
A LA CARTE BREAKFAST

SMASHED AVO (V)(GFA)(VEO) $17.5
Chargrilled sourdough, rocket, spiced hummus, feta, fire roasted peppers, kale and spinach  

salsa verde, toasted pepitas + Poached Eggs $4

WELLBEING & DETOXIFYING OPTION $17.5
Smashed local avocado, chargrilled sourdough, rocket, spiced hummus, fire roasted peppers,  

kale and spinach salsa verde, toasted pepitas, flax seeds + Poached Eggs $4

HOUSEMADE TULLY BANANA BREAD (V) $12.5 
Cinnamon and apple compote, sky garden honey, whipped mascarpone, toasted walnuts, snow sugar  

ENERGY OPTION $12.5
Tully banana bread, apple compote, toasted walnuts, fresh sliced banana, sky garden honey,  

seasonal fresh Tablelands berries 

SPANISH STYLE OMELETTE (GF) $20 
Tablelands baby potatoes, Spanish chorizo, black garlic aioli, rocket and shaved parmesan salad,  

extra virgin olive oil

LOW CALORIE OPTION $20
Spanish style egg white omelette with black garlic and baby rocket 

EGGS BENEDICT (V)(GFA) $23.5 
Atlantic smoked salmon, smoked bacon or smoked double ham, spinach, housemade  

hollandaise, toasted sourdough

BACON & EGG ROLL $16.5 
Black Forest bacon, fried egg, cheddar cheese, rocket, aioli

BELGIUM WAFFLES $16 
With seasonal Tablelands berries, maple syrup, snow sugar

BIG BREAKFAST (GF) $23 
Double smoked Black Forest bacon, sausage, grilled tomato, sautéed button mushrooms,  

housemade hash browns, two eggs cooked to your liking, chargrilled sourdough   

MUNGALLI CREEK NATURAL YOGHURT & HOUSEMADE GRANOLA (V)(GFA) $15 
With sky garden honey and fresh seasonal berries 

Please advise your server of any dietary requirements before ordering.
(V) – vegetarian option available (GF) – gluten free option available (VEO) – vegan option

OPEN 7 DAYS  6:30am - 12pm
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