
BREAKFAST

8am / 11am

All  prices are  subject to 10% 

service  charge  and 9% GST

Vegetarian

Cash Free  Zone

F R E E- R A N G E  E G G S  &  SA L A D S
All  our eggs are  served  with  sourdough bread . 

Gluten -free  option  available  upon  request

TO R N A D O  O M E L E T T E 

Spicy tomato sauce, avocado

O C E A N I Q U E  EG G S 

Smoked salmon, portobello mushrooms, 

hollandaise sauce, mesclun

T WO  P OAC H E D  EG G S 

Avocado, beetroot hummus,  

sesame seeds, mesclun

Q U I N OA SA L A D 

Beetroot, feta cheese, pomegranate, avocado, mixed seeds

CA E SA R  SA L A D  Kale, grilled chicken, organic Bayonne ham,  

free-range poached egg, croutons, aged Parmesan

$23

$17

$26

$21

$25

$25

$25

C R O Q U E  M A DA M E 

Toasted bread, French ham, béchamel, 

melted cheese, sunny-side-up egg

B E N E D I C T EG G S 

Organic Bayonne ham, portobello mushrooms, hollandaise sauce, mesclun

Our bakeries are  made  with  100% French  butterF R E N C H  B A K E RY

C R O I S SA N T

PA I N  AU  C H O C O L AT

TA RT I N E 

Sourdough bread, butter & jam

BA K E RY AS S O RT M E N T FO R  S H A R I N G 

2 croissants, 2 pains au chocolat, sourdough bread, baguette, butter & jam

H A M  &  C H E E S E  C R O I S SA N T  Buttery croissant,  

truffle bechamel, 30mths Comté cheese, cooked ham, baby spinach

Pastries & sweets available at the counter - Please , ask  our friendly team

$4.5

$4.5

$9

$24

$17

S W E E T S  &  G R A I N S

P E A N U T B U T T E R  TA RT I N E 

Sourdough bread, fresh banana, chia seeds

H O M E M A D E  G R A N O L A    Fresh & freeze-dried fruits,  

mixed nuts, milk, crunchy chocolate - choice of milk or yogurt

F R E N C H  TOAST B R I O C H E 

Whipped cream, miso caramel, vanilla ice cream scoop

AÇA Í  B OW L 

Caramelized nuts, fresh fruits, coconut flakes, granola

$14

$16

$19

$18


