
Breakfast 
monday – saturday  7.00am till 11.30am 

sunday 7.00am till 2.00pm

Organic breads - sourdough, rugbrod (rye) 
quinoa & linseed or ciabatta toast, butter,  
house made preserve.     

 
 

6.0

Organic fruit & nut bread, butter, house made preserve. 7.0

Banana & chocolate bread, maple butter. 8.0

Sayers toasted muesli, greek yoghurt &  
compote of west australian blueberries.

 
13.5

Free range poached, scrambled or fried eggs, toasted 
extra virgin olive oil ciabatta. 
 
Half serve. 
Full serve.

 
 
 

9.0 
11.0

Extras: hollandaise, red capsicum relish.  
tomato, mushroom, spinach, bacon, italian sausage,  
sayers beans, potato cake.		   
smoked salmon, spicy italian cacciatore sausage,  
avocado.	  
(You may request gluten free toast for an additional cost of 1.0)

3.0 
 

4.0

5.0

Coriander & cumin beans claypot, babganoush, poached 
egg, toasted sourdough

15.5

Ricotta & white chocolate hotcakes, sticky toffee apple 
& double cream

16.5

Leek & parmesan croquettes, poached egg, rocket leaf 
& spicy fruit chutney	

18.5

Raspberry mushroom & crumbled feta, rocket , poached 
egg, toasted quinoa & linseed

18.5

Spicy italian sausage, scrambled egg, wilted spinach, 
toasted ciabatta	

19.5

Potato rosti, poached eggs, bacon, onion jam, lemon 
scented wilted spinach 

19.5



Sayers pork sausage, fried eggs, kumara & rosemary 
hash, sweet potato crisps & ciabata

 
19.5

Feta & manjimup truffle baked polenta, poached eggs, 
pancetta, walnut & parsley pesto

 
19.5

Green tea salmon scrambled egg, baked ricotta,  
Denmark asparagus, Rose water poached pear

 
20.5

Full breakfast of poached, scrambled or fried eggs, 
potato cake 3 beans, grilled tomato, field mushroom, 
italian sausage & bacon

Vegetarian full breakfast add pumpkin & feta frittata & 
spinach (no meat)

22.0



Lunch 
monday - saturday   
12noon till 2pm & counter lunch from 11.30am till 3pm 

sunday 
all day breakfast  7am till 2pm & counter lunch from 12noon till 3pm 

 

organic breads, fini olive oil & balsamic, warm olives 15.9

duck rillette, hazelnut crumble & toasted ciabata 16.9

prawn marie-rose baguette, chilli pancetta lardons  
& rocket leaf

 
19.9

sicillian olive, chorizo, mint & ricotta bruschetta  17.9

sirloin sandwich, balsamic mushroom,  
melted jarlsberg & hollandaise	

 
19.9

calamari, watermelon & fresh mint salad,  
raspberry dressing

 
19.9

grilled pear, walnut, blue cheese  
& green tea cured salmon salad

 
20.9

quinoa & shredded braised pork salad, charred orange, 
sultanas & pistachio 

 
24.9

papadelle, braised beef cheek  
& confit vine ripened tomatoes

 
24.9

pork fillet, pancetta, pumpkin gnocchi, wilted spinach & 
port jus

26.9

seared salmon, baked polenta & gruyere cheese,  
asparagus spears & hollandaise

 
26.9

 
Breakfast Options.

poached eggs & bacon, olive oil ciabatta 15.0

poached eggs & tomato, olive oil ciabatta 15.0

coriander & cumin beans claypot, babaganoush, poached 
egg, toasted sourdough

15.5



please let us know if you have any allergies as some of 
our dishes contain nuts etc. 

meals can be served with gluten free toast on request 
for an additional 1.0

All our products are of the highest standard & prepared 
fresh on a daily basis with local produce,  Including lo-
cally farmed free range eggs. 

please ask our friendly staff about our thursday night 
dinners

byo wines for lunch only (no corkage charge)

With pride - mark & stephanie sayers

 
Please order & pay at the counter

sayers can be booked out for private functions  
& for outside catering.

 Whole cakes can be purchased, but please give us at least 2 
days notice. 

10% surcharge applies on public holidays  

Leek & parmesan croquettes, poached egg, rocket leaf & 
spicy fruit chutney

 
18.5

please see our display for daily prepared savory dishes 
(including gluten free) all served with salad

from 
16.5


