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(Served until 12pm)

**10% Surcharge on Sundays

TOASTED BREAD
Sourdough | 6

Wholemeal Sourdough | 6
Ciabatta |6

Poppy Seed Bagel | 6
Noni's Gluten Free Bread | 7
Noni'’s Gluten Free Charcoal Bread | 7

Noni's Gluten Free Raisin Toast + Pepe Saya Butter | 9
TOPPINGS

Avo + Lemon | 4.5

Free Range Poached Egg | 3

Free Range Sunny Side Up Eggs (2 Eggs) | 5.5
Free Range Scrambled Eggs (2 Eggs) | 5.5
Haloumi |5

Hashbrown | 5

Sun-dried Tomatoes | 3

Goat Cheese Feta |3

Kimchee | 3

Chimichurri or Cream Cheese | 2

Peanut Butter, Jam | 2.5

Pepe Saya Butter| 1.5

Vegemite, Togarashi | 1

PROTEIN

Maple Smoked Crispy Bacon | 5.5
Prosciutto | 6

Free Range Ham | 5.5 /
Truffle Ham | 6 &
Smoked Salmon | 7

BREAKFAST D\SHES

(Served until 12pm)

Pina Colada Bowl | 16 (V9, GF)
Yogurt - Granola « Pineapple Custard. Caramelized Pineapple
compote « Toasted Coconut chips - Honey -« Chia Seeds
Show me the Pancake | 21 (\j§))
(Weekend: Served All Day)
Ricotta pancake stack « Fresh Seasonal Fruits « Seeds and Grains «
Raspberry coulis « Mascarpone « Chocolate chip garnish - Toasted
Coconut chips « Walnuts - Vanilla Custard
+ Pancake |4 +Bacon|5
The Porridge (Yeg) | 12.5
Oatmeal - Banana « Fresh Berries - Honey « Chia

Breakfast Burrito | 15
Scrambled eggs - Avo - Bacon « Cheese « Baked Beans - Hot Salsa

Classic French Toast | 21
(Weekend: Served All Day)
2 Slices of Brioche « Maple Syrup « Berries « Mascarpone or Ice Cream

- Pistachio Floss

Truffle Ham and Cheese

Croissant
Paddock to Plate Truffle Ham (Nitrate

Free, Free Range) - Cheddar Sliced
Cheese [12.5
+ Fresh Tomato | 1.5

The B.M. Bacon and Egg Roll
Crispy Maple Smoked Bacon (Nitrate
Free, Free Range) - Wood Smoked
Scamorza - Toasted Ciabatta -
Kewpie Mayo | 13.5

+ Chimichurri | 1.5

Free range Ham and Cheese

Croissant
Paddock to Plate Ham (Nitrate Free,

Free Range) - Cheddar Sliced Cheese
|12 + FreshTomato | 1.5

Poppy Seed Salmon Bagel

Smoked salmon - Caper Infused
Cream Cheese « Dill « Arugula «
Balsamic Oil |18

HEALTHY BOWLS & POKE

(Served from 12pm)

’Lg

Chicken Donburi | 18 (GF)
Buffalo Teriyaki Glazed Chicken «
Corn « Furikake  Onsen Egg +
Spring Onion « Rice

Poke Bowl

Yellow Fin Tuna | 22
Atlantic Salmon | 21
Mushroom | 20

Pickled Carrot « Corn « Seaweed salad -

Asian Style Fried Rice | 18

Lapchiong sausages « Green Peas «
Carrots « Corn « Shallots - Fried
Onion « Fried Egg « XO Sauce

« Prawn crackers

BM Grilled Chicken Breast | 28
Sous Vide Grilled Chicken Breast «
Baked Potatoes « Avo « Cherry
Tomatoes « Mushroom Sauce

Edamame - Purple Cabbage - Toasted

Pepita & Sunflower seed « Brown Rice
Choice of Dressing: Honey Mustard

Dressing, White Miso Ginger Dressing,

or Lemon French Dressing

Weekly Special
Ask our friendly staff about the special of o A , 5
the week!

Mushroom Melt 17

Sauteed Portobello Mushrooms «
Fior Di Latte (Mozzarella) « Swiss
Cheese - Cheddar - Parmesan «
“Cacio e Pepe” Cheese 15
Fior Di Latte (Mozzarella) « Swiss
Cheese « Cheddar « Parmesan «
Kewpie Mayo + Chimchuri | 1.5

PANINI RUSTICH

Panino al Crudo 15
Prosciutto Di Parma - Fior Di Latte

(Mozzarella) - Roma tomatoes «
Balsamic EVOO - Arugula

Panino al Cotto 15
Free Range Ham - Fior Di Latte -

Portobello Mushrooms « Kewpie
Mayo - Arugula « Rosso Pesto

Teriyaki Chicken Toasty 17
Teriyaki chicken - Sliced
Cheddar - Togarashi Mayo «
Coleslaw

Nduja Toasty 15

Pino’s Nduja (Spicy Spreadable
Salami) « Fior Di Latte (Mozzarella)
« Avo + Lemon

Americano 16
Wagyu pastrami - Sliced Cheddar -

Sauerkraut - Mayo
*Please let us know if you have any allergies*

Vegetariano (V@9 ) 15
Grilled Roasted Pepper - Pickled
Cucumber « Fresh Tomatoes «
Cheddar - Arugula « Rosso Pesto
Sauce

Waffle Fries | 9



