
 

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, and gluten. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free.  
Seafood items are labelled in accordance with Australian Consumer Law where all fish, seafood and animal proteins are proudly Australian produce.  

 

SOMETHING SMALLER 

Ham & Cheese Croissant | 14 

Bacon & Egg Roll | 18  
Bacon + Egg + Cheddar + House-Made Onion & Paprika 
Relish + St. Malo Milk Bun  

Vego Roll | 17  
Egg + Hash brown + Avocado + House-Made Onion & 
Paprika Relish + St. Malo Milk Bun  

Sonoma Sourdough | 10 
Vegemite | Peanut Butter | Blueberry Jam 

Seasonal Fruit Bowl | 18 

St. Malo Croissant | 10  

 

BAKED FRESH IN-HOUSE 

Lamington | 7 

Chocolate Brownie | 6 
Vegan + Gluten Free 

Mixed Berry Muffin | 7 

Oats + Raisin Cookie | 6 

Almond + Chocolate Cookie | 6 

Chocolate Cookie | 6 
Vegan + Gluten Free 

Date Scone | 6 
Served Warm 

Banana Bread | 6 
Served Toasted + Butter 

 

BREAKFAST  CLASSICS 

Eggs On Toast | 18 
Eggs your way + 2 Slices of Sourdough 

Granola | 18  
Toasted Granola + Berries + Greek Yoghurt + Honey 

Apple Crumble French Toast | 24 
Brioche + Vanilla Ice Cream + Cinnamon Apple Compote  
+ Lemon Curd + Shortbread Crust + Apple Puree + Maple Syrup 

Smashed Avocado | 28 
Marinated Goats Cheese + Pickled Onion + Lemon 
Dill + Sourdough  

Chilli Scrambled | 29 
Scrambled Eggs + Bacon + House-made Sambal +  
Coriander Lemon Crème + Fried Shallots + Sourdough 

Big Breakfast | 33  
Eggs your way + Bacon + Cumberland Sausage  
Cherry Tomato + Mushroom + Spinach + Sourdough  

Veggie Big Breakfast | 33 
Eggs your way + Hash Brown + Avocado + Cherry Tomato + 
Sautéed Mushrooms + Spinach 
Make it vegan with Roast Pumpkin & Broccolini 

Veggie Bowl | 28 
Roast Pumpkin + Avocado + Cherry Tomato + Pickled Cucumber 
+ Broccolini + Chickpeas + Quinoa + Goddess Dressing 

Eggs Benedict    
Ham | 28  
Spinach | 26  
Bacon | 29  
Tasmanian Smoked Salmon | 32  

Corn Fritters | 28 
Romesco Sauce + Poached Egg + Roast Cherry Tomato  
+ Parmesan + Pickled Onion + Dukkha + Chives + Lemon 

Truffle Miso Mushrooms | 29 
Sautéed Mushrooms + Truffle Miso Sauce + Poached Egg  
+ Parmesan Cheese + Lemon + Sourdough 

 

CAFFEINE BY OTHERSKY COFFEE 

REGULAR | 6       LARGE | 7      ESPRESSO | 4.5 
ICED  
Long Black | Matcha | Mocha | Latte | Chai | 8 
Strawberry Matcha | 9 
 

EXTRAS 
Extra Shot | Decaf | 70c 
Vanilla | Caramel | Hazelnut | Honey | 80c  
Alt. Milk | Oat | Almond | Soy | Lactose Free | 80c 

LOOSE LEAF TEA BY T2  6 

English Breakfast |  Earl Grey | French Earl Grey  
Peppermint | Chamomile | Lemongrass & Ginger  
Sencha Green Tea | Chai   

JUICE FROM EAST COAST JUICE CO. | 6 

Apple | Orange | Pineapple | Tomato 
 

ALLIE’S JUICE COLD PRESSED 

250ml Gingered Apple | 8 

300ml Daily Greens | Valencia Orange | Sublime Pine 
Blend | 9 

IN ADDITION  

Free Range Egg your way  | Greek Yoghurt | Hash 

Brown | House-made Onion & Paprika Relish | 

Sourdough | Spinach | Tomato | 6 

Avocado | Mushroom | Hollandaise | 8 

Bacon | Cumberland Sausage | Tasmanian Smoked 
Salmon | 10 


