
Mother’s Day Breakfast 
 

SUNDAY 12 MAY 2019 

JAPANESE OKONOMIYAKI PANCAKE, with shredded cabbage, carrot and 
shiitake mushroom,  smoked salmon draped atop, wasabi-laced mayo    

         18.0 

 

BREAKFAST SALAD, single poached egg on a mattress of vivacious vegies lays 
in leafage and halved walnuts, gorgonzola through the mix and orange dressing 

          17.0 

 

BELGIAN WAFFLES, served with banana, maple syrup and bacon   

         18.0            

Kids serve         13.0 

  

MOROCCAN CODDLE FREE RANGE EGGS in spiced tomato  

with chorizo harissa paste, sourdough    18.0 

  

The Vegetarian; poached eggs, field mushrooms, slow roasted tomato, 

sauté kale, sourdough       18.0 

  

Eggs Benedict; 2 poached eggs on potato rösti, topped with hollandaise  

 add shaved ham, fried kale       16.5 

 add smoked salmon, sautéed kale    18.0 

  

SAILORS BREAKFAST, fried eggs, bacon, rösti, tomato, sauté diced chorizo, 

sourdough         20.0 

  

SMASHED AVOCADO on seven grain bread with blister cherry  

tomatoes, crumbled feta and son-in-law egg  19.5 

 

LAYERED VEGAN DELIGHT w/ peanut butter, chocolate chia  

mousse, topped with Granola     14.5 

 

SAUTED SHIMEJI MUSHROOM with folded eggs, fetta, micro  

herbs served on sour dough                         18.0 

 

EGGS done your way, 2 free range eggs, homemade sourdough    

         9.5 
 

 

 

Gluten free bread available, 1.0 surcharge 

With your choice of sides:  4.0 each 

 Bacon  

 Ham   

 Field mushroom  

 Potato rösti  

 Slow roasted tomatoes  

 Sautéed kale  


