Breakfast Menu
Served daily from 8am - 3pm.

Proof Only
Eggs Florentine (V)

Something Sweet

Variety of Toast (V)

$4.5

White, Wholemeal, Raisin, Gluten Free, Rye, Served with Butter
and Vegemite | Honey | Strawberry Jam | Marmalade | Nutella

Bowl of Muesli (V)

$9.9

coconut granola topped with strawberries, greek yogurt
and a drizzle of honey

Pancakes (V)
Served with a side of maple syrup or lemon and sugar
or jam and cream or honey or nutella

Chocolate Waffle (V)

$12.5

topped with strawberries and vanilla bean ice cream

Belgian Waffle (V)

$12.5

topped with home made mixed berry sauce
and vanilla bean ice cream

Kids Brekky Combo
Scrambled eggs & Toast (V) (entree size)
with Fruit Box
$8.4
Pancakes with maple Syrup (V) (entree size)
with small choc milkshake
$11.9

V = Vegetarian

Ham Cheese Tomato Toasted Wrap
Ham & Cheese Croissant
Eggs on Toast

$7.9
$7.9
$8.9

Toasted ciabatta bread with poached, fried or scrambled eggs.

$12.5

$13.9

Toasted English Muffin topped with spinach,
poached eggs and hollandaise sauce

Eggs and Bacon on Toast

$11.9

Toasted ciabatta bread served with bacon and eggs
of your choice - fried, scrambled or poached

Toasted Lepinja Bread

$13.9

With fried or scrambled eggs, bacon, Swiss cheese and fresh tomato.

$13.9

Toasted English Muffin topped with Virginian Ham,
poached eggs and hollandaise sauce

Vegetarian Breakfast (V)

$16.9

Wholemeal toast, sautéed spinach, marinated
mushrooms, grilled tomato & eggs to your liking

Brunch Bruschetta

$16.9

Sourdough rye, smoked salmon, poached eggs,
hollandaise sauce, asparagus and rocket

Smashed Avocado

$16.9

With Poached eggs, bacon, rocket and topped
with fetta cheese on toasted rye bread

Extras
Hashbrown(1) | Grilled Tomato | Sautéed Mushrooms
Baby Spinach | Asparagus | Egg | Gluten free Toast
Hollandaise Sauce | Sausage
Bacon
Smoked Salmon | Haloumi

Eggs Benedict

Sweet and Salty (V)
$2.0
$2.5
$3.0
$3.5

Please mention any allergies to staff when ordering as there are
some ingredients in dishes that are not listed on the menu.
Please also keep in mind that gluten free dishes are prepared in a
kitchen that handles many other products that may contain gluten.
Whilst every care is taken in preparation, we cannot guarantee
that cross-contamination with food containing gluten will not occur.

$16.9

Sourdough rye, marinated tomato, poached eggs, asparagus,
quinoa and sticky balsamic glaze

The Lot Breakfast
Eggs cooked to your liking, bacon, mushroom,
grilled tomato & sausage served with ciabatta toast

All dishes available for takeaway.

10% surcharge applies on Public Holidays

$18.9

Breakfast Menu
Glass of Nippy’s Apple or Orange Juice

$3.7

Short Black

$3.2

Bottle of Pineapple or Tomato Juice

$4.0

Cappuccino, Latte

$3.6

Mountain Fresh Juice

$4.5

Flat White

$3.5

Macchiato, Long Black

$3.3

Piccolo

$3.3

Moccacino

$3.8

Hot Chocolate, Chai Latte,
Beetroot Latte, Turmeric latte

$3.6

Affogato, Vanilla Bean Ice Cream and espresso

$7.5

Black Tea, White Tea, Herbal Tea

$3.7

Pot of Tea for 2
Flavouring Caramel, Vanilla or Hazelnut

$7.0
$1.0

Apple and Guava I Apple and Mango I Apple and Pineapple I Tropical

Fresh Pressed Juices

$7.5

Fresh Orange/ Orange, Carrot, Lemon/ Cucumber, Celery,
Apple/Beetroot, Apple, Carrot

$1.0

Add Fresh Ginger

Milkshakes $5.5
Vanilla | Coffee | Chocolate | Strawberry | Banana
Salted caramel | Hazelnut I Oreo | Mango

Mug | Soy | Coconut | Almond
Lactose Free | Vienna + $0.80

10% surcharge applies on Public Holidays

