
 

Have allergies or dietary requirements? 

Please let us know if you have any allergies or dietary requirements when ordering. All food is 

prepared in a kitchen that uses wheat, dairy, soy, nuts and shellfish. When advised, we will take 

every precaution to minimize allergen contact.  

(gf) Gluten intolerant friendly (gfo) Gluten intolerant friendly option (v) Vegetarian (vfo) Vegan friendly option 

(n) Nuts 

*All dishes may contain traces of the above 
 

 

ALL DAY MENU – PLEASE ORDER AT THE COUNTER 

 
Eggs on Toast (v) (gfo)  $13.50 

Free range eggs cooked your way on toasted ciabatta. Fried, poached or scrambled 
 

Encounter Benedict (v) (gfo)  $21.00 
Crispy house made potato cake topped with 

two poached eggs and hollandaise sauce 
with spinach   $25.00 
with bacon   $26.00 
with Holy Smoke Salmon $27.00 

 
Big Breakfast (gfo)                 $27.00 

Sausages, bacon, hash browns, baked beans, poached eggs and toasted ciabatta 
 

French Toast (v) (gfo)  $24.50 
Toasted Brioche with bacon, blueberries, toasted almonds, maple syrup and yoghurt 

 
Maple Granola (n) (v) (vfo) (dfo)         $18.00 

Homemade granola served with berry compote, milk and yoghurt 
 

Mushrooms on Toast (v) (gfo) (vfo)   $21.50 
Creamy herb mushrooms on toasted ciabatta 

 
Bowl of Fries                       $9.50 

 
 Add a side 

Hollandaise sauce, baked beans, 
tomato 
 

$4.00 

Hash browns, spinach, toast 
 

$5.00 

Bacon, sausages, mushrooms, fries 
 

$6.00 

Holy Smoke Salmon 
 

$8.00 

 

       
 


