BREAKFAST [UNTILL 11:30]:

Housemade Banana and Pistachio Bread /9
w. whipped maple butter

Warm Coconut Tapioca /19
w. rhubarb, strawberry and granola

French Toast /20
w. whipped ricotta, butterscotch caramel, brilée banana and golden oat crumble

Bacon & Egg Rol /14
w. UBG milk bun, house smoked tomato relish, Monterey jack, bacon, fried egg and
smokey bbqg sauce
+ Pork patty /5

Avo On Toast /19
w. avocado and cherry tomato salsa, dill, feta, gremolata on toasted sourdough
+ Bacon /4 + Poached Eggs /5

Bacon Benny /24
w. bacon and potato hash cakes, house bacon, two poached eggs, smoked paprika,
bacon infused Hollandaise and bacon crumb

Salmon Gravlax /24
w. toasted organic spelt sourdough, pomegranate, capers, dill cream cheese,
beetroot relish, pickled Spanish onion and poached eggs

Fisherman’s Breakfast /24
w. pork sausage, bacon and white bean cassoulet, white anchovies and fried eggs on
toasted sourdough

Mushrooms & Haloumi /19
w. sautéed forest mushroom, truffle oil, roquette on toasted sourdough
+ Bacon /4 + Poached Eggs /5

Blue Swimmer Crab Scrambled Eggs /22
w. coriander, beanshoots, capsicum, bonito flakes, chili oil on toasted sourdough

Extras
+ Avo /4 + Haloumi /6 +Toast /4 + Bacon /4 +Poached Eggs /5



