B R E A K FA ST / B R U N C H 7A M - 3 P M
White sourdough | Soy linseed | artisan gf

Cultured butter, vegemite, jam, peanut butter or nutella

bacon or haloumi Breakie Roll
Maple bacon or haloumi with fried egg on a soft brioche bun with aioli and tomato kasaundi

Eggs - Scrambled or Poached
Served with toast
+ Avocado $5 |+ Maple bacon $6 | + Haloumi $6 | + Mushroom $6

fig & walnut Granola
native honey, Greek yoghurt & seasonal fruit

The Roman Bruschetta
Avocado, Roma tomato, salted ricotta, basil, lemon & vincotto dressing
+ Poached egg $4 | + Hot smoked salmon $6

vegan breakfast bowl
Steamed summer greens, sweet potato, red cabbage, quinoa, courgette loaf

pink Eggs
Scrambled eggs, beetroot & horseradish creamy sauce, hot smoked salmon, pomegranate,
freshly chopped chives, toast, cultured butter

Truffled smashed Eggs
Truffled smashed eggs, Meredith Goat Cheese, kale, Kewpie Japanese Mayo,
LSA pesto, slow roasted tomatoes & toast (served cold)

warm kale & haloumi salad
Poached egg, haloumi, sauteed kale, roasted cauliflower, toasted seeds, fried shallots,
buck wheat, lemon & oil dressing, leek hollandaise

Brioche French Toast
strawberry gelato, mascarpone chantilly, toasted pistachio, Persian fairy floss,
summer berries & white chocolate crumb

Please appreciate there are no changes to menu items
Weekends incur a 10% surcharge & public holidays incur a 15% surcharge
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L U N C H 1 2 M I D D AY- 3 P M
Romanian lunch bowl
Healthy bowl with roasted sweet potato, steamed greens, roasted cauliflower,
toasted seeds, grain salad, LSA pesto, red cabbage
+ Poached chicken $6 |+ Smoked salmon $6 | + Salted ricotta $6 | + Roast pork $6

pork belly bao + asian salad
Vietnamese-style Gua Bao, pork belly, buns with sunomono cucumbers, pickled carrots,
cabbage, peanut mayo, asian salad

crispy chicken katsu burger
Served on a milk bun with shaved cabbage, mint slaw, fried shallots, tonkatsu, kimchi mayo
+ French fries $4

The famous sesame chicken schnitzel
Almond & sesame crusted chicken schnitzel, summer greens, fries, sriracha buttermilk dressing

Miso glazed salmon plate
Wakame, cucumber & raw vegetable salad, wasabi celeriac cream, furikake & a 63 degree soft egg
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Sides
French fries w/ seaweed seasalt

Fried haloumi w/ honey & oregano

8
12

D E S S E RT
Golden gaytime tiramisu

Please appreciate there are no changes to menu items
Weekends incur a 10% surcharge & public holidays incur a 15% surcharge
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D R I N KS
COFFEE
White

4 | 5

Soy | Macadamia | Oat +1
Black

4 | 5

Filter

7

TEA
Breakfast, French Earl Grey, Chai, Australian Peppermint

5

Reserve Teas
See our current selection
SPECIALITY DRINKS
Gypsy Iced Coffee

6

Cold Brew

5

Iced Cascara

7

Cold brewed coffee cherry skin
The Bob Dylan
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Salted pistachio, caramelised nuts, espresso
JUICE
Freshly Squeezed Juice

7

Orange, apple
SMOOTHIES
Breakfast Smoothie
Chocolate smoothie | berry smoothie | green smoothie
Add vanilla Whey Protein +2 | Vegan option +2
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KIDS
B R E A K FA S T
Soft dippy Egg w/ soldiers

6

French Toast Soldier w/ strawberry gelato & maple
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Cheddar Cheese Toastie

6

LUNCH
Mini Gypsy Burger

10

Cheddar Cheese Toastie

5

Fries w/ ketchup

4

Seasonal Fruit Cup

4

Hummus w/ carrot & cucumber crudites

6

