
 Toast  Sourdough / seed & sprout  8.0   

                                                                                          GF Precinct gluten free toast  + 1.0           

 Bircher  Green apple - seasonal fruits - natural yoghurt - chia - goji   17.0 ADF
  —  coconut yoghurt + 1.0

 Porridge Roasted apple - natural yoghurt - slivered almonds - 16.5 N
  panela sugar - brown butter - crumble 

 Chia & Sago Pudding Coconut yoghurt - puffed grains - seeds and coconut crisps - 17.5 GF/DF
  seasonal fruits - acai and blueberry puree

 Chilli Scrambled Eggs On Toast fresh chilli - leek - walnut and basil pesto - parmesan -  21.0 N
  w/ ham or roasted mushroom

 Avocado & Feta On Seed & Sprout Toast  Herbs - cherry tomatoes - cucumber - radish - pickled beets 18.5 
  —  add two poached eggs + 5.0
  —  add gin-cured salmon + 6.5

 Zucchini & Corn Fritters Tomato and avocado salsa - coriander and green chilli puree - 20.5     DF  
  poached egg - spinach and radish salad 
  —  add bacon + 5.5

 Slow Cooked Lamb Salad Quinoa - farro - shredded kale - cucumber - cherry tomatoes  - 23.5  N  
  mint - parsley - smoked almonds - grapes - lemon dressing -
  harissa yoghurt 
  [ Vegetarian option is available  w/ halloumi ] 

 Coconut Chicken Salad Zoodles - pickled carrots - crispy shallots - coriander - mint -  21.5 GF/N 
  cashews - cabbage - nuoc cham dressing - lime leaves - chilli 

 NOK Breakfast Poached eggs - potato hash - sun-dried tomato pesto -    23.5 GF/N
  halloumi - mushroom 
  w/ bacon or gin-cured salmon or avocado 
  [ no changes available to NOK breakfast ]

 Free Range Eggs Poached / Fried / Scrambled w toast 13.0

 Sides Feta / Sun-dried Tomato Pesto     5.0 

  Mushroom / Avocado / Halloumi / Potato Hash / Kale 5.5 

  Bacon /  Coconut poached Chicken 6.0 

  Gin-Cured Salmon / Slow Cooked Lamb 6.5   

 

 Waffles Seasonal berries - lemon curd - vanilla mascarpone -  24.5  N
  poached pears - macadamias  
  [ weekends only ] 

 Corned Beef Benedict Potato hash - carrot - peas - leek - spicy tomato hollandaise - 23.0     GF     
  poached eggs
  [ weekends only ] 

We proudly use Peter Bouchier’s free range meats – 
Zeally Bay organic sourdough bread – Proud Mary coffee

* No menu changes available on weekends

GF

gluten free

N

nuts

ADF

available dairy free



 

  S A N D W I C H

Ham - cheese - tomato                                                                                                                                    13.5

Fried / Scrambled eggs - bacon - cheese - mustard - ketchup                                                                   14.5

Thyme & garlic roasted mushrooms - feta - pesto - roquette leaves                                                        15.5

Corned beef - pickled cucumber - seeded mustard aioli - aged cheddar - roquette                            16.0

Chicken schnitzel - cheddar - cabbage & coriander slaw - pickled jalapeno - sour cream & mayo  16.0

Slow cooked lamb - cabbage & coriander slaw - sriracha mayo - pickled beetroot                             16.0

                                                                                     

Add Chips [ available from 10 am ]                                                                                                      5.0   

* No menu changes available on weekends


