
In order to maintain speed & efficiency in the 
kitchen, we may sometimes politely decline 

moderations to our menu.

extras
(only sold together with a main dish)

savoury

bowls eggs benedicts 

classic benedicts -  2 organic poached eggs, 
toasted brioche bun, house hollandaise sauce. 
Choose between bacon, smoked salmon or sautéed 
spinach 169

house special spicy benedicts -  
2 organic poached eggs, toasted brioche bun, 
house sriracha hollandaise sauce, smashed 
avocado, roasted bell pepper, pickled chili. Choose 
between halloumi or spicy chorizo 179
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• fries & mayo
• poached / fried egg
• scrambled egg
• smoked salmon
• feta / halloumi / avo
• mushies / spinach
• roasted potatoes
• scrambled tofu
• bacon / chorizo
• vegan bacon / sausage 45

• maple syrup
• nutella
• chocolate sauce
• ice-cream
• oat /cow cream
• berry compote
• side of fresh berries  35

savoury extras

savoury special - see separate menu

breakfast        lunch 

We are cash free, but gratefully accept card or swish! 
If possible, please pay with just one card per table. 
Allergies? Let us know! Although every effort will be made, 
we cannot guarantee the absence of traces in our dishes.

brunch
all day, everyday

BC Brekkie plates - 175

 2 organic eggs served poached, fried or scrambled, 
with buttered sourdough, roasted potatoes, 

mushrooms, cherry tomatoes, tomato jam, spicy 
baked beans and a protein:     

chorizo / bacon / smoked salmon /  
halloumi / veggie sausage

(recommended extras: avocado / sautéed spinach )

   Vegan Brekkie: scrambled tofu & veggie sausage
(recommended extras: vegan bacon / avocado)

Gluten free toast available on request +15

We are a privately owned & driven 
business, established in October of 2015 

(10 years of brunch this year!)
Thank you so much for visiting us. 

35
 

french toast -  rhubarb compote, crème patissiere, 
poached rhubarb, custard, cardamon sugar - 145

blueberry pancakes - blueberry compote, lemon 
cream cheese frosting, lemon curd, roasted white 
chocolate - 148

pistachio pancakes -  raspberry compote, pistachio & 
white chocolate sauce, pistachio & white chocolate fluff, 
pistachio praline - 148

bacon pancakes -  bacon & maple syrup -  139

plain french toast / pancakes - maple syrup -  129
(recommended extras: fresh berries / sliced banana / nutella / 
chocolate sauce / whipped cream / ice cream / berry compote)     

egg bun - brioche bun, scrambled eggs, cheddar, 
smoked cream cheese, mayo, sliced tomato, 
caramelized onions, bacon or avocado - 145
(recommended extras: fries / roasted potatoes / halloumi)

red eggs - 2 organic eggs fried in red pesto on 
sourdough, sundried tomato cream cheese, feta, 
pickled chili, paprika oil - 155
(recommended extras: chorizo, avocado, bacon)

g.o.a.t bagel - crispy deep-fried goats cheese, 
beetroot cream cheese, toasted "everything" bagel, 
salad, honey, dukkah  - 149

   avocado smash - smashed avocado on toasted 
sourdough, pickled red onion, chili flakes, pumpkin 
& sunflower seeds,  herb oil - 135
recommended extras: poached, fried or scrambled eggs / feta/  
halloumi / bacon / chorizo / salmon / scrambled tofu / mushrooms / 
vegan sausage / fried potatoes / spinach / spicy baked beans

sweet

sweet  extras - 25

pb & j porridge - oat & quinoa porridge, sliced 
banana, nutty granola, peanut butter, raspberry jam, 
steamed oat milk - 105 (v)
(Available nut free and with gluten free oats) 

acaí bowl - soft frozen acaí, nutty granola, coconut, 
mango, berries - 125 (v) (Add peanut butter 20)

fruit bowl -  todays freshly sliced fruit  69
(Add soygurt & granola 40)

Vegan pancakes and pancakes with buckwheat   
& rice flour are available on request

sweet special - see separate menu




