
BREAKFAST

OATS

house made muesli with poached fruit and yoghurt $13

steel cut oat porridge, maple and rosemary walnuts,
St David dairy yoghurt, rhubarb and pear $15 (until noon)

ON TOAST

Loafer organic sourdough toast and spreads $7

2 free range poached eggs $12

Avocado, fresh herbs, goats feta and lemon $16
add poached egg $3

House made baked beans and goats feta $16
(until noon) add poached egg $3

Roasted thyme mushrooms, oregano, garlic and
ricotta salata $16 (until noon) add poached egg $3

Smoked salmon, caraway cream fennel salad
two poached eggs & caper berries $20

BREAKFAST SALAD

Italian slaw, roasted mushrooms, avocado,
broccolini, 2 poached eggs and salsa verde $22
(until noon)

EXTRAS

$5 / avocado / goats feta / baked beans (until noon)
sm. salmon / braised greens / mushrooms (until noon)
free range ham // poached egg $3 / $5 for two

LUNCH

BAGUETTES or SANDWICHES

avocado w cucumber, pickled onion, cheddar & slaw $12
ham w mustard, cheddar & caraway slaw $12
meatballs in sugo w parmesan & slaw $14

SOUPS

stracciatella $15
traditional Italian egg drop soup with roasted
chicken broth & cavolo nero

soup special (please ask)

TOASTIE

Confit leek, thyme and provolone toastie

PASTA

spaghetti napoli $16 + shaw river mozzarella $3

SALAD

Italian slaw with braised greens $16 / $10
cavolo nero, cabbage, rainbow chard, baby spinach,
caramelised onions, parmesan, almonds, white bean puree
pickled onion + a seasonal vegetable
add a poached egg $3

dressed salad leaves $8

DRINKS

HOT

coffee black $3.50
coffee with milk $4
tea $4.50 / english, earl grey, pepp.,
lemongrass & ginger, gen mai cha, rooibos
hot chocolate / chai $5
soy or oat 0.50c
t/a cup 0.50c

COLD

Daylesford Hepburn mineral springs co. $5
lemon, ginger beer, pink grapefruit
orange or apple juice $5
kombucha ginger or lemon $5

BIRRA + VINO

Peroni $7
schooner pale or porter $9
prosecco $10
glass wine $10
carafe wine 500ml $20

mimosa $10
bloody mary $14
aperol / campari / monty. spritz $14
negroni $15


