


FOOD MENU

FRESH PASTRIES
See bar for daily cakes & pastries

Sorry no dietary changes available

PROVE’S FRUIT LOAF (V) (NF) 12
Served with Pepe Saya butter

Contains apricots, figs, sultanas,
raisins, currants
Swap butter for nuttelex = vegan

FRIES (V) (GF) (NF) 12
Shoestring, sumac salt, kewpie
Switch for tomato sauce or
BBQ = vegan

POACHED/FRIED EGGS (V) (NF) 15

Prove’s sourdough, Rohde’s free
range double egg (poached or
fried), sumac salt, pineapple
relish

TRIPLE SCRAMBLE (V) (NF) 17
Prove’s sourdough, creamy
Rohde’s free range triple egg,
sumac salt, pineapple relish

Make ‘em chilli +$1

Switch for GF bread = gluten free
Relish contains onion

Dairy free scramble

available upon request

(v) vegetarian (ve) vegan (gf) gluten free (df) dairy free (nf) nut free | Glossary on back page

SIR JAMES’S SANDWICH (NF) 16
Toscano baguette, mortadella,
scamorza, turmeric pickled
zucchini, kewpie, american
mustard

Add chilli crisp +$2

Add fried egg +$2.5

Add side of fries +$6

Swap meat for tomato = vegetarian
Contains egg, seeds, dairy,
mustard

PETER’S POT PLANT (VE) 18
70% dark chocolate rice and chia
pudding, hazelnut, orange,

passionfruit, edible rosemary soil
Sorry no dietary changes available

MISTER POTATO (VE) (GF) 23

Crispy smashed potato, almond
cream, X0 sauce, frisee, snow
peas, radish, pickled pearl
onion, herbs

Add poached eggs +$5

Cotains mushroom, garlic, shallots,
shaoxing wine, soy

BRIE BURGER (NF) 24
Potato bun, brie stuffed brisket
patty, caramelised onion, lettuce,
burnt onion aioli, balsamic glaze,
house pickled qukes

Add fried egg +$2.5

Add side of fries +$6

Swap meat for halloumi = vegetarian
Contains egg, garlic, dairy, seeds,
chilli, dill

SMASHED AVOCADO (VE) (NF) 24
Dark rye bread, smashed

avocado, peas, pickled shallots,
pea tendrils, herbs, lemon
dressing, chilli oil

Add poached eggs +$5

Switch for GF bread = gluten free

FIG FRENCH TOAST (V) (GF) 24

Cinnamon french toast, whipped
brie, figs, candied walnut, honey

Remove walnut = nut free
Contains dairy, egg, soy

DAN’S SANDO (VE) (NF) 24
Twice fried eggplant,
housemade tonkatsu, vegan
mayonnaise, purple cabbage,
apple, noririce crackers, chives,

lime, white bread
Contains garlic, onion, soy, paprika

RICOTTA & RYE (V) (NF) 25
Dark rye bread, house made
ricotta, sherry roasted grapes,
sesame, fried parsley, cured egg
yolk

Add poached eggs +$5

Switch for GF bread = gluten free
Contains dairy and seeds



RABBIT BOWL (VE) (GF) (NF) 26
Tempura shimeji, beetroot
hummus, black rice, edamame,
buckwheat kernels, grapes,

vegan feta, red shiso

Contains seeds, sesame, chickpeas,
garlic

NONNA’S GNOCCHI (V) 26

Fried potato gnocchi, ricotta whey
cream, roasted pumpkin,
nasturtium pesto, pepitas, rye

pangrattato

Remove pangrattato = gluten free
Contains parmesan, garlic, potato,

milk, almonds, seeds

(v) vegetarian (ve) vegan (gf) gluten free (df) dairy free (nf) nut free | Glossary on back page

AHI TUNA SOBA (DF) (NF) 30

Yellowfin tuna, buckwheat soba

noodles, edamame, pickled ginger,
furikake, spring onion, lime, oolong
soft boiled egg, soy ginger dressing

Contains onion, garlic, soy, sesame

MRS. PORKY (NF) 32

Lemon pepper porchetta, green
beans, apple, sourdough chunks,

seeded mustard sauce, crispy sage

Remove sourdough = gluten free
Contains onion, garlic, sesame

BUILD WITH EXTRAS
House chilli crisp
Dark rye bread
Gluten free bread
Eggs

Charred greens
Roasted tomato
Avocado

Halloumi

Herb roasted mushroom
Smoked bacon
Dairyman sausage
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GLOSSARY

Frisee | Type of leafy green

Furikake | Japanese seaweed sesame seasoning
Oolong soft boiled egg | Egg marinated in tea variety

Nasturtium | Type of peppery herb
Pangrattato | Fried bread crumbs
Qukes | Baby Lebanese cucumbers
Scamorza | Smoked mozzarella
Shiso | Japanese mint variety
Tonkatsu | Japanese bbq sauce

Whey cream| By-product from ricotta making

X0 Sauce | Asian mushroom sauce



