BREAKFAST 8:00AM - 11:00AM

SOURDOUGH TOAST w©ro, cro 10
Sonoma sourdough, jam, vegemite, butter

EGGS ON TOAST(DFO,GFO) 18
scrambled, poached or fried, Sonoma sourdough

BACON & EGG ROLL ro, croy 18
streaky bacon, steamed egg, provolone, chilli jam

MORTADELLA & EGG ROLL ro 18
mortadella, steamed egg patty, pistachio pesto, hot honey, milk bun

AVOCADO TOAST(V,GFO,DFO) 22

whipped ricotta, heirloom tomato, EVOO, lemon, Sonoma sourdough

ADD-ONS: avocado 6 | bacon 8 | hashbrown 5 | poached egg 5

mushrooms 8 | smoked Australian salmon 9

HOT DRINKS

ESPRESSO 5.5
PICCOLO, MACCHIATO 6
FLAT WHITE, LATTE, CAPPUCINO Reg 6.5 Lrg /7.5

LONG BLACK, HOT CHOCOLATE
CHAI LATTE, MATCHA LATTE, MOCHA Reg 7 Lrg 8.5

ICED COFFEE/ CHOCOLATE 8
BUBBACINO 2
TEA 5.5
ADD-ONS (+1): Extra shot | decat | flavoured syrup | soy

almond oat | lactose free

COLD DRINKS

MT FRANKLIN WATER 5.5 THE FIXCOLD
Still water 600m| PRESSED JUICE 250m /.5

Sparkling water 330m| Orange | Cloudy Apple,

Sparkling water with lime 330m| Green Fix (apple, celery, kale)

PUMP STILL WATER 7s0m...7 BERRY SMOOTHIES 12

blueberry, banana, strawberry, oat,
blackberry, raspberry, medjool date



SUBS & SANDOS FROM 10:00AM

Built on sonoma sourdough, focaccia, and ciabatta roll - all toasted

PORCHETTA SUB 23
slow-roasted porchetta, salsa verde, provolone, pickled vegetables, sub roll
EGGPLANT PARMIGIANA SUB v 20
Nonna's eggplant, peperonata, stracciatella, basil

POLPETTE SUB 23
beet and pork meatballs, chilli tomato, whipped ricotta, grana padano, basil
MORTADELLA FOCACCIA 20
sliced mortadella, stracciatella, pistachio pesto, hot honey, chilli

CHICKEN COTOLETTA ROLL 20
crumbed chicken, rocket, giardiniera aioli, parmesan

FREE RANGE EGG MAYO CIABATTA 18
free range eggq, dill, mustard, iceberg lettuce

SMOKED SALMON CIABATTA 19

hot smoked salmon, dill cream cheese, capers, shaved fennel, lemon

MUSHROOM & MOZZARELLA CIABATTA MELT 20

roasted portobello, smoked scamorza, caramelised onion, rocket, truttle aioli

CALABRESE BURGER (served with fries) 29

beet patty, smoked provolone, roast tomato, pickled red onion, rocket, basil pesto aioli

BOWLS & SALADS

WELLBEING BOWL e, or cr 25
quinoa, barley, pumpkin, kale, pickled carrot, cucumber, cabbage, totu, tahini dressing
OCEAN TROUT PASTA SALAD ) oF nr 22
smoked Australian salmon, orecchiette, peas, onion, capers, dill, honey mustard dressing
TERRACE COS SALAD F Ny 16

baby cos, pancetta, pangrattato, parmesan, basil dressing

PlZZA rrom11:30aM  SIDES

MARGHERITA v, ~r) 28 POTATO FRITTI cr 14
basil, stracciatella, EVOO skin-on fries, rosemary salt,
POTATO PIZZA .o 3 Peenacau

potato, rosemary, taleggio, caramelised onion POLPETTE
MUSHROOM ,np 32 PICCANTI o 12
guanciale, mozzarella, mascarpone, rosemary t\.»vo polpette, chilli tomato,
CALABRESE o 33 0

tomato, soppressata, nduja, hot honey, stracciatella

PROSCIUTTO ERUCOLA nr 33

prosciutto, mozzarella, wild rocket, grana padano

V - Vegetarian VG - Vegan DF - Dairy Free GF - Gluten Free NF - Nut Free O - Option Available . Seafood Origin: A - Australian | - Imported M - Mixed

1.8% surcharge including GST for all card types (EFTPQOS, debit, and Amex). 8 or more people 10% gratuity, Sunday surcharge 10% and public holiday surcharge 15%.



