All Day Breakfast
Seasonal fruit plate $9.50 (GF, V)
Seasonal fruit served w/ Greek or coconut
yoghurt and Muesli.
Toast and Jam $8.50 (GFO)
TOASTED SOURDOUGH or Fruit Toast, SERVED
WITH BUTTER AND A Selection OF Jams.
Bacon and eggs $14.50 (GFO)
Local free-range eggs cooked your way &
Bacon Rasher served on toasted Higgins
Sourdough with a side of tomato relish.
SMASHED AVOCADO $16.50 (GFO)
Smashed avocado, on Higgins sourdough
topped with 2 poached eggs with a side of
tomato relish.
SMOKED SALMON RYE $19.50 (GFO)
Toasted Rye Bread, smashed avocado,
smoked salmon, beetroot chutney, poached
eggs and cobram estate lemon Oil and a
side of tomato relish.

All our Meals can be made Gluten and Lactose Free at no extra charge. Please advice
our Staff of any Dietary Requirements when ordering.

BREAKFAST Bruschetta $17.50 (GFO)
2 poached eggs, diced tomato, red onion,
fetta cheese and fresh basil served on
toasted Higgins sourdough with a side of
tomato relish and a drizzle
of balsamic glace.
BREKKY BURGER $19.50 (GFO)
Beef Pattie, bacon, house made potato
rosti, egg, lettuce, tomato, chilli jam and
hollandaise sauce in a panini roll, w/ a
roquette and fetta salad.
WHOLE EGG OMELETTE $18.50 (GFO)
Served w/ toasted higgins sourdough
Mushroom, fetta, roast capsicum & spring
onion and a side of tomato relish.
Chilli Eggs $19.50 (GFO)
Scrambled egg w/ diced tomato, red
onion and chilli flakes on Higgins sour
dough with a side of fried chorizo and
tomato relish.

All our Meals can be made Gluten and Lactose Free at no extra charge. Please advice
our Staff of any Dietary Requirements when ordering.

EGGS BENEDICT $16.50 (GFO)
2 poached eggs, served on toasted English
muffin topped with hollandaise sauce, and
your choice of ham, bacon or smoked
salmon with a side of tomato relish.
BIG BREKKY $19.50 (GFO)
2 eggs your style, cheese Kransky, bacon
rasher, mushrooms, house made potato
rosti, sour dough and tomato Relish.
Vanilla PANCAKES $16.50 (GFO)
Home made vanilla pancakes served w/ ice
cream, whipped cream and fresh
strawberries and maple syrup.
Add warm Nutella or mixed berry compote
+ $2.00
Brekky wrap $17.50 (GFO)
Toasted tortilla wrap, filled with bacon,
scrambled egg, house made potato rosti
and tomato Relish, served with a roquette
and tomato salad.

All our Meals can be made Gluten and Lactose Free at no extra charge. Please advice
our Staff of any Dietary Requirements when ordering.

BLTA $16.50 (GFO)’
Toasted Sourdough topped w/ smashed
avocado, lettuce, tomato and bacon
w/ a side of tomato relish.

Extras $ 3.00 per item
Egg your style, chorizo, cheese Krensky,
sourdough, rye, gf bread, bacon, avocado,
mushrooms, house made potato rosti,
Baked beans, spinach
Kids brekky $9.50 (GFO)
Free range egg your style on toasted
sourdough w/ bacon.
Fruit salad w/ Greek or coconut yoghurt
Vanilla Pancakes served w/ fresh berries,
ice cream, whipped cream and maple syrup.

All our Meals can be made Gluten and Lactose Free at no extra charge. Please advice
our Staff of any Dietary Requirements when ordering.

