
The Toast
Sourdough or multigrain with butter and preserves 7.5
· Gluten-free +1
· Fruit toast +1 

Smoothie Bowl (gf, ve)
House made coconut yogurt smoothie bowl, cinnamon 
berry compote, fresh mango, fruit roll ups, strawberries 
and aquafaba meringue 16 

Panna Cotta (gf, ve)
Banana panna cotta, soused blueberries, caramel 
banana, blueberry gel, banana praline, fig ice cream 
and preserved coconut 16

French Toast (v, n)
Brioche French toast coated in dark chocolate and 
coconut with ruby chocolate sauce, roasted peach,  
fresh strawberries and meringue 18

Breakfast Greens (gf, ve, n)
Kale, spinach, wombok, snow peas, Chinese broccoli with 
spiced almonds, seeds and pumpkin hummus 17
· Poached egg +2

The Smash (v, veo, gfo, n)
Smashed avo with spiced peanut dukkah, dill oil, crispy 
cauliflower popcorn bites and poached eggs on seeded 
sourdough toast 18
· Bacon +4.5

Fritters (v, veo)
Spiced sweet potato fritters, corn and lime puree, 
poached eggs and a salad of fennel, pomegranate, 
fresh herbs and shallot vinaigrette 19
· Cured ocean trout +5.5

Eggs Your Way
Poached, scrambled or fried on sourdough / multigrain 9.5
· Gluten-free or roti +1
· Panko-crumbed eggs +2
· Kids eggs 6

EXTRAS
Sriracha hollandaise / extra egg 2
Panko-crumbed egg 3 
Field mushrooms / vine tomatoes 4
Spinach and kale / avo / bacon 4.5 
Cumberland sausage / potato hash / spiced halloumi 5
Cured ocean trout 5.5

Sir Charles Benedict
Panko-crumbed eggs with Sriracha hollandaise, bacon, 
fresh chilli on roti 20

Salmon Benedict
Panko-crumbed eggs with Sriracha hollandaise, smoked 
salmon rillete, baby spinach, burnt chilli on roti 20

Veggie Benedict (v)
Panko-crumbed eggs with Sriracha hollandaise, wok 
tossed mushrooms, baby spinach, fresh chilli on roti 20

ALL-DAY LUNCH

Diamond Dee Cheese Burger (gfo)
200g diamond dee beef patty with house made 
ketchup, American mustard, smoked scamorza, malt 
pickled onion, dill pickles and triple cooked fries 22

Beef Short Ribs (gf)
48 hour braised beef short rib, carrot and miso puree, 
Japanese sweet potato, ginger and plum jus and 
a salad of pickled daikon and shiso with plum 
wine vinaigrette  25

Risotto (gf, v)
Shiitake mushroom and pea risotto with ricotta 
salata, shiitake mascarpone, saltbush and baby 
king brown mushrooms  20

Buffalo Mozzarella (v, gfo)
Fresh buffalo mozzarella on sourdough toast, green 
tomato, compressed cucumber, extra virgin olive oil, 
witlof and poached eggs 19

FOR SHARING

Loaded fries with smoked chilli mayo, jalapeños, 
parmesan, coriander and spring onion (v, veo) 9

Grilled corn with aged manchego, and smoked 
chilli mayo (v) 10

Korean fried chicken with kimchi and Korean 
chilli sauce 12 
 
(v) Vegetarian  (vo) Vegetarian option  (gf) Gluten free  
(gfo) Gluten free option (ve) Vegan  (veo) Vegan option  
(n) Contains nuts

ALL-DAY BREAKFAST

Please ask our staff, we always try to accommodate vegan, gluten 
free & dairy free diets. Kitchen closes at 3pm. For feedback or  

No split bills on weekends and public holidays.


