
TOAST & BUTTER GFO � 12
Vegemite / Jam / Peanut butter

Choice of
Sourdough / Multigrain
Gluten free / Croissant� +2

HAM & CHEESE CROISSANT� 15
You can take me away

CROQUE MONSIEUR� 19
Béchamel, shaved ham, mustard, cheese
You can take me away

2 EGGS ON SOURDOUGH GFO   �19
Poached / Scrambled / Fried�

SPICED OMELETTE GFO  � 20
Spinach, labneh, shallots, spiced  
capsicum sauce, fresh herbs

UMAMIPAPI CHILLI EGGS GFO  � 21
3 scrambled eggs, locally made  
UmamiPapi chilli oil

GRANOLA BOWL GFO  � 23
Acai sorbet, seasonal fruit, granola, 
coconut, honey-infused yoghurt

B’FAST NASI GORENG GFO  � 24
Vegetable fried rice, our “secret sauce”, 
cucumber, tomato, coriander, fried egg

AVOCADO CROAST  � 28
Toasted croissant, guacamole,  
poached egg, rocket, parmesan

ZH EGGS BENE GFO   � 28
Slow cooked eggs, bacon, brown butter  
béarnaise, rosti potato, spinach, apple salad

ZA’ATAR FOCACCIA � 25
Stracciatella, mushrooms, courgette,  
poached egg, goats cheese

CHOCOLATE PANCAKE � 23
Fresh berries, honey chocolate sauce,  
vanilla ice cream

TAKE YOUR BREAKFAST TO THE 
NEXT LEVEL

Garlic & thyme roasted mushrooms � +4
½ Sliced avocado 
1 Egg 
�
2 Bacon rashers� +6
Meredith goats cheese
Grilled halloumi
Grilled chorizo
Spanish baked beans
Rosti potato

Please inform our staff of any food allergies. We’ll do our best to accommodate all dietary needs;  
however, due to supply limitations, some requests may not be possible to fulfil. 

 Vegetarian options available  /  GFO Gluten free options available. 15% surcharge applies on public holidays.


