
Nulkaba eggs with Barnett’s bacon, tomato & toast 14.00

Smoked salmon & sorrel omelette on toast
with crème fraiche & salad 15.00

Sauteed mushrooms & wilted spinach on toast 11.50

‘The Big Brekkie’ 16.50

Fresh fruit with honey & yoghurt 7.50

Toast with butter & marmalade 6.00

Bill’s toasted organic fruit loaf with apple 
& berry jam 7.50

 
Croissant with butter & apple & berry jam 5.00

Fresh fruit smoothie 6.00

All brunch jams & marmalades are made in-house
Gluten free bread & fruit loaf also available

Brunch served until noon

Coffee & Teas
Espresso coffees in cups/mugs 

(decaf & soy available) 4.00/4.20

Leaf Teas (English Breakfast, Earl Grey, 
Prince of Wales) 4.20

Chai Latte 4.20

Organic Herbal Teas (Green, 
Chamomile, Peppermint) 4.20

Hot Chocolate, Iced Coffee, Chocolate, 
Caramel, or Strawberry 4.90

Parkers Organic Sparkling Juices – 
Passionfruit or Guava 3.50

Corkage 5.00/bottle; 10% Weekend & Public Holiday Surcharge
One bill per table is appreciated
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