
 
 

BREAKFAST (UNTIL 12PM) PLEASE ORDER AT THE COUNTER 

GF gluten free / DF Daily free / V Vegan / * Gluten free adaptable item 

 

Sour cherry and raisin toast $6.50 

Cinnamon toast; thick cut white bread with butter and cinnamon sugar $7.50*  

Fruit & nut bread with a side of berry jam & vanilla ricotta $10.50 

House made bircher muesli served with seasonal fruit, Greek yoghurt and a side of 

honey $14.50 

Brekkie crumble; house made warm oat crumble served with vanilla poached pear and 

vanilla ricotta $17.50 

Bacon and egg roll; fried egg, crispy bacon, toasted Turkish bread and house made 

tomato relish $10.50* DF  

Brekkie burger; toasted milk bun with a corn fritter, fried egg, crispy bacon, avocado 

and smoky BBQ sauce $14.50* 

Light start; 2 eggs (poached, scrambled or fried) with your choice of Brasserie toast 

(sides available on next page) $12.50* 

Breakfast bruschetta; sourdough served with a poached egg, a slice of crispy bacon, 

roast tomato, wilted spinach and a garlic oil $16* DF 

Avo toast; rye toast topped with smashed avocado, roasted tomatoes, house-marinated 

fetta and house made dukka $16.50* 

Corn and zucchini fritters served with crispy bacon, smashed avocado, wilted spinach 

and harissa mayo $18 GF 

Healthy Heart; poached eggs, rocket, smashed avo, smoked salmon, pesto quinoa, 

beetroot relish and roasted pumpkin smash $19 GF, DF 

Eggs benedict; traditional style benny on an English muffin, with wilted spinach, 

poached eggs & hollandaise sauce. Comes with your choice of ham, smoked salmon, 

bacon or halloumi $18.50* 

Big breakfast; 2 eggs (poached, fried or scrambled), bacon, chorizo, mushroom, roast 

tomato, hash brown and brasserie toast $22* 

 

Continue…… 

 



 
 

Make your own breakfast plate 

Gluten free and dairy free Sides;  

Poached egg $3  Fried egg $3   Mushrooms $4 

Grilled ham $4.50  Tomatoes $3   Crispy bacon $5 

Chorizo $4.5   Smoked salmon $4.50 Sautéed kale $4 

Avocado $4   Wilted spinach $3  Tomato relish $1.50 

Other sides 

Hash brown $2.50  Halloumi $4.50  Crunchy slaw $5 

Marinated fetta $3.50 Vanilla ricotta $3  Hollandaise sauce $1.50 

 

Toast from Brasserie Bread $6.50 

White sourdough, New York rye, Quinoa and soya, sour cherry & raisin or Turkish toast 

served with a side of butter and berry jam, orange marmalade, peanut butter, vegemite 

or honey. 

Gluten free toast (2 slices) with a side of butter and berry jam, orange marmalade, 

peanut butter, vegemite or honey $7 GF 

Change your toast on a menu item to gluten free, add $2 

 

Muffins, banana bread, an assortment of cakes and other baked goods on display 

 

 

 

 

 

 

 

 

We work hard at serving your meals in a consistent & timely manner, which is why we 

request no substitutes be made to menu listings. However, please feel free to make up 

your own meal from the sides menu. 

10% surcharge applies on Sundays 

We go to great lengths to identify allergens in the food we prepare, however we cannot guarantee that they have been 

created in a 100% allergen free environment. All products may contain traces of allergens: gluten, milk, nuts, soy, 

fish/seafood, egg, sesame seeds, sulphites and other ingredients: meat and meat products, olive pits, onion, garlic and 

chilli. 


