
TOASTED CRANBERRY, APPLE  
& ORGANIC HONEY GRANOLA 	 14
Organic coconut yoghurt & fresh berries V

FRESH SEASONAL FRUIT BOWL 	14
Organic coconut yoghurt, fresh berries & drizzled with 
honey V VGO

SMASHED AVOCADO 	 16
Sourdough toast with dukkah, crumbled Persian feta, 
rocket, balsamic glaze & blistered truss cherry tomatoes 
V VGO GF

EGGS YOUR WAY 	 12    
2 eggs poached, scrambled or fried on thick cut 
sourdough toast

ADD: BACON & TRUSS  
CHERRY TOMATOES 	 7

HILLS BREAKFAST 	 23
Poached eggs, bacon, pork-fennel sausages, medley of 
saute mushrooms, hash browns, truss cherry tomatoes 
on toasted sourdough GF AVAILABLE

POACHED EGGS FLORENTINE 	 15
2 poached eggs, sauté spinach on toasted Turkish bread 
& hollandaise V GF AVAILABLE

ADD: GRILLED HALOUMI OR SAUTÉ 
MUSHROOM 	 6

SAVOURY MINCE WITH  
POACHED EGGS 	 19
Hearty savoury mince on toasted thick cut sourdough, 
poached eggs & shaved parmesan

BUTTERMILK PANCAKES  
WITH MAPLE SYRUP 	 16
Fresh berries & toasted almonds served with  
vanilla ice cream

3 EGGS OMELETTE 	 17
CHOICE OF ANY 3 FILLINGS: baby spinach, ham, 
mushrooms, tomato & mozzarella cheese, truss  
tomatoes & sourdough toast    

POACHED EGGS BENEDICT 	 19
2 poached eggs, sauté spinach on toasted turkish  
bread & hollandaise V GF AVAILABLE

CHOICE OF: HAM, BACON OR SMOKED 
SALMON 

MUSHROOMS ON TOAST 	 16
Medley of sauté mushrooms, kale, baby spinach, Persian 
feta on toasted turkish bread VGO V GF AVAILABLE

ADD: GRILLED HALOUMI 	 6

TOASTED TURKISH  
OR SOURDOUGH 	 8
Choice of peanut butter, vegemite, nutella, jam or honey

JAFFLES 	 16
SERVED WITH HOUSE MADE TOMATO RELISH

Mortadella, red onion & haloumi

Savoury mince & parmesan	

Truffle mushrooms & vintage cheddar

Smoked Bacon

Smoked Salmon

Pork-Fennel  
Sausages

Sauté Mushrooms

Grilled Haloumi

Hash Brown

SOLDIER EGGS				    8

HAM & CHEESE OPEN GRILL		  8

BUTTERMILK PANCAKE			   8

CONTINENTAL SELECTION 									         18 
Selection of freshly baked pastries, seasonal fruits, yoghurt, house-made granola, toasts, condiments and juices

GF Gluten Free    DF Dairy Free    V Vegetarian    VGO Vegan Option Available
Surcharge of 10% on Sundays Surcharge of 15% on Public Holidays

ON THE SIDE 				    6

BREAKFAST

FOR THE KIDS 				 



ESPRESSO

PICCOLO / ESPRESSO / MACCHIATO 	 4

FLAT WHITE / LATTE / CAPPUCCINO / 
LONG BLACK / MOCHA 	 5

CHAI LATTE 	 5.5

ICED COFFEE 	 6

ADD ON

EXTRA SHOT 	 .50

SOY / LACTOSE FREE /  
ALMOND / SOY  	 .50

FLAVOURS 	 .50

TEA – LOOSE LEAF 

ENGLISH BREAKFAST 	 5.5

CHAMOMILE & LAVENDER 	 5.5

MOROCCAN MINT 	 5.5

EARL GREY	  5.5

LEMON GRASS, GINGER  
& GOJI BERRY 	 5.5

GREEN JASMINE 	 5.5

POT FOR 2  	 11

CAFFEINE-FREE

MILKSHAKES 	 8 
Chocolate / Strawberry / Oreo 	

HOT CHOCOLATE 	 5

JUICES  	

ORANGE 	 7

PINEAPPLE 	 7

APPLE 	 7

POWER PUNCH 	 9.5 
Carrot, orange, tumeric, ginger, lemon,  
cayenne pepper 	

TROPICAL FRESH 	 9.5 
Apple, orange, pineapple, ginger 	

NOURISH YOUR SOUL 	 9.5 
Pineapple, cucumber, spinach, apple, kale, celery 

SMOOTHIES

BANANA BENDER 	 9 
Banana, honey, frozen yoghurt, cinnamon, milk 

BERRY GOOD 	 9 
Mixed berries, frozen yoghurt, milk

MANGO MAGIC 	 9 
Mango, frozen yoghurt, milk

BEVERAGES


