
Eggs on toast / 16      V, GFO

Poached, scrambled, fried
Sourdough, rye, gluten free toast
      red pepper jam  +2.5 

Chicken congee / 21      GF

Miso butter corn, confit chicken, crispy skin,
sesame, spring onion, soy cured egg yolk 

Chilli crab scramble / 28      GFO, I

House sambal, fresh herbs, chilli threads, toasted
sourdough, Aleppo pepper
      avocado  +6

Toasted banana bread / 17     V

creme brulee ganache, mixed berry compote,
raspberry & white chocolate crackle, raspberry
powder 

Chocolate orange waffle  /  24     V

Whipped ricotta, fresh fruits, dark chocolate ganache,
doughnut glaze, chocolate bark
         soft serve ice cream +4

Avo smash / 26       V, GFO, DFO, VEO, N

Roasted ‘Mushroom Guys’ selection, pickled radish,
parsnip crisps, black garlic hollandaise, poached
eggs, miso dukkah 

Big breakie / 30      GFO, DFO

Two eggs (poached, fried or scrambled), bacon. chorizo,
patatas bravas, confit mushrooms, blistered cherry
tomatoes, housemade beans, toasted sourdough 
      red pepper jam   +2.5

Crispy rice salad  / 22    V 

Brisket benny / 28       GFO

Slow cooked beef brisket, spinach, potato rosti, 
poached egg, chipotle hollandaise, sourdough 

Adobo braised pork belly / 27      GF, DF

Garlic fried rice, soy ramen egg, housemade atchara, pork
crackling, spicy vinegar 

house made jam / chipotle hollandaise / red pepper jam 2.5
feta / poached egg / fried egg 4 / scrambled eggs 7 
smashed or sliced avocado / blistered cherry tomatoes 6
potato rosti / button mushroom / spinach / halloumi 6
bacon / chorizo 7
bowl of french fries, salt & aioli  9 
millionaire fries, parmesan, truffle butter, aioli  14

V vegetarian / VO vegetarian option  
VE vegan / VEO vegan option
DF dairy free / DFO dairy free option 
GF gluten free / GFO gluten free option (+2) 
N contains nuts / I imported seafood 

Sides

Truffled mushroom toast / 21      V, GFO

Whipped feta, beetroot labneh, pomegranate molasses                
Laika stack / 26       V, GFO

Toasted rye, smashed avo, grilled haloumi, grilled
broccolini, blistered cherry tomatoes, poached egg
      bacon  +7

Buffalo fried chicken waffle /  27   

Savoury waffle, fried chicken breast, herb ranch, fresh
leaves 
     fried egg  +4

Veggie breakie / 29      V, GFO

Two eggs (poached, fried or scrambled), halloumi, sliced
avo, patatas bravas, confit mushrooms, blistered cherry
tomatoes, housemade beans, toasted sourdough 
      chipotle hollandaise   +2.5

Vegan breakie / 28      VE, DF, GFO

Tofu scrambled,  sliced avo, patatas bravas, wilted
spinach, confit mushrooms, blistered cherry tomatoes,
housemade beans, toasted sourdough 

Fried miso rice balls, smoked paprika aioli, roasted
‘Mushroom Guys’ selection, fresh herbs, shredded veg,
fried shallots, lime
     avocado  +6  / chicken  +8 

20% surcharge on public holidays

Please check table number prior
to ordering at Front Till

Tempura fish sandwich  / 24    I

Toasted shokupan, vintage cheddar, chunky tartare,
butterhead lettuce, seasoned chips

       poached egg   +4



flat white / latte / cappuccino 
long mac / mocha +0.7
made with our signature Laika 1 or Laika 2 for alt milks

White   small 5.6 / large 6.5 / jumbo 7.2

oat / almond / soy  / lactose free milk + 1 

Coffee 

rotating origins from guest roasters across Australia
refer to espresso menu 
espresso 4.7

