
Toast   V, VGN, GF* 7.9
House baked sourdough, spelt or rye.  
Choice of preserves. (Add fruit loaf or  
gluten free toast $2)

Green Nourish Bowl   V, VGN*, GF, DF 18
Avocado, broccolini, edamame, kale, quinoa, 
poached eggs, toasted nuts and seeds, 
cashew ranch dressing.

Avocado Feta Smash   V, GF* 19.9
Beetroot relish, pomegranate, avocado, feta, 
mint, dukkah, lemon, sourdough toast.

Truffled Folded Eggs   V, GF* 19.9
Meredith Dairy goat cheese, truffled onion,
crispy sweet potato, enoki mushrooms,
sourdough toast.

Sweetcorn Fritters   V 21.9
Guacamole, chilli jam, poached egg,  
roasted corn, pico de gallo.

Berry Bliss Bircher   V 14.9
Honey Bircher muesli, green apple, toasted
almond, berry compote & seasonal berries.

Brekkie Bun 16.9
Sun Valley bacon, fried egg, American 
cheese, tomato relish, house baked  
brioche bun.

Chilli Scrambled Eggs   V, GF*, DF*  19.9
Scrambled eggs, roasted chilli oil, goat curd, 
parmesan, crispy shallots, spring onion, 
sourdough toast.

Eggs Florentine   V, GF*  18.9
Baby spinach, poached eggs, house made
hollandaise, sourdough toast. (Add sliced 
avocado or bacon $5, add ham or salmon $7)

Pulled Pork Benny   GF*  22.9
12 hour pulled pork shoulder, poached eggs,
house made hollandaise, bacon crumb,  
green apple, sourdough toast.

Pearl & Ash Big Brekkie  24.9
2 free range eggs your way, bacon,  
La Boqueria chorizo, grilled tomato,  
roasted mushroom, house made baked 
beans, hash brown, sourdough toast.

Eggs Your Way   V, GF*, DF* 14.9
Eggs poached, scrambled or fried  
on toast & tomato relish.

Hollandaise   2.5

Tomato Relish  2.5

Egg  4

Toast  4

Grilled Tomato  4

Meredith Dairy Goat Cheese  4

Baked Beans  4

Chorizo  4

Sun Valley Bacon  5

Roasted Field Mushrooms 5

Avocado Feta Smash 5

Sliced Avocado 5

Hash Browns 5

Grilled Halloumi 5

Sun Valley Ham 7

Smoked Salmon 7

DIETARY KEY   
V: Vegetarian 
GF: Gluten Free 
DF: Dairy Free 
VGN: Vegan 
*: Options Available

Notify our friendly wait staff of any dietary 
requirements, we’ll do our best to accomodate. 



Poke Bowl   V, DF, VGN* (no dressing) 17
Sesame rice, edamame, avocado, crunchy 
slaw, pickled ginger & wakame. (Add smoked 
salmon, poached chicken or tempura prawn 
$7, add crispy tofu $5)

Watermelon & Feta Salad   V, GF, VGN* 19.9
Rocket, watermelon, candied walnut, feta, 
red onion, vanilla Joseph’s 1st run EVOO & 
balsamic reduction. (Add smoked salmon, 
poached chicken or tempura prawn $7, add 
crispy tofu $5).

Cold Soba Salad   V, DF 19.5
Organic soba noodles, edamame, cherry
tomato, cucumber, Asian slaw, crispy shallot, 
wasabi yuzu dressing. (Add fresh chilli $3, 
add smoked salmon, poached chicken or 
tempura prawn $7, add crispy tofu $5)

Crispy Salt & Pepper Calamari 24.9
Green papaya, carrot and cabbage salad, 
orange, mint, coriander, cashew nuts, chilli, 
Nam Jim dressing, kewpie mayo, lime.

Truffled Beef Burger    24.9
House made wagyu beef, cos lettuce, 
tomato, truffled onion, American cheese, 
truffle aioli, house baked croissant bun 
served with fries.

Southern Fried Chicken Burger    22.5
Crispy fried marinated chicken thigh, mayo, 
cos lettuce, pickled onion, house baked 
croissant bun served with fries.

Prawn Tacos (2) 22.5
Tempura prawns, crunchy slaw,
guacamole, mango salsa, spicy aioli.

Arrabbiata Linguine   V, VGN 19.9
Cherry heirloom tomato, fresh basil,  
baby spinach, chilli & Arrabbiata sauce.
(Add chorizo $5)

Sweet Potato Chips     12.9
With spicy aioli.

Truffle Chips     12.9
With truffle aioli.

Potato Chips     12
With tomato sauce. 
 
 

Served from 12pm daily

Freshly Made Sandwiches (or Toasted)   
Available all day.

Plain Croissant    7.5
Lescure cultured butter 

Almond Croissant  8.5

Ham & Cheese Croissant    10.5
Ham & swiss cheese 

Banana Walnut Loaf    7.5
Lescure cultured butter

House Baked Muffin   6.5
Crème fraiche. Ask staff for today’s flavour. 

Danish   6.5
Ask staff for today’s flavour. 

Jam Donut   6
Cinnamon sugar.

DIETARY KEY   
V: Vegetarian 
GF: Gluten Free 
DF: Dairy Free 
VGN: Vegan 
*: Options Available

Notify our friendly wait staff of any dietary 
requirements, we’ll do our best to accomodate. 


