
BRUNCH MENU

COLD ITEMS

HOMEMADE PASTRIES see today’s specials

BIRCHER MUESLI with almonds, Shaw River buffalo yoghurt, poached rhubarb and fresh strawberries (V) 11

TOASTY THINGS

TOAST with butter and one homemade preserve (V/G) Sourdough toast 6.5/Fruit toast 7.5

Preserves: blood orange marmalade, choc-raspberry jam, whole strawberry jam or vegemite Extra preserve 3 

GRILLED CHEESEY  TOAST on sourdough with cornichons (V) 10

. . .  add ham or tomato 3

TURKISH BREAD with lemon hummos, tahini and harissa walnut dips (V/G) 15

TOASTED AVIV’S BAGEL with smoked salmon, lettuce, lemon and pepper cream cheese and capers (G) 11

AVOCADO on Turkish bread with marinated fetta, preserved lemon oil, tomato, mint and chilli salsa (V/G) 15

MONTE CRISTO SANDWICH with ham, turkey and Gruyere cheese battered like French toast and served 18

with a Dijon mustard glaze and chips

STEAK SANDWICH with red wine onion jam, spinach, mushrooms and chips (G) 22

CLUB SANDWICH two layered toasted sandwich with chicken breast, bacon, egg, cheese, lettuce, mayo and 23

tomato with chips (G)

BUTTERMILK PANCAKES with strawberries and pure maple syrup (V) 7/13

. . . add vanilla ice cream scoop 3.5

FREE RANGE EGGS

POACHED or SCRAMBLED with chives on sourdough toast (V/G) 9

EGGS BENEDICT poached eggs and hollandaise sauce on Turkish bread toast with either ham, 15

smoked salmon or spinach (G)

BOMBAY BROKEN EGGS lightly spiced with masala and chilli, potato, onion, ginger, tomato, roast peppers 15

and coriander, toast on the side (V/G)

MEDITERRANEAN FRIED EGGS with caramelised onion, capsicum, mint, fetta, fresh tomato, harissa 15.5

mayonnaise and Turkish bread toast (V/G)

BIG BREKKIE - poached or scrambled eggs on toast with mushrooms, roast tomato and bacon (G) 17

BIG VEGGIE - poached or scrambled eggs on toast with avocado, mushrooms and roast tomato (V/G) 17

EXTRAS

Additional toast (gluten free, rye, Turkish), hollandaise sauce, dried fruit chutney 2.5

Additional egg, spinach, mushrooms, roast tomatoes, shaved ham, home made hash brown 3.5

Avocado, bacon   4.5

Smoked salmon, cevapcici (skinless sausages)  5

 (we will do our best to accommodate special requests during quiet periods)

            (V) - Vegetarian adaptable    (G) - Gluten free adaptable



CHARCUTERIE

BILTONG a selection of traditional South African air dried beef (G) 16
DELI MEAT PLATTER home cured meats with parmesan, olives and sapore (G) 18

TWO HUMMOS PLATES

CEVAPCICI with lemon hummos, pinenuts and Turkish bread 18 

JERUSALEM MIX (Meorav Yerushalmi) with lemon hummos, chicken livers, breast and rump steak, onion, 18
garlic, lemon and spices from the Middle East (G)

THREE FROM THE SEA

HOME SMOKED SALMON crusted with pastrami spices, dijon dressing, pickled cabbage and rye  16
breadcrumb salsa (G)

CALAMARI marinated with North African flavours, watermelon, olives and fetta (G) 19/29

KING PRAWNS char grilled in the L.M. (Lourenço Marques) Portuguese style with garlic, chilli, lemon, 26/39
tomato herb relish and braised rice with chorizo and toasted almonds (G)

SALADS AND SIDES

BABY COS SALAD with Rusk balsamic dressing, parmesan and chives (V/G) 9
AVOCADO & CITRUS SALAD with Meredith fetta and basil (V/G) 12

MEDITERRANEAN PUMPKIN SALAD maple slow roasted with basil, baba ghanoush, pomegranate  17/24
molasses, nuts and crunchies (V/G)

ROAST CAULIFLOWER SALAD with tomato, pistachio, currants, mint, chilli and preserved lemon (V/G)  17/24
COBB SALAD with cos leaves, avocado, bacon, blue cheese, tomato, egg and Rusk balsamic dressing (V/G) 17/24
. . .  add chicken 5
Crunchy CHIPS with wasabi mayo 7.5

DESSERTS

VALRHONA CHOCOLATE SOUFFLÉ soft centred, homemade honeycomb ice cream (15 mins) (V/G)  15

CHEESE AND RAISIN BLINTZES sour cherry sauce, dried cranberries and cinnamon (V) 14
. . .  add vanilla ice cream 3.5
CAKE OF THE DAY please refer to the specials menu 12
SWEET TREATS for tea and coffee, please refer to the specials menu 4
LANCE’S TREAT SELECTION 6 pieces 8

HALVA ICE CREAM SUNDAE with Turkish delight, pistachio, rose syrup and fairy floss (V/G) 13

HOMEMADE ICE CREAMS AND SORBETS see the specials menu for today’s flavours 3.5 per scoop
LANCE’S ICE CREAM SELECTION 7 flavours 20

BYO CAKE CHARGE do it yourself/leave it to us 3/5 per person

BEVERAGES
Espresso varieties 3.5 Iced coffee/chocolate 4.5
Chai latté 3.5 Hot chocolate 4.5
Leaf tea varieties - English breakfast, earl grey, camomile, organic peppermint, chai, green tea (Sencha), rooibos 3.5
Freshly squeezes OJ   4.5
For our full list of juices, soft drinks, mineral waters, beers, wines, spirits and cocktails please refer to the Drinks Menu


