open 7 days
from 6.30am

toast 5.5
sonoma sourdough, sonoma miche bread, turkish,
gluten free bread,

marmalade | vegemite | peanut butter | honey | jam

nonies activated charcoal bread (gf) 7
sonoma apple and currant fruit toast 7
banana bread 8.5
+ sweet ricotta and honey 10
seasonal fruit bowl 11

+ natural yoghurt 2.5 | + house granola 3.5

sunrise (since 2004) 14
fresh summer fruits, bircher and low-fat yoghurt

diggies granola (v) 15
spirulina coconut yoghurt, walnut cacao, fresh berries

meredith smalls 15
meredith’s goats feta, avocado smash, heirloom

cherry ftomatoes on sonoma miche toast

+ poached egg 3 | + bacon 5

savvy brekkie #goallout (gf) 17
poached eggs, spinach and kale pesto, avocado,
tomato and spinach on nonies gf charcoal toast

benni w leg ham or 18
semmi w smoked salmon 19
poached free range eggs on sourdough foast

with spinach and hollandaise

breakfast roll (available gf on request) 15
milk bun, bacon, spinach, fried egg and tfomato relish
with a hash brown

the shrooms (available gf on request) 19
mixed mushrooms, truffle oil, triple cheese toastie,
parsley with a poached egg

mr huevos rancheros breakfast tacos (2) 16
refried pinto beans, two fried eggs, avo smash,
pico de gallo (salsa) and fresh coriander

eggs kangaroo valley local free range pastured 1"
poached, fried or scrambled

with toast: sonoma sourdough, sonoma miche bread,
turkish or nonies gluten free charcoal toast

tomato relish/ hollandaise/ egg 3.5
mushies/ avocado/ hash brown (2) / halloumi 4
bacon/ leg ham/ pork veal sausage/ meredith feta
smoked salmon

bread sonoma sourdough w extra virgin olive oil
chips with ketchup or aioli
garden salad

buttermilk pancakes 19
with maple syrup, fresh strawberries or banana
+ bacon 4 | + sweet ricotta 3.5

the big one (sorry no alterations) 22
eggs, crispy chats, pork and veal sausage, bacon,
flat mushrooms, roast fomato on sourdough toast

the big reg (sorry no alterations) 21
eggs, avocado, mushrooms, roasted tfomato, spinach,
halloumi, sonoma miche bread, foasted seeds

salt & pepper calamari 17
aioli, sumac, herb salad

beer battered flat head ‘n’ chips 24
fresh battered flathead, chunky tartare, pickles,
lemon, chips

pancetta and green pea linguini 25
fresh pasta, cherry tomatoes, kale and spinach pesto,
asparagus, pangrattato

classic fresh prawn roll 21
fresh king prawns, red onion, aioli, celery, with crisps

california burger 21
wagyu patty, bacon, fried egg, special sauce, pickles,
avo, jack cheese, oak lettuce on a milk bun with chips

pan fried barramundi 30
sustainably and ethically caught, with a greek and
grain halloumi mixed leaf salad

antipasto plate 25
two cheese, cured meats, olives, lavoush, grilled
sourdough, dips, with pinot paste

zucchini soba noodle salad (v) 19
fried tofu, bean sprouts, roasted peanuts, fresh chilli,
coriander, with a lime dressing

+ crispy skin salmon 10 + chicken 6 + halloumi 5

green goodness bowl 19
wakame, edamame, avocado, zucchini, baby cos, black
sesame, flaked almonds, pickled daikon,

with an apple kombucha dressing

+ crispy skin salmon 10 + chicken 6 + halloumi 5

tomato and baby mozzarella 18
basil, red onion, white bean, garlic croutons,
pomegranate

+ crispy skin salmon 10 + chicken 6 + halloumi 5

luxe muffins ricotta and blueberry 6
flourless chocolate cake (gf) Z

orange and almond cake (gf, df)






