple & Queensland
Mango

Queensland Banana, Vanilla Ice
Cream, Raw Honey

$10.5

$10.5

Tropical Summer 

Strawberry Split 

Strawberry, Mango, Kiwi Fruit, Pineapple

Strawberry, Banana, Vanilla Ice Cream

$10.5

$10.5

CHOOSE YOUR BLEND

Blend with Coconut Water or Milk
Blend with Alternative Milk +$1.0
ADD –  Musashi High Protein Powder $4.50

Ginger Beer 
Lemon Lime Bitter

Coke 
Coke Zero 
Lemonade

$4.5

$4.5

Sparkling Water (Glass)
Sparkling Water (Bottle)

$4.5
$7.5

MILKSHAKE
Vanilla 
Chocolate 
Hazelnut 
Caramel 
Strawberry 
Chocolate Hazelnut                                

$7.5

KIDS MILKSHAKE
Vanilla 
Chocolate 
Caramel 
Strawberry

$6.0

COFFEE SHOT MILKSHAKE $9.5

EXTRA ICECREAM $2.5

MILKSHAKES
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MILKTEA BAR.

Brown Sugar Iced Latte $7.5

EXTRA ICECREAM $2.5

CAKE CABINET STAPLES.

Matcha Green Milk Tea $7.5

Taro Milk Tea $7.5

Vietnamese Iced Coffee
(w/ condensed milk)

$7.5

Original Milk Tea $7.5

Dirty Milk Tea/Milk Tea Latte $8.0

Freshly baked scones., jam
& fresh cream

$8.0

Banana Bread $8.0

Chocolate Mud Cake  *gf $8.0

Citrus Lemon Tart  *gf $8.0

Carrot Cake $8.0

Orange & Almond Cake  *gf $8.0

Apple Pie $8.0

MILK ALTERNATIVES – 1.0
ALMOND 

SOY 
LACTOSE FREE 
SKIM/SKINNY 

COCONUT 
OAT 

MACADAMIA 
THICK CREAM

Apple & Rhubarb Crumble  
*gf, *vg, *df

$8.0