Black  5.6 / 6.5 / 7.2

Simara blend

Chai latte  5.6 / 6.5 / 7.2

Kali 33% drinking chocolate

Hot chocolate  5.6 / 6.5 / 7.2

Matcha  6.2 / 7.1 / 7.8

24  hour cold extraction 

Cold brew / 6.5

Coffee / chocolate / mocha 8.2 / chai  / dirty chai 8.2
long black 6.7 / latte 6.7 / matcha 8
dirty matcha 8.7

Iced / 7.5

ruby breakfast / earl grey - served with milk

green / peppermint

herb garden - gin﻿ger and licorice root,

lemongrass, fennel seed, chamomile, peppermint 

Ripple effect tea / 5.4

cold pressed juice from Squished 

Juice / 9.5 

Valencia  100% freshly pressed oranges

Hakuna matata  watermelon, strawberry, apple

Hulk  kale, apple, lemon

Dr beet  beetroot, apple celery

Smoothies and milkshakes 

Banana / 11  yoghurt, milk,  honey

Peanut butter / 11  banana, dates, oat milk

Green / 11  banana, spinach, mango, honey, oat milk

Mango & passionfruit / 11   strawberry, coconut water

Chocolate shake   7/9

Strawberry shake   7/9

Vanilla shake   7/9

200ml pot for one

Homemade iced tea & lemonades  / 10

Lychee lemonade  lemon juice, lychee

Strawberry lemonade  lemon juice, strawberry syrup, mint

Classic lemonade lemon juice, sugar syrup (9)

matcha, blueberry syrup, wild blueberry dust
served without icecream*

Iced blueberry matcha / 10

Bazinga pear, apple, lime, carrot, ginger, pineapple 

Mixed berry / 11  yoghurt, milk, banana, honey

20% surcharge on public holidays

Ginger-ito  ginger beer, mint, lemon juice,
strawberry syrup, cold pressed apple juice 

Apollo thickshake  / 10 soft serve ice

cream & shot of espresso

Specialty Drinks 

Iced strawberry matcha / 10

matcha, strawberry syrup
served without icecream*

Coconut cream iced matcha / 9     DF

coconut water, matcha, coconut cold foam, roasted
coconut 

Maple mont blanc / 9

cold brew, maple cold foam, cinnamon dusting 

Sunrise brew / 9

cold brew, orange juice, tonic water, dehydrated
orange

Please check table number prior
to ordering at Front Till

Batch brew / 6


	Crispy rice salad  / 22    V
	Fried miso rice balls, smoked paprika aioli, roasted ‘Mushroom Guys’ selection, fresh herbs, shredded veg, fried shallots, lime      avocado  +6  / chicken  +8
	Chocolate orange waffle  /  24     V
	Whipped ricotta, fresh fruits, dark chocolate ganache, doughnut glaze, chocolate bark          soft serve ice cream +4
	Laika stack / 26       V, GFO
	Toasted rye, smashed avo, grilled haloumi, grilled broccolini, blistered cherry tomatoes, poached egg       bacon  +7
	Brisket benny / 28       GFO
	Slow cooked beef brisket, spinach, potato rosti,  poached egg, chipotle hollandaise, sourdough
	Chilli crab scramble / 28      GFO, I
	House sambal, fresh herbs, chilli threads, toasted sourdough, Aleppo pepper       avocado  +6
	Buffalo fried chicken waffle /  27
	Savoury waffle, fried chicken breast, herb ranch, fresh leaves       fried egg  +4
	Tempura fish sandwich  / 24    I
	Toasted shokupan, vintage cheddar, chunky tartare, butterhead lettuce, seasoned chips
	Adobo braised pork belly / 27      GF, DF
	Garlic fried rice, soy ramen egg, housemade atchara, pork crackling, spicy vinegar

