
Avai lable  f rom 7am-12pm Mon-Fr i 

Breakfast

Coffee by Gabrie l
Black blend -  Ethiopia /  Costa Rica              4/5
House blend -  Central  America /  Indones ia /  Ethiopia /  India         4/5
Extras  -  bonsoy /  almond /  extra shot               .50

Cold brew                   5  
Bot tomles s  batch brew              5

Tea by Ovvio 

engl i sh breakfast   /  ear l  grey /  peppermint  /  chamomile  
sencha green /  oo long /  ruby heart  /  paddington /  akora   5 .5

Prana s t i cky chai           5 .5
  

Breakfast  cocktai l s

B loody Mary -  Grey Goose  /  Maideni i  Dry Vermouth /  Tomato & carrot  20
Ross ini  -  S trawberry /  Prosecco        17
Anita ’ s  Gar ibaldi  -  Campari  /  P ink Grapefrui t  or  Clas s i c  w Orange  14

Select ion of  f resh ju ices  -  Orange /  Grapefrui t      6            
                              

Housemade sweet  & savoury pastr ie s  (ask the s taf f  for  the dai ly se lec t ion)

I l  Pane -  Sonoma toast  se lec t  with jam       6 .5                                                
sourdough /  rai s in /  mult i -grain /  miche /  gluten free
   
Housemade frui t  & nut granola ,  coconut yoghurt        12                                              
-  add mixed seasonal  f rui t  6

Le Uova -  f ree  range eggs  on Sonoma sourdough toast      
poached /  f r ied /  scrambled         12

Mixed mushroom on Sonoma miche toast  with cavolo  nero ,
cac io  r i cot ta           18
-  add egg 3

Pork & veal  polpet ta ,  tomato sugo ,  poached eggs ,  & panino    16

I tal ian open plate  -  tomato & cucumber salad ,  buffalo  mozzarel la , 
beetroot ,  double  smoked ham, boi led egg & toasted focacc ia    16

Toasted potato panino ,  mortadel la ,  smoked scamorza ,  rocket 
& aio l i             12
-  add fr ied egg 3 
  
Extras 
Avocado / salmon / smoked ham / bacon        6
Tomatoes / mushrooms           4
Vegemite / peanut butter / organic berry jam        2

 
1.2% for visa and mastercard / 1.8% for Amex / 10% Public Holiday Surcharge


