
Toast - by Noisette   8
sourdough/ multigrain/ gluten free/ fruit toast

Mango Lassi Granola   14
honey roasted gronala, seasonal fruits

French Toast   17
Almond crusted brioche, poached apple, chocolate mousse, meringue

The Brekkie Platter  22
poached eggs, bacon, mushroom, avocado, roasted tomatoes,

goat cheese w/ sourdough toast

Smoked Salmon 19
poached egg, pickled vegetables, baby carrot, salsa verde, goat cheese

Smashed Avo 18
poached egg, buffalo mozzarella, confit cherry tomatoes, pumpkin seed,

pesto w/ multigrain toast

Wild Mushroom Omelette  16
confit onion, taleggio cheese w/ sourdough toast

Sweet Corn Fritters  17
poached egg, cherry tomato salsa, labne

DAILY SPECIALS
refer to board

0.9% surcharge for all credit and debit transactions    |    No Amex
Strictly no changes during weekends

Special dietary requirements and gluten free options may be available on request
This kitchen uses nuts, eggs, dairy in many dishes , and cannot guarantee there

 are no traces of these products.

				  

Quinoa Salad  17
trio quinoa, pumpkin, tomato, avocado, feta, corn, crispy kale,

honey mustard dressing

Ocean Trout  22
pan seared, spicy green gazpocho, quinoa, cos, almond crumb 

Krimper Burger  20
beetroot relish, cheddar, bacon, caramellsed onion, lettuce, tomato, 

siracha aioli w/ beer battered fries

Lamb Skewer  22
spiced rump, garlic yoghurt, moroccan couscous

Gnocchi  19
buffalo mozarella, green peas, baby capers, napoli, basil, pangritata

Smoked Chicken Salad 18
cos lettuce, cherry tomatoes, avocado, feta, pinenut vinegarette, garlic croutons

EXTRAS
Egg 3, Scrambled Egg 4, Bacon 4, Smoked Salmon 6,

Tomato 4, Mushroom 4, Avocado 4, Spinach 4, 
Goat Cheese 4, Fetta 4

SIDES
Chips with Aioli   8

Seasonal Greens  8



Coffee & Friends
Black 						      4
White 						      4  (Soy + 0.2)
Mocha						      4.5
Mörk Hot Choc					     4.5
Home Brew Chai Latte				    4.5
Matcha Latte					     4.5
Affagato					     6	

Filtered Coffee 
Batch Brew					     4
Cold Brew					     4

Organic Tea by Tea Drop			   4.5
English Breakfast
Earl Grey
Sencha/Green Tea
Peppermint		     
Lemongrass & Ginger
Rooibos Herbal Tisane	

Cold Drinks
Shakerato 					     4.5
Iced Coffee					     5	
Iced Chocolate 				    5
Iced Matcha 					     5
Add a scoop of Ice Cream 			   +1.20

Iced Tea					   
Earl Grey, lemon grass, peppermint apple juice	 7		
& honey
	
Bottled Drinks					     5
Organic Cola
Lemonade
Ginger Beer
Pink Grapefruit
Lemon, Lime & Bitter
Blood Orange	
Passion Fruit & Orange

BEVERAGES

Fresh Juices
Ojay - Orange						      6
Healthy Glow - Carrot, Celery, Orange & Ginger		  7.5
Rise & Shine - Apple, Spinach, Mint, Lime & Celery		 7.5
Recharge - Pear, Blueberry, Mint & Lemon		  8

Smoothie 						      8.5
Greenie - Matcha, Kinako, Honey, Banana, Milk/Soy Milk
Barry - Mixed Berries, Banana, Honey, Yoghurt, Milk/Soy Milk
Yellow - Mango, Cinnamon, Banana, Honey, Coconut Milk

Cocktail							     
GeeTee - Gin & Tonic     					     10
Mimosa - Bubbles & OJ  					    12
Espresso Martini          					     12
Frangelico Affogato  					     10

Wine by Del Rios					     Glass 9/ Bottle 39
Sauvignon Blanc
Chardonnay								      
Pinot									       
Shiraz
Cab Sauvignon						    

Beer/Cider
James Squire Pale Ale					     8
Fat Yak							       8
White Rabbit Dark Ale					     8
Little Creatures Pale Ale					     8	
Peroni							       8
James Boags Premium/ Light				    8
Coopers Original Pale Ale				    8
Monteith’s Crushed Apple Cider				    8

Sparkling Mineral Water  				    4.50 / 8


