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CB&J

Cashew butter, natural 

local honey, roasted grapes, 

thyme on sourdough

280

Sous-vide beef brisket

Beef brisket, smoky-bacon baked beans, crispy cheese, 

fried free-range egg, springs onions on sourdough

320

Spicy sausage

Northern Thai sausage , braised 

eggplant, pickled cucumber, mint and 

kaffir lime olive oil on sourdough

300

Mackerel

Charred mackerel, herb-

loaded chimichurri mayo, 

crumbled feta cheese on rye

280

Smoked salmon

Longan-wood-smoked salmon, 

cream cheese, pickled onion, 

capers and dill on rye

280

Avocado

Smashed Hass avocado, feta 

cheese, roasted tomatoes 

and dukkah on sourdough

320

Loaded  
Toast

No skimping here. Each toast 

is loaded with the good stuff, 

giving you more to love.

Pro-tip: Add a side from ‘Pimp 

My Breakfast’ on the next page to 

bring your toast to the next level!

Steak

Flank steak, hummus, sautéed 

mushrooms, chimichurri and 

fried shallots on sourdough

320
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Messy omelette

Free-range omelette with mixed herbs, 

Thai sausage  cheese, caramelised onion, 

pickled onion, chilli oil  on sourdough

350

Tom Yum  

eggs benedict

Poached free-range eggs  

with Tom Yum hollandaise ,  

smoked salmon and baby 

spinach

320

Two eggs  

(fried, poached or scrambled)

Toast  

(sourdough or rye bread)

Smashed Hass avocado

Thai sausage 

Home-cured bacon

Charred mackerel

Smoked salmon

Flank steak

Falafels

Smoky-bacon baked beans

Hummus

Roasted tomatoes

Sautéed mushrooms

Smashed sea-salt potatoes

Cos lettuce  

(with lemon vinaigrette)

Fries

Popular choices

Smoked salmon + scrambled eggs 

+ smashed sea-salt potatoes 

= yum!

Smoky-bacon baked beans + fried eggs    

+ home-cured-bacon + sourdough toast 

= breakfast of champions! 

50 

50 

150

80

80

100

125

150

60

80

60

70

70

50

40 

50

Krapao brisket hash   

Sous-vide beef brisket and smashed  

potatoes “Kraprao” with Thai basil and  

a fried free-range egg on sourdough

320

Eggy 
Goodness

Fry-up

A big fry-up with organic free-range eggs (fried / poached / scrambled),  

home-cured bacon, Thai sausage , smoky-bacon baked beans, roasted 

tomatoes, sautéed mushrooms, smashed potatoes and sourdough

450

Start your day with the classics.

Pimp my breakfast – Know exactly 

what you want? Nice one.

Mix and match your favourite sides to 

freestyle your very own breakfast!
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Thai bolognese

‘Nam prik ong’ chilli bolognese  

with pork rinds and herb crisps

350

Salmon carbonara

Smoked salmon carbonara with capelin roe,  

capers, dill, bonito flakes and nori

350

Grain bowl

Quinoa grain bowl with hummus, roasted tomatoes, 

sautéed mushrooms, pickled veg, baby spinach,  

multi-seed crisps and tahini dressing

350 

Choose your protein:

Falafels   

Charred mackerel   + 50

Smoked salmon   + 50 

Flank steak   + 80

“Sort of Caesar” salad

Cos lettuce, home-cured bacon, lemon vinaigrette, 

croutons and bonito cured egg yolk

250

Salads Pasta

Salted egg

Singapore-style salted egg yolk pasta 

with crab, herb crisps and chilli oil   

350
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A tasty burger   

A thick, juicy pattie in a brioche bun 

with cheese, tomato relish and pickles; 

comes with fries and kaffir lime aioli 

350

Add bacon   + 40

Add fried egg   + 20

Triple-cheese toastie 

Three cheeses, roasted tomatoes, mushrooms, 

braised eggplant and baby spinach on sourdough

300

Croque madame

Sourdough with pork rilletes, pickles, 

Béchamel sauce, and a fried egg.  

320

Chicken schnitzel 

Chicken schnitzel with pickled red cabbage 

and kaffir lime aioli on ciabatta

350

Bacon & eggs  

A classic Aussie-style bacon and eggs sarnie, 

served with tomato relish on ciabatta

320

Sarnies 
(Sandwiches)
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Pineapple açaí bowl

Grilled pineapples with housemade 

granola, toasted coconut flakes and açaí

250

Granola bowl

House made granola with greek yoghurt 

and poached seasonal fruit

250

Coffee cremé caramel

Gluten-free cremé caramel with a kick: spiked with 

espresso and topped with candied orange zest 

180

Last, but not least,  

Healthy Bowls – sweet treats 

that treat your body right.

Sweet

A f**king good brownie

It’s rich, dense and fudgey; perfect 

for those on a chocolate diet

130

Matcha brownie

100% pure matcha with white chocolate 

chunks for 100% deliciousness

130

Chunky choc-chip cookie

A soft, big and lovable cookie 

that will bake your day

120

Go on, treat yo’self!

Banana bread

House-made banana bread with cinnamon 

and walnuts, served by the slice 

100

Add yoghurt & poached fruit   + 50


