BREAKFAST MENU

FREE-RANGE EGGS AND DOUBLE-SMOKED 22 ADD-ONS TO YOUR BREAKFAST
BACON ON FARMHOUSE TOAST  (GFO,DFO)

Eggs cooked your way (poached, fried, Double-smoked bacon
scrambled), farmhouse sourdough, house
made cultured butter, bush tomato relish \elerTole
Buttered mushrooms with native thyme
EGGS BENEDICT  (GFO) 26 Y

Poached free-range eggs and double-smoked Fried tomato

bacon on farmhouse sourdough, finished with

house-made apple cider hollandaise Freerange eggs

Homemade beans
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PEPPERS BIG BREAKFAST  (GFO.DFO) 32

Free-range eggs cooked your way (poached,
fried or scrambled), double-smoked bacon,
farmhouse sourdough, buttered field
mushrooms, tomato salsa, wilted spinach,
Wagyu beef rissole and bush tomato relish

Wagyu beef rissole

SMASHED AVOCADO  (%GFO.DFO.VGO) 26

Toasted farmhouse sourdough topped with
smashed avocado and fresh tomato salsa,
finished with native seeds and poached free-
range eggs

BUTTERMILK PANCAKES V) 22

Fluffy pancakes topped with caramelised
banana, house-made chocolate ganache,
native berry compote and maple syrup.

HOUSETOASTED GRANOLA V) 21

Toasted almond granola served with peach-
infused Greek yoghurt, grilled peach, toasted
coconut and rhubarb compote

ACAI POWER BOWL (VGEVGO) 22

Sliced banana, blueberries, kiwifruit,
strawberries, trail mix and toasted coconut

A 15% surcharge applies on public holidays. This surcharge applies to all food and beverage items on public holidays.
Legend: (gf) gluten free, (gfo) gluten free option, (df) dairy free, (dfo) dairy free option, (v) vegetarian, (vg) vegan, (vgo) vegan option

Seafood Legend: (A) Australian | (I) Imported | (M) Mixed Origin



BEVERAGE MENU

WELLNESS SMOOTHIES

12 each

REDY SET-GO

Apple guava blackcurrent blueberry strawberry

PINK ME UP

Apple banana guava raspberry lychee

YELLOW THERE

Apple pear banana mango lychee

KEEN & GREEN

Apple peach mango kiwi

LET'S-GO BANGO

Banana and mango

LOOSE LEAF TEA

Native Australian collection FORONE FORTWO

550 1200

AUSSIE BREKKIE — DAINTREE

Medium-bodied and smooth, with a delicate finish
and little to no astringency, making it a refined
everyday classic.

AUSSIE EARL GREY — WELLNESS TEA

Organic black tea blended with floral botanicals and
bright citrus notes. Energy support, Heart health,
Digestive support, Antioxidants

STICKY BUSH CHAI

Bold café-style sticky chai with malty black tea,

native spices and natural sweetness. Honeyed malt,

Cinnamon, Clove, Ginger, Wattleseed, Pepperberry

DESERT SUNRISE — GREEN TEA SUPER BLEND

Fresh and zesty green tea balanced with native fruit
notes. Australian sencha, strawberry gum, desert
finger lime, calendula, guandong. Metabolism
support, Cardiovascular health, Antioxidants

KAKADU SUNSET

Queensland-grown blend infused with cacao husks,
safflower, calendula and Kakadu plum. Rich, fruity
and floral with a smooth finish

BARISTA COFFEE

Sustainably certified CuUpP MUG
Espresso 480

Macchiato 480

Piccolo 480

Flat white 550 630
Cappuccino 550 630
Latte 550 630
Long black 550 630
Mocha 6 7
Chai latte 6 7
Dirty chai 6 7
Hot chocolate 6 7

ICED LATTE 12

w/ whipped cream & a choc swizzle stick

AFFOGATO 850

alcohol-free

AFFOGATO 18

Frangelico, Baileys, Kahlua or Tia Maria

ADD-ONS

Extra shot 80c
Decaf 50c
Soy / almond / oat / lactose-free 80c
Vanilla / caramel syrup 80c

Milks available — full cream, low-fat, soy,
almond, lactose-free and oat

COLD-PRESSED JUICES

8.5 each

L’'Only Apple Juice
L’'Only Orange Juice
L’Only Pineapple Juice
ABC Blast Juice

A 15% surcharge applies on public holidays. This surcharge applies to all food and beverage items on public holidays.
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