
Breakfast
Light sourdough, rye, whole meal or ciabatta toast, but-
ter & house made preserve

5

Toasted fruit & nut bread, butter & house made preserve 6.5

Toasted banana & chocolate bread & house made jam 6.5

Cinnamon & vanilla porridge, rhubarb & ginger 14.5

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

 
 
 

8.0 
10.0

Extras: tomato, mushroom, spinach, bacon, italian sau-
sage, hollandaise, sayers beans, potato cake

Smoked salmon, spicy italian cacciatore sausage, wagyu 
rashers, avocado

 
4.0 

 
 

5.0

Claypot of sayers coriander & cumin beans, babganoush, 
poached egg & toasted rosemary oiled turkish bread

15.5

Baked raspberry vinegar mushrooms, feta crumble & 
rocket leaf on rye toast

16.5

Ricotta & choc chip hotcakes, sticky banana & sultanas, 
double cream & maple

16.5

Toasted turkish , tomato & danish feta, poached egg, 
rocket & crispy pancetta

17.5

Spicy italian sausage, scrambled egg, wilted spinach, 
toasted extra virgin olive oil ciabatta

19.5

Wagyu beef baked egg, oven roasted tomato, spring on-
ion & cheddar open omelette, lemon scented rocket

19.5

Cumin cod cake, poached egg, rosemary scented toma-
to, toasted ciabatta, wilted spinach & hollandaise

19.5

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

19.5



Turkish bread crostini, herb & feta crusted field mush-
room, crushed potato cake bacon, poached egg & spicy 
red pepper relish

19.5

Full breakfast of poached, scrambled or fried eggs, 
potato cake, 3 beans, grilled tomato, field mushroom, 
italian sausage & bacon or take off the meat for our 
vegetarian full breakfast, add pumpkin & feta frittata & 
spinach

22.0



Lunch
To share...

toasted turkish bread, 3 pillar olive oil & balsamic syrup 
warm marinated wild organic olives & lemon scented 
persian feta

12.9

toasted ciabatta bread, 3 pillar olive oil & balsamic syrup 7.9

spicy cacciatore sausage with grilled lemon & balsamic 7.9

herb & feta crusted field mushrooms	 7.9

blue cheese & leek croquettes	 8.9

escallope of gnocchi, baby oven roasted tomato, basil 
cheese	

8.9

salt & pepper calamari, watermelon & mint salad 10.9

salted cod cakes, sweet & sour cabbage 10.9

milk fed veal carpaccio, fried lily capers & parmesan oil 10.9

seared scallops, spicy chicken sausage & pineapple salsa 12.9

chicken liver parfait, port jelly, olive oil toasted ciabatta 12.9

Something more...

crispy pork belly, radicchio, crushed green peas & port 
jus

28.9

handmade pan fried gnocchi, pancetta, roasted red cap-
sicum sauce

27.9

seared salmon, baked polenta, broccolini, lime & tomato 
vierge

27.9

field mushroom, fresh truffle & blue cheese risotto, rock-
et & parmesan

25.9



fennel, pear, parmesan & walnut salad, citrus dressing		
		     			        with smoked salmon

20.9 
25.9

basil & coriander chicken loin salad, carrot & cucumber 
ribbons cashew nuts, raita dressing & red capsicum es-
sence

25.9

toasted turkish steak sandwich, cheddar, grilled tomato 
caramelized onion & bearnaise

19.9

danish feta, fresh tomato, avocado & basil, toasted 
whole meal open sandwich

16.9

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

from 
16.5

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

we can be booked exclusively for private functions & for outside catering.

all our products are of the highest standard & prepared fresh on a daily basis with local produce.

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

please order & pay at the counter.

10% surcharge applies on public holidays.

corkage $2.50 per person

with pride - mark & stephanie sayers


