
TOAST WITH JAM	 						                                         8
Sourdough, house-made strawberry jam, organic butter or almond butter (V, DF, NF, EF)

FRESH FRUIT PLATTER     									         11                
Seasonal organic fruits (V, DF, GF, NF, EF)

EGG MAYO CROISSANT          								        11
Free-range eggs, mayonnaise, dill (NF)

FIG AND MASCARPONE OVERNIGHT OATS				    11
Greek yoghurt, oat milk, rolled oats, honey, cinnamon powder, flaxseed powder (EF)

AVOCADO TOAST 										          13
Avocado, cumin, chilli flakes, sourdough toast (V, DF, NF, EF)

HAM AND CHEESE CROISSANT        							       13             
Honey mustard ham, cheddar, honey mustard glaze (NF)

ACAI BOWL        										          19                 
Seasonal organic fruits, almond butter, house-made sweet granola (V, DF, EF)

SIGNATURE BREAKFAST PLATE    								        29                          
Nitrate-free smoked bacon, pork sausage, free-range eggs (sunny side up, scrambled or over easy), 
cherry tomatoes, mushrooms, sourdough toast (DF, NF)

HIGH PROTEIN PLATE									         32
Smoked salmon, soft-cooked egg, cottage cheese, avocado, capers, watercress salad, lemon. 
Served with gluten-free nut and seed bread    

Add-on:
Free-range egg / Sautéed mushrooms      								             3
Half an avocado           										          4
Pork sausage / Sourdough toast with organic butter   				   5

B R E A K F A S T
AVA I L A B L E  O N  W E E K D AY S  F R O M  8 A M  T O  1 0 . 4 5 A M

AVA I L A B L E  A L L  D AY  O N  W E E K E N D S

Allergens:

V – Vegan DF – Dairy-Free GF – Gluten-Free NF – Nut-Free EF – Egg-Free

Made using natural, organic and sustainably
sourced ingredients.


