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Our Smashed Avo
Creamy crushed avocado with fresh herbs, red onion,
jalapefio and cherry tomatoes, finished with ginger oil,
two perfectly poached eggs, feta and toasted sour-
dough.

The Classic
Two eggs cooked your way, herbed butter mushrooms,
grilled tomato, crispy bacon, pork bangers and toasted
sourdough.

Steel-Cut Oats
Slow-cooked steel-cut oats in milk, topped with seeds,
seasonal berries, honey and toasted nuts.

3 Egg Omelette
A fluffy, double-folded omelette served with cheese,
tomato, ham and toasted sourdough
OR Spinach & feta.

The Franschhoek
Buttery croissant filled with soft scrambled eggs,
smoked salmon, cherry tomatoes, lemon and créeme
fraiche.

The Aromatic
Toasted ciabatta with coriander yoghurt, spiced avoca-
do, eggs cooked your way, dukkah and vibrant salsa
verde.

Shakshuka
A rich, slow-simmered tomato and red pepper stew
infused with Middle Eastern spices, topped with two
poached eggs.

Carnivore
4 eggs of your choice served with grilled sirloin steak,
crispy bacon and nourishing bone broth.

Vegan

Toasted sourdough with sautéed shiitake mushrooms,

olives, herbed tofu, cherry tomatoes and coriander-in-
fused olive oil.

Lemonade 200ml
Ginger Ale 200m|
Dry Lemon 200ml
Tonic 200ml
Tonic Sugar Free 200ml
Soda 200m|
Coke 300ml
Coke Zero 300ml

Orange juice / Pineapple juice

Still 750ml
Still 350ml
Sparkling 750ml
Sparkling 350ml

Espresso single
Espresso double
Americano small
Americano large
Cappuccino small
Cappuccino large
Flat white
Cortado
Latte
Hot Chocolate small
Hot Chocolate large
Chai Latte small
Chai Latte large
Rooibos tea
English breakfast tea
Chai tea
Earl grey tea

Ceylon tea



