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GF/Gluten free  DF/Dairy free  NF/Nut free  SF/Shellfish  V/Vegetarian  VEG/Vegan

Toast w Asian inspired condiments – see staff member  9

Grain-free and goji berry granola w seasonal fruits  18 
and whipped coconut cream  . GF/DF/VEG . 

Pandan waffle w poached ginger pears, whipped coconut butter  20 
and coconut sugar syrup  . NF/SF . 

Savoy French toast w smashed avocado, roasted cherry tomatoes,  22 
turmeric pickles and black vinegar dressing  . DF/SF/V .

Breakfast tofu w sesame soy dressing, peanuts, sawtooth  18 
coriander and chilli oil  . GF/DF/VEG . 

Stir fried asparagus, broccolini, kale w spiced cashew cream,  22 
poached egg and dukkah  . GF/DF/V     . 

Chilli scrambled eggs on sourdough w crab meat,  22 
sichuan oil and crispy salt bush  . DF/NF . 

Poached eggs on rye bread w tea-smoked trout, spinach 24 
and Thai basil béarnaise sauce  . NF/SF . 

Poached eggs on cassava rosti w red braised pork 24 
and Thai basil béarnaise sauce  . GF/NF/SF .

Eggs the way you like on sourdough 
Fried or poached 14
Scrambled 15

–

Sides

Egg 2

Bacon, smashed avocado, tomato, spinach  4

Cassava rosti 6
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Good morning Asia

Laotian coffee 6.5 
Espresso w milk, banana, almond butter, pandan and ice

Indonesian coffee and avo smoothie 6.5 
Espresso w avocado, condensed milk and chocolate ganache, ice

Vietnamese coffee hot or cold 5 
Vietnamese coffee w condensed milk

All day everyday

Coffee by Two Seasons  4.5

Espresso 4

Cold brew 5

Chai latte 4.8

Hot chocolate  4.8

Large / soy / almond / oat / extra shot +1

Tea by Tea Drop 4.5 
English Breakfast, Earl Grey, Spring Green,  
Oriental Jasmine, Lemongrass & Ginger, Peppermint,  
Malabar Chai, Chamomile Blossoms

–

The way we like it 21

Curatif ‘Archie Rose’ Bloody Mary 
Curatif ‘Tromba’ Tommys Margarita 
Curatif ‘Archie Rose’ Espresso Martini

–

Feelin’ juicy… 4.5

Orange, apple, pineapple, cranberry


