BREAKFAST/BRUNGH

SALMON ON THE RYE 27.0
(contains nuts)

Toasted dark rye bread topped with
walnut pesto, seared salmon, poached
egg, cream cheese and dill (a)

SALSA VERDE CHILLI SCRAMBLED 26.0
(contains nuts) (vg)

Toasted sourdough drizzled with
homemade chilli oil and salsa verde

grilled halloumi +6

EGGS BENEDICT 25.0
Two poached eggs with spinach

on toasted sourdough with bacon
and burnt butter hollandaise

hashbrown +5.0

THE BREAKFAST BURGER 18.5
Bacon, fried egg, tasty cheese, fresh
spinach, sriracha mayo and hash
browns on a toasted brioche bun

AVOCADO TOAST (v) 26.0
Persian feta, avocado, cherry tomato,
hummus and chilli flakes on toasted
multigrain

poached egg +4.5
grilled halloumi  +6

SOHO BIG BREKKIE 28.0
Choice of eggs, bacon, roasted tomato,
mushrooms, halloumi, spinach, hash
brown and toasted sourdough

(strictly no changes)

RESTAURANT & BAR

ACAI BOWL (ve) 24.0
(contains nuts)

Blended bowl of acai, banana,
orange, strawberry, passionfruit,
crumble, coconut flakes and chia,
topped with peanut butter

BIRCHER MUSELI 16.0
With yoghurt and rhubarb

WILD BERRY WAFFLES (vg) 18.0

Waffles with wild berry compote,
lemon and vanilla bean mascarpone

MUSHROOM & TRUFFLE BURRATA 26.5

Swiss mushrooms sauteed in garlic
butter with ricotta salata and truffle
burrata on toasted sourdough

poached egg +4.5

ROCKET FUEL (gl) (df) 25.0
Poached eggs, avocado, rocket, toasted
pumpkin seeds, fresh chilli and lemon
on toasted gluten free bread

seared salmon (a) +10

EGGS ON TOAST 14.0
Poached, Scrambled or Fried eggs on

toasted sourdough

*ve - vegan, veo - vegan option, gl - gluten low, glo - gluten low option
vg - vegetarian, vgo - vegetarian option

seafood origin: a - australian seafood, i - imported seafood,
m - mixed origin seafood

15% SURCHARGE ON PUBLIC HOLIDAYS | 10% SURCHARGE ON SUNDAYS
CREDIT CARD SURCHARGE 1.76% | WE DO NOT SPLIT BILLS

Gluten Free Bread 2.0
SIDES

Egg 45
Sauteed Garlic Mushroom 5.0
Sauteed Spinach 5.0
Hashbrown 5.0
Avocado 5.5
Persian Fetta 5.5
Roasted Tomato 5.5
Grilled Halloumi 6.0
Bacon 6.0
Seared Salmon (a) 10.0

...something else...

STEAK SANDWICH 29.0
180g premium scotch fillet,

peperonata, cheese, grilled onion,

salsa verde and aioli served with

fries

fried egg +4.5

CHICKEN BURGER 27.0
Sliced buttermilk chicken, iceberg
lettuce, pickles and sriracha mayo on a
brioche bun, served with fries

fried egg +4.5
BOWL OF FRIES 14.0



COFFEE BY ROASTING WAREHOUSE
Our House blend is “Evolue”

by Roasting Warehouse Specialty Coffee

Regular 5.8
White / Black

v
ADASTING WARERDNSE

ALTERNATIVE MILK +1.0
Almond / Oat / Soy / Lactose Free

SPECIALITY HOT DRINKS

Hot Chocolate 6.5
Mocha 6.5
Matcha Latte 6.5
Dirty Chai 6.5
Spiced Chai Latte 6.5
TEA

English Breakfast 5.0
Earl Grey 5.0
léeppermint 5.0

reen

Chamomile 5.0
Lemongrass & Ginger 5.0

RESTAURANT & BAR

SMOOTHIES

Berry Me 13.5

Mixed berries, banana, dates and
coconut milk

Vodka +8
Protein +2

Wake Me 13.5

Banana, oats, cinnamon, maple
syrup, peanut butter and almond milk

cold Brew Coffee *2

Kahluna / Baileys +8
Protein +2
Mango Passion 13.5

Mango, banana, passionfruit pulp and
coconut milk

Hendricks +8
Protein +2

15% SURCHARGE ON PUBLIC HOLIDAYS | 10% SURCHARGE ON SUNDAYS

CREDIT CARD SURCHARGE 1.76% | WE DO NOT SPLIT BILLS

Iced Strawberry Matcha Latte 9.5

Sweetened strawberry puree, strawberry
milk, topped with matcha, served over ice

ICED DRINKS

Iced Latte 8.5
Iced Long Black 8.5
Iced Mocha 8.5
Iced Chocolate 8.5
Iced Matcha Latte 9.0
Iced Coffee (served with ice 9.5
cream)

FRESHLY SQUEEZED

Orange or Apple 9.0
Mango 9.5

CLASSIC MORNING COCKTAIL

Bloody Mary 20.0

Vodka, tomato juice, pickle juice,
spice mix and celery

Mimosa 16.0
Sparkling brut topped with
fresh orange juice

Bellini 16.0

Peach liqueur, peach nectar and
sparkling brut



