
FOOD ALLERGIES & INTOLERANCES 
Please speak to a staff member before ordering your food about the ingredients in our dishes.  

Be advised that in some cases, allergens may be unavoidably present due to shared equipment or ingredients used.

GRANOLA BOWL 8.00 
Housemade maple, pecan & almond granola,  
Clandeboye natural flavoured yoghurt.  
Served with seasonal mixed berries, toasted  
almonds & mixed seeds. 

+ Peanut Crunch / Honey / Almond Butter +1.00 
 
PORRIDGE 7.50 
Irish oats cooked to order in whole milk,  
served with seasonal mixed berries, toasted  
almonds & mixed seeds. 
 
+ Peanut Crunch / Honey / Almond Butter +1.00 
 
EGGS YOUR WAY 6.00 
Choice of poached, fried or scrambled  
eggs with two slices of toasted & buttered  
Zac’s Bakehouse Sourdough. 
 
MELBOURNE BREKKIE 11.50 
Zac’s toasted sourdough, buttered with  
vegemite, lemon & parsley smashed avocado,  
pickled red onion, capers & mixed seeds.  
Served with two poached eggs. 
 
LUCHADOR EGGS 12.00 
Crispy Zac’s bakehouse sourdough, mexican  
chipotle black beans, grilled chorizo sausage  
& fried eggs. Topped with avocado crema &  
crispy tortilla chips. 
 
HUEVOS ROTOS 11.00 
Triple cooked rooster spuds, chives,  
paprika salt, grilled chorizo, Ballymaloe  
relish, broken fried eggs, avo, seeds,  
cress & sumac. 
 
STREET HAWKER 11.00 
Chinese style chilli oil scrambled eggs  
with crispy bacon bits, parsley &  
spring onions on a slice of Zac’s sourdough. 
Veggie option available upon request 
 

REAL MCCOY MK 4.0 12.00 
Pork & apple smash pattie, Givan’s grilled  
bacon, crispy hash browns, American melt  
cheese served in a toasted brioche bap with  
caramelised onion mayo & fried eggs. 
 
VEGGIE GENERAL 11.00 
Double halloumi, double hash brown,  
double fried egg, smashed avo, Ballymaloe  
Relish & mayo in toasted brioche roll. 
 
THE CUBANO 14.00 
15 hour slow cooked pulled pork, maple  
mustard mayo, house pickles & melted  
cheddar cheese. Pressed in a ciabatta  
roll & served with house seasoned fries. 
 
CHICKEN BURGER 15.00 
Crispy buttermilk fried chicken, smoked  
streaky bacon, melted cheddar cheese,  
iceberg lettuce, house pickles & chilli mayo.  
Served in a toasted brioche roll with house  
seasoned fries. 
 
TOP SHELF CHICKEN SALAD 12.00 
Grilled ras el hanout marinated chicken  
breast, mixed cous cous, roast sweet potato, 
caramelised red onion, spinach, diced apricot, 
cucumber, dates & fresh mint. Topped with  
tzatziki & toast almonds. 
 
PORK BELLY SAUSAGE ROLL 3.75 
 
 

A D D I T I O N S 

1/2 Avocado 3.00 
Bacon (2pcs) / Black Pudding (3pcs) /  
Sausage (1pc) / Chorizo (3pcs) 3.50 
Hash Browns (3pcs) / Mushrooms  
Grilled Halloumi (3pcs)  3.75 



COFFEE SERVED ALL DAY

Our espresso based drinks are served as a double  
shot as standard. (Excluding Cortados). 

 Espresso 3.00 
 Americano 3.40 
 Batch Brew Filter 3.20 

 Cortado 3.20 
 Magic (Ask your server about our guest espresso!) 3.30 
 Flat White  3.50 
 Cappuccino  3.60 
 Latte 3.70 
 Mocha 3.80 

 Decaf +0.30 

 Oat Milk +0.30 

 Punjana   Loose Leaf 2.85 
 Earl Grey / Green / Peppermint  2.95 

 Masala Blend, Prana Chai 3.60 
 + GM Coffee  +0.50 

 Matcha Latte, Blendsmiths 4.00 

 Hot Chocolate 2.95 
 Marshmallows +0.35 

 Still / Sparkling Water 2.00 
 GM Chocolate Milk 2.50 
 Fresh Orange Juice 2.75 
 Fresh Apple Juice 2.75 
 San Pellegrino Orange / Lemon 2.35  




