
DISHES ARE DESIGNED AS COMPLETE DISHES & CANNOT BE ALTERED - EXTRAS ARE ENCOURAGED

PLEASE NOTE A 15% SURCHARGE APPLIES ON ALL PUBLIC HOLIDAYS 

CREDIT/DEBIT CARD PROCESSING FEES APPLY.

PLEASE NOTE : 

SOME OF OUR DISHES CONTAIN NUTS. 

WHILE WE TAKE PRECAUTIONS TO MINIMISE THE RISK OF CROSS CONTAMINATION,  

WE CANNOT GUARANTEE THAT OUR DISHES ARE 100% ALLERGEN FREE.

 

Croissant with seasonal preserves 13

Laib sourdough or I/M warm pita with seasonal preserves  12

Fig & fennel toast, cultured butter 13

I/M Granola, hibiscus poached pear, blueberry yoghurt 19.5 

Eggs your way - poached // fried // scrambled + toast      16.5

Smashed avocado, pickled fennel, beetroot, kale & poached egg 29         

Crispy kale + cauliflower bowl, tahini yoghurt, boiled egg,                                              
freekeh + sundried tomato tabbouleh 26

Belgian waffle, bacon, double cream, banana, salted caramel, pecan  28

Za’atar scrambled eggs, charred courgette, salsa verde, pepitas, toast 28

Shakshouka baked eggs, chorizo, feta, savoury granola, pita 29.5 

Blue swimmer crab omelette, goat’s curd, chives, toast   29.5

Island brekky 29.5 
Eggs your way, bacon, mushroom, smashed avocado, sourdough toast   

CONTAINS NUTS   GLUTEN FREE OPTION AVAILABLE    DAIRY FREE OPTION AVAILABLE 

Bacon  7   //   Mush rooms  6   //   Avocado  6   //   Poached  egg  4
Chor i zo  6   //   Fe ta  6   //   Ha lo umi  6  // 

Che r ry  tomatoes  6

ADD ON

Scram’d eggs, toast or pita                                                                             15.5

Waffle, ice cream, banana  15.5

Granola, seasonal berries, mascarpone     12

Babycino  3

K I D S  B R E K K Y



C o f f e e  b y  f i v e  s e n s e s  -  ‘ c r o m p t o n  b l e n d ’

T E A  F O R  O N E

c o l d  p r e s s e d  j u i c e

c o l d  b r e w  s i n g l e  o r i g i n  b y  g r o u c h  &  c o                             6

B R E K K Y  M O C K TA I L S  1 7  

T I C K L E D  P I N K   J u n i p e r  +  p i n k  g r a p e f r u i t ,  c i t r u s  &  w a t e r m e l o n

V E N E Z I A  S P R I T Z  a l l  t h e  h a l l m a r k s  o f  a  a p e ro l  s p r i t z ,  w i t h  n o n e  o f  t h e  a l co h o l

Using 100% WA fresh fruit & veg 9.5 

orange  //  apple  //  watermelon & strawberry  //  kale, apple, lemon  // 

carrot,  pineapple, pear,  l ime, ginger  // mango, passionfruit ,  pineapple 

French Earl Grey  //  English Breakfast  //  Chai  //  China Sencha //  5 

Peppermint // Chamomile // Lemongrass & Ginger 

Espresso 4.5

Flat white // Latte // Cap //  Short Mac // 5 
Long black // Double Espresso // Perth long mac +0.5 

Hot choc // Mocha // Chai // Dirty Chai //  Iced long black // Iced latte  6 

Iced coffee // Iced Mocha // Iced Choc // Iced Chai  8.5

Almond milk +1 // Oat Milk +1 // Mug +1.2 // Extra shot + 0.5 // Decaf +0.5

B R E K K Y  B U B B L E S 

N V   I /M  F i zzy  P lonk  Great  Southe r n ,  WA 10/5 5 

N V   M i rabe l l o  P rosecco  Rosé  Veneto ,  I TA  12 /6 8 

N V  Po l  Roger   ‘Rése rve ’  Èpe rn ay,  C hampagne ,  FRA 3 0/ 195 

M O R N I N G  C O C K TA I L S 

CIP R IANI  75        
Ma l f y  A ranc i a  g in ,  b lood  o range ,  rosé  p rosecco  top  16/4 8   

THE  PHIL  COLL INS 
708  G in ,  l emon ,  s t rawber ry,  bas i l ,  sp i ced  g inge r  &   s oda  19/5 4   

HIB ISCUS  MIMOSA                                                   
H ib i sc us  topped  up  w i th  house  f i zz                                           14

SUMMERTIME  BLUSH Rose  pe ta l  vodka ,  van i l l a ,  w h i te  choco la te  dust      2 0  

B L O O D Y  M A R Y     1 9

Q U E E N  M A RY  M a r y  m i x  +  vo d k a  +  r o a s t e d  c h e r r y  t o m a t o                        

O L D  TO M  M A RY  M a r y  m i x  +  i n t e n s e l y  b o t a n i c a l  O l d  To m  g i n                               

H OW L I N G  B R A Z I L I A N  M A RY  M a r y  m i x  +  s m o k i n ’  h o t  c h i l l i  c a c h a ç a         