	Sides
	house made jam / chipotle hollandaise / red pepper jam 2.5 feta / poached egg / fried egg 4 / scrambled eggs 7  smashed or sliced avocado / blistered cherry tomatoes 6 potato rosti / button mushroom / spinach / halloumi 6 bacon / chorizo 7 bowl of french fries, salt & aioli  9  millionaire fries, parmesan, truffle butter, aioli  14
	Eggs on toast / 16      V, GFO
	Poached, scrambled, fried Sourdough, rye, gluten free toast       red pepper jam  +2.5
	Toasted banana bread / 17     V
	creme brulee ganache, mixed berry compote, raspberry & white chocolate crackle, raspberry powder
	Truffled mushroom toast / 21      V, GFO
	Whipped feta, beetroot labneh, pomegranate molasses
	poached egg   +4
	Chicken congee / 21      GF
	Miso butter corn, confit chicken, crispy skin, sesame, spring onion, soy cured egg yolk
	Avo smash / 26       V, GFO, DFO, VEO, N
	Roasted ‘Mushroom Guys’ selection, pickled radish, parsnip crisps, black garlic hollandaise, poached eggs, miso dukkah
	Vegan breakie / 28      VE, DF, GFO
	Tofu scrambled,  sliced avo, patatas bravas, wilted spinach, confit mushrooms, blistered cherry tomatoes, housemade beans, toasted sourdough
	Veggie breakie / 29      V, GFO
	Two eggs (poached, fried or scrambled), halloumi, sliced avo, patatas bravas, confit mushrooms, blistered cherry tomatoes, housemade beans, toasted sourdough        chipotle hollandaise   +2.5
	Big breakie / 30      GFO, DFO
	Two eggs (poached, fried or scrambled), bacon. chorizo, patatas bravas, confit mushrooms, blistered cherry tomatoes, housemade beans, toasted sourdough        red pepper jam   +2.5

	Please check table number prior to ordering at Front Till
	20% surcharge on public holidays

	Coffee
	oat / almond / soy  / lactose free milk + 1
	White   small 5.6 / large 6.5 / jumbo 7.2
	Black  5.6 / 6.5 / 7.2
	rotating origins from guest roasters across Australia refer to espresso menu  espresso 4.7

	Batch brew / 6
	Chai latte  5.6 / 6.5 / 7.2
	Simara blend

	Hot chocolate  5.6 / 6.5 / 7.2
	Kali 33% drinking chocolate

	Matcha  6.2 / 7.1 / 7.8
	Cold brew / 6.5
	24  hour cold extraction

	Iced / 7.5
	Coffee / chocolate / mocha 8.2 / chai  / dirty chai 8.2 long black 6.7 / latte 6.7 / matcha 8 dirty matcha 8.7


	Specialty Drinks
	Iced blueberry matcha / 10
	matcha, blueberry syrup, wild blueberry dust served without icecream*

	Iced strawberry matcha / 10
	matcha, strawberry syrup served without icecream*
	Coconut cream iced matcha / 9     DF
	coconut water, matcha, coconut cold foam, roasted coconut


	Maple mont blanc / 9
	cold brew, maple cold foam, cinnamon dusting

	Sunrise brew / 9
	cold brew, orange juice, tonic water, dehydrated orange


	Ripple effect tea / 5.4
	ruby breakfast / earl grey - served with milk green / peppermint herb garden - gin﻿ger and licorice root, lemongrass, fennel seed, chamomile, peppermint

	Smoothies and milkshakes
	Banana / 11  yoghurt, milk,  honey
	Mixed berry / 11  yoghurt, milk, banana, honey
	Peanut butter / 11  banana, dates, oat milk
	Green / 11  banana, spinach, mango, honey, oat milk
	Mango & passionfruit / 11   strawberry, coconut water
	Chocolate shake   7/9 Strawberry shake   7/9 Vanilla shake   7/9
	Apollo thickshake  / 10 soft serve ice cream & shot of espresso


	Juice / 9.5
	Valencia  100% freshly pressed oranges
	Hakuna matata  watermelon, strawberry, apple
	Hulk  kale, apple, lemon
	Dr beet  beetroot, apple celery
	Bazinga pear, apple, lime, carrot, ginger, pineapple

	Homemade iced tea & lemonades  / 10
	Classic lemonade lemon juice, sugar syrup (9)
	Lychee lemonade  lemon juice, lychee
	Strawberry lemonade  lemon juice, strawberry syrup, mint
	Ginger-ito  ginger beer, mint, lemon juice, strawberry syrup, cold pressed apple juice
	Please check table number prior to ordering at Front Till
	20% surcharge on public holidays