Lunch Menu
Chicken Caesar salad $18.50 (GFO)
Coz lettuce, crispy bacon, croutons and
egg tossed in Caesar dressing, topped with
grilled chicken tenders and parmesan
cheese.
Tandoori Chicken Salad $18.50 (GF)
Tandoori marinated Chicken strips, with a
fresh salad of iceberg lettuce, roast
capsicum, semi sundried tomato, avocado,
cucumber and toasted pine nuts in Honey
mustard yoghurt dressing.
Open Souvlaki $19.50 (GFO)
Greek style salad of Kalamata Olives,
Iceberg Lettuce, semi sundried tomato,
feta cheese and cucumber with balsamic
dressing, toasted pita bread, your choice
of grilled Lamb or Chicken topped with
tzatziki.
ARANCINI BALLS $17.50 (GF)
House made arancini Balls filled with,
roast pumpkin, tomato and cheese, served
on a bed of napoli sauce and a roquette
and fetta salad.
All our Meals can be made Gluten and Lactose Free at no extra charge. Please advice
our Staff of any Dietary Requirements when ordering.

VEGETARIAN RISOTTO $19.00 (GF)
Sautéed mushrooms, spring onion, semi
sundried tomato, spinach and roasted
pumpkin in a napoli cream sauce, topped w/
shaved parmesan. (add chicken $3.00)
salmon Fillet $21.00 (GF)
honey soy glazed salmon fillet served
with a vegetable Fritter and a bed
seasonal greens.
Vegan Burger $18.00 (GF)
House made vegan vegetable Pattie
served in a panini Roll w/
beetroot chutney, avocado
and a roquette and tomato salad.
BEEF BURGER $19.00 (GFO)
House made Beef Pattie, served in a panini
Roll with tomato relish, swiss cheese,
beetroot, tomato, lettuce, bacon, egg and
a side of chunky chips.
CHICKEN BURGER $19.00 (GFO)
Grilled chicken breast fillet, served in a
panini Roll with fruit chutney, swiss
cheese, beetroot, tomato, lettuce, bacon,
egg and a side of chunky chips.
All our Meals can be made Gluten and Lactose Free at no extra charge. Please advice
our Staff of any Dietary Requirements when ordering.

Calamari $17.50 (GF)
Panko crumbed calamari strips served
with a fresh garden salad, lemon wedge
and tartare sauce.
Fish and chips $18.00 (GF)
Cider Battered Barramundi fillets, served
with a fresh garden salad, chunky chips,
lemon wedge and tartare sauce.

Sides $6.00
Bowl of chunky chips w/ tomato sauce
and garlic aioli (GF)
Fresh garden salad (GF)
Kids lunch $10.00 (GFO)
Crumbed Chicken strips w/ chips or salad
battered Fish w/ chips or salad
calamari w/ chips or salad
toasted ham and cheese wrap
w/ chips or salad

We also have a range of fresh Focaccias,
Wraps, Pies, quiche and cakes available,
please check our displays
All our Meals can be made Gluten and Lactose Free at no extra charge. Please advice
our Staff of any Dietary Requirements when ordering.

drinks menu
Coffee
Cup $3.80 / mug $4.30
Short black, long black, flat white, latte,
cappuccino, mocha, hot chocolate, short
macchiato, long macchiato, Chai Latte
Soy, almond, lactose free Milk, Skinny, Full
Cream.
Flavoured syrup $0.50
caramel, hazelnut, vanilla
Temple Tea
Cup $3.50 Pot $5.00
English Breakfast, Earl Grey, peppermint,
camomile, Lemon Grass & Ginger, GREEN,
GREEN TEA AND Jasmin Flower.
Milk Shakes $5.70
Banana, Vanilla, chocolate, strawberry,
caramel, blue heaven.
Soft drink $4.50
Coca cola, coke no sugar, Diet Coke, sprite,
Fanta, lift, Ginger beer,
All our Meals can be made Gluten and Lactose Free at no extra charge. Please advice
our Staff of any Dietary Requirements when ordering.

lemon lime & bitters, tonic water,
sparkling mineral water.
Flavoured mineral water $4.50
Orange, Lemon & lime,
passionfruit & orange,
NOAh’s Juice smOOThies $4.90
Apple, watermelon & mint
Apple, peach, kiwi fruit, mango & lime
Apple, blood orange, plum &acai
Apple, nectarine, coconut water,
pineapple and lime
Appletiser sparkling juice $4.70
Apple or red grape
Keri Juices $4.90
Orange / cloudy apple,
Carrot Orange Lime and ginger,
Blackcurrant blend
Apple and pineapple

All our Meals can be made Gluten and Lactose Free at no extra charge. Please advice
our Staff of any Dietary Requirements when ordering.

