SIMPLE, SEASONAL, MADE TO ORDER

The menu

Forty-one things to eat and drink, all made on site. Order

ahead for pick-up, or just walk in.

Coffee
SERVED ALL DAY
$5.50 $5.00
* SIGNATURE m m
$6.50 $5.20
$9.00 $5.00
* SIGNATURE [ oF | [ I oF |
$6.80

Tea
LOOSE-LEAF AND BREWED TO ORDER

$7.50 $6.00
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$6.80 $5.50
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Food

BREAKFAST FROM 7:00AM, LUNCH FROM 11:30AM

$13.00

Thick sourdough, lemony ricotta, roasted figs and
thyme honey.

$19.00

Eggs baked in smoky tomato and chilli, whipped feta
and grilled flatbread.
* SIGNATURE

$8.00
Crilled and served with salted butter and
cinnamon sugar.

$21.00

Eight-hour beef cheek, pickled onion, horseradish
cream and a little jus to dip.
* SIGNATURE

$19.50

Tahini, pomegranate, herbs, preserved lemon and
toasted seeds.

[ OF |
$24.00

Arborio, thyme, aged parmesan and a drizzle of
truffle oil.

Bakery
BAKED ON SITE FROM 5:00AM

$6.00

72-hour laminated dough, baked at six. Gone by ten
on weekends.

$6.80

Two batons of dark chocolate in flaky, golden pastry.

$11.00

Caramelised top, soft centre and seasonal compote.

$18.50

Lime, chilli flakes, pickled red onion and hazelnut
dukkah on rye.

$15.50

Oat-and-seed granola, poached rhubarb, coconut
yoghurt and bee pollen.

$26.00

Two eggs your way, sourdough, bacon, field
mushrooms, roast tomato and crispy hash.

$14.50

Sourdough, burnt-butter pumpkin, whipped feta,
sage and caramelised onion.

$20.00

Dill cream cheese, capers, shaved fennel and a
squeeze of lemon.

$12.00

Made each morning, served with buttered sourdough.
Ask what's simmering.

$7.20
Spiralled brioche, cardamom sugar and an orange-
blossom glaze.
* SIGNATURE

$7.50
Moist, flourless and perfumed with whole-
orange syrup.

$11.50

Salted caramel, cocoa crumb and a spoon of
créme fraiche.



Cold drinks

SERVED ALL DAY

$7.00
* SIGNATURE [ F | DF |

$6.00
& EE

$9.00
Evening
THU - SAT FROM 4:00PM

$20.00
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$21.00
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$15.00
[ GF
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$6.50

$7.20

$9.50

$19.00

$11.00

$14.00



WEEKENDS ONLY

The Long Table breakfast

A shared feast for the whole table: eggs, sourdough, house-cured salmon, roasted
mushrooms, a pastry basket and bottomless filter coffee.

$58

per person, min. 2 guests
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