WINTER MENU

Menu’s change with the seasons incorporating seasonal & quality products.

ALL DAY BREAKFAST / BRUNCH

RAISIN TOAST
2 slices of thick cut raisin toast with butter 5.00

ARTISAN TOAST
2 slices of toast with Jam or Vegemite 5.00 [Choose from Sourdough, New York Rye, Granary or
Rustic Italian]

GRANOLA MAISON
House made granola, steamed milk with apple & rhubarb compote 10.00

OAT & QUINOA PORRIDGE
Spiced oats & quinoa with honey & poached pear. 10.00

ACAI BOWL
Blended acai with house granola, chia seeds & fresh fruit. 13.00

BREAKFAST BURRITO
Bacon, egg, cheese, baby spinach, bean salsa, light mexican spices & house BBQ sauce. 12.00

BACON BURGER
Bacon, fried egg, cheese, tomato with baby spinach & house tomato relish 8.50

THE EGG DISH
2 Free Range eggs poached / fried/ scrambled on sourdough with grilled tomato 10.00 [add bacon
+3.00]

EGGS BENEDICT
2 poached eggs with baby spinach & house hollandaise on sourdough with your choice of Bacon |
Ham | Salmon 15.50



BIG BREAKFAST
Chipolatas, 2 poached eggs, bacon, grilled tomato & our Burleigh beans with toast. 16.00

BURLEIGH BEANS
Vegetarian Boston style beans with a poached egg, sour cream & sourdough toast. 12.00 [Add
Chorizo +3.00]

AVOCADO TOAST
Smashed avo & feta with fennel pickle, wild rocket and chilli flakes. 14.50

BLUEBERRY PANCAKES
Stack of 3 pancakes, maple syrup, blueberry compote with cinnamon whipped cream cheese &
meringue. 13.00

FRENCH TOAST
Sourdough French toast with caramelized maple pears, walnuts, wild rocket & Camembert 13.00

MUSHROOMS
Thyme roasted mushrooms with sauteed kale & veggie hash on sourdough with pumpkin hummus.
14.00

BRAT BOWL
Roasted veg hash, sauteed kale, feta, poached egg & avocado with a light dressing 12.50

SALMON ON GRANARY
Smoked salmon on granary toast with a warm kale & cranberry quinoa salad and poached egg 15.00

PURPLE PIG BURGER
Slow cooked pulled pork red apple slaw, beet relish with baby spinach, cheese & house BBQ sauce.
14.00

CHICKEN BACON BURGER
Smoked chicken, bacon ,baby spinach, melted cheese, tomato & beet relish 14.00

CHICKEN MELT
Smoked chicken, avo, capsicum, baby spinach, melted cheese & chipotle aioli 14.00



KIDS MENU

MINI AVO TOAST
Avo and feta smashed on toast 8.00

TIGER TOAST
Cheese and vegemite striped grill 5.00

DIPPY EGG
Poached egg with Jenga stacked toast 7.5

BACON BUTTY
Bacon toastie 6.5

KIDS PANCAKES
3 small pancakes with banana, maple syrup & ice-cream. 7.5

CABINET

Please see our cabinet for an assortment of french pastries, croissants, cakes & gourmet sandwiches
made fresh daily.



